DOLCE

Gelato

e G = p 500
(550)

Affogato

TI7FH—F 550
(605)

Tiramisu

TAT3IR 600
(660)

Rich panna cotta

BEAY Fay a 640
(704)

Pistachio cheese cake

VARAFZDF—Xr—=F 720
(792)

Torta caprese

PR - W TV —F 720
(792)

Dolce platter

FILVF oY 5T 1,500
(1,650)

COFFEE & TEA
Espresso
T RATV Y S350/ W 460
(5 385 / W 506)

Coffee

a2—Fk — (Hot/Ice) 530
(583)

Cafe latte

77 7z j: (Hot/1ce) 620
(682)

Organic ceylon tea

F—HN=0 %AV T 4—  Got/ice) 530

: (583) ;
CANTERA 5

NAPOLETANA



PIZZA

[ ROSSAI
Margherita D.O.C

Tomato Sauce, Cherry Tomatoes, Buffalo Mozzarella, Basil

vV ) — 2% DOC 2,260

Y bY—=X Fz)—=b7bh, KEEVI TV, VN (2,486)
Margherita

Tomato Sauce, Mozzarella, Basil

TN — 4 1,700
FYIY=R EVITVT, VN (1,870)
Marinara

Tomato Sauce, Oregano, Garlic, Basil
) F=5 1,260
FYRY=R AVA) =v=g YN (1,386)

Romana
Tomato Sauce, Oregano, Anchovy, Mozzarella, Basil

0 v—F 1,795

MY bY=R VA TYFal, £9ITVT V)N (1,925)
Cantera

Tomato Sauce, Mozzarella, Iberico Chorizo, Rosemary, Ricotta Cheese

Y T T 1,900

P bhY=2Z EBVITVI, AXY fDF 3 )V — v—=X7)— Vavi  (2,090)

Capricciosa
Tomato Sauce, Mozzarella, Ham, Olive, Mushroom, Onion

ATV Fa—F 1,920

FYhY=2 ®OITVUI, NA FV—=T, vyval—L F=ZY 0 (2,112)

[ BIANCAI
Mais
Corn, Ham, Fresh Cream, Mozzarella, Basil
v A2 1,750
A =ba=v nu HEI)=L EVITVI AV (1,925)
Alghe

Whitebait (Shinojima), Seaweed, Fresh Cream, Mozzarella
T 1,800

BEMEY T A, S, E2) =0, EYITVT (1,980)

Quattro Formaggi

Ricotta Cheese, Gorgonzola, Grana Padano, Mozzarella

JT buT7 gy 2,180
Vayig, INIVvI=3 JIFPRA-) 'VITVT (2,398)
Bismarck

Pancetta, Mushrooms, Egg, Mozzarella, Basil

Y'Av)V 7 2,180
AUFzo R vyval—Lh B EVITVI, AYL (2,398)

Antichi Sapori

Smoked Mozzarella, Ham, Arugula, Cherry Tomatoes, Grana padano

TYTA4FF =) 2,180

ey YTV T, N4 vad I=bYh, TIPS (2,398)
Funghi

Four Kinds Of Mushrooms, Homemade Fermented Butter,

Mushroom Paste, Mozzarella, Grana padano 2,220
J ¥ (2,442)

4fEx )2, HFMEA A A — vV a)V—LR=Z b,
EVITVI, TIFRA—)

Change : Mozzarella = Buffalo mozzarella or Smoked mozzarella +550
EVITVT > KEEYITVT RS EREY Y TV IIEE  (4605) |

PIZZERIA

CANTERA

NAPOLETANA

477 16:00 LA D TR O BHEMRIZF ¥ — vk & L T3 — ABK300 [ (+8) # HBL TH Y £ T,
A charge of 300 yen (+tax) per person will be added to the bill for guests staying after 4:00 p.m. in the evening.



SALUMERIA

..........................................................................................

