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~ RX{—HZ— Starters ~

* RA—R—E&H+H (55) Antipasto Misto  ¥1800 * IyHRAA1)—T Mix Olive ¥900

x J1)—HS54  Green Salad  ¥800 * E—YDRTrHS4 Beet & Potate Salad  ¥800
*H53 Salumi  ¥900 * BREESY)LR  Homemade pickles  ¥800

* KRADMARA—a Today's Potage Soup  ¥900~ * 3 /L3> —5.L—R Mousse gorgonzola ¥900
* ££/\/n Prosciutto  ¥1200 * KILEMADIEEHE Slow cooker chicken breast  ¥800
~ Y54 fiF Salad & Antipasti ~

* JIBFHEEYY7LIF—RXEENLDYSH  Mozzarella Cheese with Prosciutto salad  ¥1300

* IGHREITSYT4—FF—XDHFTL—E  Burratina Cheese Caprese Salad  ¥1600

*x T HNVELEXVYETDYSH T Snow Crab and Caviare with Vegetables Salad ~ ¥2900

*x REEGFDAHIL/NvF3 Beef Carpaccio ¥2100 ( £rJaTANF add Black Truffle +¥700 )

x B MAH)L/NyFa  Fish Carpaccio ¥1800~

* PER U R D B R 8 )L vF+  Salsiccia of Aso pork  ¥1500

* _EISANBTCARAROEDT)—X YodDTILAT—EEHZ  Guinea fowl terrine ¥1800

x BAZINDA>aavk BR)aT7%MIFT  Truffled Eggs en Cocotte  ¥2500

~ /VX# Primo Piatto ~

x )77yl RO—z—+HY—RX “Tagliatelle Bolognese” Pasta with Meat Sauce  ¥1400

x 27Tyl RM)adEL v EZF 2 DY) —LY—RX  Tagliatelle pasta with Truffle & Champignon sauce  ¥1700

x )04 TvS5 RAA—5 ANMDOITFY/—RX  Linguine alla Pescatora ¥1400

* ) avAF—XEIFINAEZEDI-MLTyO—3  Tortellone stuffed Ricotta & Spinach ~ ¥1600
* Mo HEMNFTF=IRRYTa T—NAA—1F Cordonetti bottarga sauce ¥1900

* LoD =—gy¥ J)L30V—3Y—X Gnocchi with Gorgonzola sauce  ¥1600

x A1) BRJaT%FMNTT  "Tajarin”® long pasta with black truffle  ¥2600

~ AL §4E Secondo Piatto ~

*x KREADOHHDOO—AL  Today's fishroast  ¥1800~ (2irEIELFEELY)

* PIER IR D iR A= Charcoal grilled pork of Aso  ¥2900

* FELLRDEFEEA—TUHEE Grilled leg of Lamb with herb ¥2700

*x REEFDH)7—4A  Beef Rump steak tagliata  ¥3800
*xBEREERENFDOI(LADTIL Grilled Beef Fillet ¥5200
*xBEREBEEZENFDIqLANAYI—=  “Rossini” Grilled Beef Fillet with foie gras ¥6800



~ FDfh Other ~

* BT IORSABE F—X 3BEDEYEHLE Mix Cheese ¥1800 (178800M ~)
* By 1Hhyk  Additional bread  ¥100

*A1)—TA4J)L  Olive Oil ¥500

* )1 DN\E—EBRETAv 2 Truffle Butter&brioche  ¥800

~ KFJLFT Dolce ~

x 75wy /\>F3avA3  Classic Panna Cotta  ¥600 * T423IX Tiramisu ¥600
* £Z.DTT5—k Milk Gelato ¥700 * EXAFA DT T5—k Pistachio Gelato ¥700

* JLwia/nn—TDYILR Fresh Herb Sorbet  ¥700
* EMULNVFaaL—bkDORILT4—./ Hot Chocolate cake ¥800

~ BHBODFY>YH Caffe ~ ( PARIE+¥50 )

* TATLwY espresso ¥400 * ZTJLTRATLvYY W Espresso  ¥600
x*vIx IyEFT7—bk  ¥550 * 7 A)Hh—/ Americano ¥650

