M@IHERS

Cafe - Restaurant - Lounge

RECOMMEND

Fresh whitebait (Shinojima, Aichi) bruschetta

BHBEE £YFADTVa ATV A 2ps 980
BRMT A Ay FVIEY T Ak 2o 50 Tl B (1.078)
Cured tuna ham and trapanese sauce capellini served cold
RTUDENLE NI NI—EY—AD 1,620
WAy R —= (7e2)
Freshly sliced prosciutto and burrata cheese served with seasonal fruits
BYETENLLTFT—EF—X 2,710
ZHOTN—YEEFEZT (2,981)

Pizza Fresca
Tomato sauce, homemade stracciatella, cherry tomatoes, basil, arbequina oil

vYwYy JUAH 2,500
M RY—R, BREANYFYTFYS, IZhYh AVYI, (2,750)
TIIRE—FF A

Pizza Tarutufata
Mozzarella, mushroom paste with black truffle, soft-boiled egg

EwWy )y 77—~
TYYTLYS, BN aTZAYIYYal—AhR—AN, HIHG

COLD DISH
Today's oysters
AREDAA AZ— (60 BEHEFEH ) ask

Straw-grilled bonito (Kagoshima) with salsa verde and arbequina olive oil

EIHERE PBOEREX YUY VTP NRE—F A —T A AN 1('12339)

Gorgonzola mousse bruschetta
INT) =S Hh—ADTV 2Ry A
Marinated octopus (Shinojima) and avocado

BEE BEIRLT7RIROTY 2 980

(1,078)

1ps 450
(495)

Toman beef (Miyazaki) carpaccio

HIRE ELED ANy Fa 1(,1(2333
SALAD

Classic caesar salad

Iy —HF—H5 &

S$ 750 L 970
(825) (1,067)

Homemade stracciatella (Ubuyama, Aso) , strawberry and trevis salad
PR - EEILNE BRBANSYFyTyILE,  S$1,080 L 1,480
M4 ADY S (1ee) - (1628)

Various mushroom salad served warm with burnt butter porcini sauce

DI KUY FH EMNUNZ—FRLF—=Y—2 $ 1,100 L 1,450
(1,210)  (1,595)

SALUMERIA

Cured ham and salami, freshly sliced

BOETNLEYIIDBY)EDYE

Prosciutto plate (Tohoku ham)

®ANLEY TV a—bo<L

$1,350 L 1,980
(1,485)  (2,178)

$980 L 1,780
(1,078)  (1,958)

Pizza bread
Wy S—3 (CYHEHY)
BREIZEDETEST

Gooodd %—Ca WZ)IEHEARTIZH D, Good Aging Company 1 [FK ATl Z
ood NrgComping 352 3| &y b SHLTREIFE AN TBYET,

Aged wine salami
PEPS R 680
(748)

Chorizo salami
Fa)Y—#53
Coppa -pork butt ham

IwIN BEOENA 680
(748)

Lonza -pork loin ham

OV Bao—2A0DENL

Finocchiona

T4 )vFF—F 680

(748)

Fresh pepper salami

EEARY 23

HOT DISH

Charcoal grilled Shiitake mushroom (Ubuyama, Aso) with dried mullet roe and colatura

gk - EEILAE RARMEE DR KBEX #FAIL12VTDAE ?ng))

Charcoal seared Arita beef (Miyazaki) liver with burnt poirot lemon sauce

HIE BHFLVN—RYRABES EpLivn—LEyY—2 820
Head-on shrimp ajillo 0oz
BHEBEDTL—V3a 980
Steamed mussles (lwate) with black pepper ore)

EFE L—IVEDOEHFAMEL 1,200
(1,320)
Black truffle and ricotta cheese ravioli

EMNaze)ayiF—Xe@ARE” 8D 7 1,300

(1,430)
FRITTO
Prosciutto gratin croquette
ENLDTZE a0y
Squid (Kagoshima) fritto
BEREE NYVAADTYYh
Zeppoline (fried pizza dough balls with seaweed)
ByR) —= UyEti SEEORSIT
Mexican nachos with salsa and avocado dip

AXTHUFFad YUPETRIRT 40T

PASTA

Clams (North sea) and dried mullet roe vongole bianco
. Spaghetti
EHIVEHIFTAIDORYTLET VO

F ANRT YT

Carbonara ~using eggs from Ito poultry farm (Tachikawa) ~
. Spaghetti

M FEEBRS DN FE>RENVARST—F 1,480

T AT T4 (1,628)

Firefly squid (Toyama) puttanesca -black olive and anchovy in light tomato sauce-