TAPAS

[COLDI

Today's fresh fish carpaccio with lemon,
shallot sauce and a sprinkle of dried mullet roe 1,(5134250

N - 2)
RKHDEEED ANy F 3
VEVEIVYTY bDY—R AT ZIT

Burrata cheese (Puglia) and seasonal fruits 2,;17%9
T )T TTI—AF—ZeEfOTI -y T

Six kinds of assorted ham and salami S 1,200
BORTALESTID6FEEDY (1,320)
L 1,690
(1,859)
Prosciutto plate 1.530
EpE 70y a2a—ph oL ’(1,683)
................................... _l_ R e
Pizza bread 530
VW) 7 oi— R (CHAgdRy) (583)

BRI EDETES Z
Salami aglio 600
YT 3 T ) 0
Salami picante 600
EEYT 3 ChVT (oo
Aged iberian chorizo salami, 6 months 600
ARY AFDF 3 )V — 6 7 ARK .
Aged iberian salchichon salami, 6 months 600
ARY FDHNVFF 3> 6 5 AR (660

SALAD

Classic caesar salad S 750 / L 970

IV IV —F—HIF X

(S 825/L1,067)

Garden salad S 880 /L 1,150
SO A — T T A 968/ 1269
Rucola and seasonal fruits salad 1,100
WV aJ EEHOTIN—=)DY T X (1,210)
FRITTO

French fries 550
754 AT b o0
Prosciutto gratin croquette 1 i 360
NV SE S PR o
Squid fritto (Kagoshima) 860
BRERE N VA HDT7 ) ) b o
Seasonal seafood and vegetable fritto misto 1,240

(1,364)

DM & EHilseD 7 Vv b I 2 b

Low temperature cooked veal

with tuna and capers sauce 1,450
Z2 6 D FH R DR AR (1,595)
IFeTAR—DY =2

Hachimantai pork (Akita) porchetta 720
FHRE SRR — 2 OBV » 4 (792
KA DOFEEE &

Daisen chicken (Tottori) involtini stuffed with
mushrooms, truffle and cream cheese

SEGE KIIHIEROA v T VT 4 —= 840
(202, V=27, 7)—2F—X) (924)
Conger eel escabeche with balsamic vinegar 920
REDIZAHNRYY 2 29432 (1,012)
Marinated octopus (Shinojima) and celery 980
e Aatxu)Dv ) 1 (1,078)
[HOTI
Steamed mussels (Miyagi) with black pepper 960
HYREE L —)VE OTARER L (1,056)
Arancini with porcini and pancetta 11# 380
FNF—= RV F 2 ADT TV F—= (418)
Lamb tongue plancha 800
ffFERVDTTVF ¥ (880)

Swordfish cutlet with tomato and basil checca sauce 98()
AAHTEDAIVY v esvLDrony—2 1078

Homemade sausage 1,080
ﬁ%@y —% —:‘j (1,188)

PASTA
Oysters (Hiroshima) and Iwatsu green onion
% peperoncino
: Spaghetti 1.400
JRNEPE FEUE & SE AR XD (1,540)
NNRP YV F— )
P AT T A

Boar meat (Tottori) ragout and jerusalem artichoke
in tomato sauce

@ : Tagliatelle 1,600

BREGE T T— L ED P~V F I —2 (1,760)
L ADTT v

Prosciutto and savoy spinach in cream sauce

: Mafaldine 1’400
NI EHEAEERED 7 ) — 20 — % (1540
Y ITNVNT A — %

MAIN

Grilled Hachimantai pork (Akita)
with roasted ripe potal'zo 200g 1,920
HEE /TR —2 D7 Y )v @112
HH A =24 DE—2Z b
Lamb shoulder cacciatore 200g 2;?258
FEBR—2DAF ¥ b —7 ’

SIDE OF WINE
Cheese platter 1,450
F— XU DAY 0.59)
Smoked pork liver 420
KV o "—D 22— (462)
Homemade pickles 530
HERELY 7 )V 2 (585)
Pistachio 580
Y2257 (638)
Sweet potato chips and mascarpone 680
TOoOFVHF Y TREVRANE - (748)