. Spaghetti

A, a5 kr1h DT RIS 1,500
BA)—TL 7 FabDENRT R — 2 (1,650)
P ANT Y T4

Kurosatsuma chicken (Kagoshima) ragout and asparagus in tomato sauce
: Handmade tagliatelle

BIREE BXDFEDIT—LTANTDIIYR/—2 1,700
CRTHRYT YL (1,870)
Wagyu Toman beef (Miyazaki) ragout bianco

: Handmade tagliatelle

HIEE BEFDF /-7 3
F RV T TV
CHARCOAL MAIN DISH

Houjyu pork bone-in spare ribs (Nagasaki) with lime and coriander sauce

ElGE HHEBBAXARTYT 2509 1,860 L 400g 2,200
FALLIVT VE—DY— A (2,046) (2,420)
Duck breast (Kyoto) with orange mustard sauce

TEE BBIE ALY AR—RY—2

200g 3,200
(3,520)

Toman beef (Miyazaki) chuck eye roll

FIEE HELEBET— A 150g 4,800

(5,280)

SIDE OF WINE

Organic cheese platter

A==y rF—XE)&HOE
Assorted olive

V=T EDEDYE

French fries

TVFTIA

Sweet potato chips and honey mascarpone

PYIAEFY T AN A E— %




PIZZA

JE PR RD B ABRARDFH L1345 TR T 100 ELLEDELEFELT IV - YUAHDETE, 460°CT—RUISEE LIFONBRBDTRIEYY 72 BHELAT I,
The largest wood-fired pizza oven in Japan, located in the center of the restaurant, is the Acunto Mario pizza oven, which boasts a history of more than 100 years in Naples, the birthplace of pizza,

Margherita

Tomato sauce, mozzarella, basil

VTV —&

rRRY—R, EYYFLT, AVYI (1.870)

Marinara

Tomato sauce, garlic, oregano
V=7

MR —RA, =v=s FLHI

Romana

Tomato sauce, mozzarella, anchovy, oregano
ox—7

MR —A, BYYTVT, TYFak, FLA)

Cicenielli

Tomato sauce, garlic, oregano, cherry tomato, whitebait

FF =Ty

MM —A Zv=s0 AV IZRRM Z2BUTLST

Diavola

Tomato sauce, mozzarella, basil, 'nduja, picante salami

FATT AT W 1,920
FRRY—R, BEVYTLT, AVYI, YRoAY, EHVTHTI (2m2)

Spada
Tomato sauce, Smoked swordfish, gaeta olive, semi-dried tomato, garlic,
basil, pecorino romano, salvatica, picante oil

ARN—H A 1,950
R RY—A, EEAAVF, HTAAV—T, LIRFARTH, (2145)
Zv=7, NXVYa, Ray—jax—/, vIWNRFH, ChVFAAN

DOC

Tomato sauce, basil, cherry tomatoes, buffalo mozzarella, arbequina olive oil

DOC 2,260
FRRY—2, APV, IZRRh KEEYYTLS, PAREF—F A1) (2486)

Genovese
Tomato sauce, stewed beef shank, provola affumicata, cherry tomato,
basil, black pepper

V) R—¥ 2,260
FYRM—R, Yz R—¥ (ERAOHAR), TO—T 5T TIA—4, (2480)
I=hvh, AUYa, B

Monte bianco

Ricotta, mozzarella, pancetta, capers, black pepper
EVFETY VO

Vaya, EyYrLI, NrFzvi, r—nN—, BEHER
Macellaio

Mozzarella, ricotta, prosciutto, salsiccia, mortadella, pancetta,
rosemary, black pepper

SXFxITAH

EYYyLI, VavE, Fava—bh, $LVvF v,
ENVATYT, NrFrvl, O—A3V—, EHH

Pistacchio

Pistachio paste, ricotta, mortadella, roasted pistachio, fresh cream

Y ARy T

EARFAR—=2AN, VAVE, ENVETYT, CAZFFO—AR,

EIV—A

Funghi

Mushroom paste, mozzarella, mixed mushroom, fermented butter, black pepper
TV 2,180
FOOAR—AN, EYYTLI, ¥/IIvsR, KENZ— B (2399)
Bismarck

Mozzarella, pancetta, mushroom, half-boiled egg, black pepper

|7 80274

EYYTFLS, NUFzwl, wyval—A HERET. BHH

Quattro formaggi

Mozzarella, ricotta cheese, gorgonzola, grana padano, honey

7 AT AV 2,180
EyYrLS, VAvEF—R, INTVY—5, FS5FNE—), tEm  (239)
Antichi sapori

Selvatica, cherry tomatoes, provola affumicata, mortadella, black pepper

TVT4FYER—Y 2,180
RUNFH, IZRIh, TA—TASTIIH—K, BAATYS, B (2398)
Biancaneve

Mozzarella, prosciutto, rucola, grana padano

Sz Sl

EYYyLI, FOva—b, V=135, T5FRE—)

Change : Mozzarella — Buffalo mozzarella or Smoked mozzarella
BYYTLT > KEEYYTLS Rl @EEYYTLSIEE (+605)

DOLCE

CARPIGIANI

F—=H =2 TBENTHSEZHEREZTOIEVT Y =T—]
WOMROYAEYE, BERIVIDOEDOEBELAZID

Yogurt gelato and seasonal fruits sauce

I—JNVrTzTF—hE

Tiramisu

650 T1Z3IA

BEEHDOTIN—YYI— A (715)

Freshly made milk gelato

HA-TINIV5—h
TOPPING

Bitter caramel

Ea—F ¥ I A

Limoncello

UEVF vl XLEVORNSESBTHE

Gateau au chocolat

Soft-boiled fromage

[talian espresso

EHbh—v=2a5 650 ¥FTTOY—Ta 680
LRVT VI AT LYY Ab 7 1) *? 745)

A charge of 500 yen (+tax) per person will be added to the bill for guests staying after 5:00 p.m. in the evening.
475 17:00 LAEO TR ADOSERIZF ¥+ —IRL LTS — AR 500 [ (+5) 2 EHLTHVET,




LUNCH COURSE

H— AR
2,980yen
(3,270yen)

[For groups of two or more]
Coffee or tea, and dolce included

[ 2 &KV ]
N> (A—E—FEFHHE) - FLFIHE

<AMUSE>

Onion (Awaji) panna cotta
and broad velvet shrimp (Toyama) fritto

KRREE HFELRIDONVFavie
AINSNEADWADAN

<APPETIZER>

Chicken grunt carpaccio (Kagoshima)
with peperonata and arbequina olive oil

EIREE fHFDOHNN\vF3a
RAOF—RETIARF—FF) =T A1)

<PIZZA>
- Please choose one -
vy 7IE TR 2\BED S BBV EEZN

Margherita
Tomato sauce, Mozzarella, Basil

<N —4&
rRY—A, BYYTLYT, NIV
Fiori di zucca
Tomato sauce, ricotta, anchovy, zucchini blossom, rosemary

TAF—L T4 Rvh
rRY—2, Vavi, 7rFab, HAVF—=, O—AIY—

<PASTA>

Vongole bianco
spaghetti

rEHIYOR TV O
A

<MAIN>

Charcoal grilled Kome pork loin (Miyazaki)
with Manganji pepper puree and gravy sauce

FIEE KFEO— ADR KFEX
FREFEZFOEa—L eI LI —Y—2Z

<DOLCE>

Andes melon and yogurt mousse scent of chamomile
served with homemade milk gelato

FUFAAOQYEA—T IV MNDLA— A
HEI-NDEFEY BRHEINIILS5—)
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All prices in parentheses are tax included
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DINNER COURSE
B—AR
5,000yen
(5,500yen)

[For groups of two or more]
Coffee or tea, and dolce included

[ 2/ ]
KUY (A—b—FI3HE) - RVFo i

<AMUSE>

Onion (Awaiji) panna cotta
and broad velvet shrimp (Toyama) fritto

BIRBE HERIONVFavaE
ElLBEEDNTYYH

<APPETIZER>

Chicken grunt carpaccio (Kagoshima)
with peperonata and arbequina olive oil

BEIREE 1HXDHILNyFa
RAROF—RE TN REF—FF)—T F A1)

<HOT DISH»>

Butter sauteed white asparagus and poached egg
with black truffle cream sauce and mushroom (Hasegawa farm)

—t HRITART ANSGDNE =) F—L R—F Ry
EN)aT7Dr)—LV—A ERIIEB<YY2)L—A

<PIZZA>

Fiori di zucca
Tomato sauce, ricotta, anchovy, zucchini blossom, rosemary

Tad—b T4 AR
M RY—2, Vav&, FrFab,
fexXyF—=, B—AY—

<PASTA>

Vongole bianco
spaghetti

EHIVDR TV O
ANT Y T4

<MAIN>

Charcoal grilled Kome pork loin (Miyazaki)
with Manganji pepper puree and gravy sauce

HIREE KIFD— DK K BEX
FEFEETFOC2—LLT LAY —2

<DOLCE>

Andes melon and yogurt mousse scent of chamomile
served with homemade milk gelato

VUFAAOYEIA—T IV D L— A
HEI-IDEYD BREINITITF—b
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