* HJF—/ Cppuccino  ¥650 * 71T Caffe e latte ¥650
*§ X Tea ¥600 * LARRT4— ¥600
* O —IUNEI—INTA— ¥800

kg ottt INREBENRZTINA—R ¥ 4500- / =N
‘ * NOTFIVEZRIS—HYL T TAVERIEITRRYLY

* DI T7BFEMNERIE Antipasto

* BIFEASREFa( R

—A&) 75yl RA=x—+ Tagliatelle Bolognese

— )G A RDRRAB—F AN DT FJ—X Linguine alla Pescatora
—LCehANntEn=ay¥x JILIY—7FY—R Gnocchi with Gorgonzola sauce
— 3N BRN) 2 T% T T (+700F ) Tajarin pasta with black truffle (+¥700)

* $EFRRR DML YA Pork cutlet

* LSBT H—rEBEOBEY (TRXTLYY-FA)Hh—/-#1% / ICEIL+50M)
HIxS5T-HTF—/ - )LARRTF4—IE+200M HEI—)L+400A(Z5HYFET,

HERDEEEZE LT ¥8800- / H— At
* BEL Stuzzichini
—XvETF7ZEFE-=—I A dish with caviar

* B3  Antipasto
—J5vyT4—FF—X ErJaTY—R Burratina cheese with black truffle

— ISV RERTANT RINSHR &/ \Li&  White asparagus with prosciutto

% /NAA Primo Piatto
—AR) BR)aTEMFTT "Tajarin” long pasta with black truffle

* AL Secondo Piatto
—REEL DT Grilled beef
¥ +2500F THIALARICTAT I IDYT—%FEHE T with sauteed foir gras (+2500yen)

S RBIFELTY—MBRROSHEY  AEIILIEEH100MISHRYET,



Dvansee Merer S W

~ RXH—4H— Starters ~

* AA—HR—EEH+H (55) Antipasto Misto  ¥2000 * IwHRA1)—T Mix Olive ¥900
* J1)—2 BS54  Green Salad  ¥900 * E—YDRTrHS54  Beet & Potate Salad  ¥900
*H353 Salumi  ¥900 * BRAESYJILAX  Homemade pickles  ¥800

* KHMDRA— 2 Today's Potage Soup  ¥900~ * I )Ld>Y—FL—R Mousse gorgonzola ¥900
* £/\Lv Prosciutto  ¥1200 * KILEWROIKRFE Slow cooker chicken breast  ¥900
~ Y54 :FiF Salad & Antipasti ~
* JIGHEEYYFZLSIF—RXEENLDOYSF  Mozzarella Cheese with Prosciutto salad ~ ¥1500
*x JIBHEITSYT4—FF—XDHhFL—F  Burratina Cheese Caprese Salad  ¥1800
*x FTHNVELEXPETDYSH LT Snow Crab and Caviare with Vegetables Salad ~ ¥2900
* REFLEDHIL/SyF3 Hida Beef Carpaccio ¥2600 ( EkrJaTAVF add Black Truffle +¥1000 )

x B¥EDAJL/XyF3  Fish Carpaccio  ¥2000
* FIEBBEBEOBEREY )L YF¥y  Salsiccia of Aso pork  ¥1500
* “ESANBTCARARAEDT)—X YodDTILAS—EFEZ  Guinea fowl terrine ¥1800
* BARINDA>aavk BR)aT7%HIFT  Truffled Eggs en Cocotte  ¥2500
~ /\XX#A Primo Piatto ~
* 27Tyl RA—z—EY—RX  “Tagliatelle Bolognese” Pasta with Meat Sauce  ¥1900
x 27Tyl NM)aZEVYEZA DY) —LY—R  Tagliatelle pasta with Truffle & Champignon sauce ¥2200
x oA 7o RAA—5 ANMDLTLY—X  Linguine alla Pescatora ¥2100
* ) ayAF—XEIFSNAEZEDI-MLTyA—2  Tortellone stuffed Ricotta & Spinach ~ ¥2100
x* Mo AEMTza)LbRyTa 7T—NFF—1F Cordonetti bottarga sauce ¥2300
* LEEARLeAVED=3yF JNLTYV—FY—R Gnocchi with Gorgonzola sauce  ¥2100
* A1) BRYaT%FMITT  “Tajarin® long pasta with black truffle  ¥2600
~ ALHEE Secondo Piatto ~
*x KADOEEKIE Todaysfish (BHREIHALESLY)

* BRI R D R X EZ Charcoal grilled pork of Aso  ¥3200
* FELLRADEEF—TUHE  Grilled leg of Lamb with herb ¥3200
* REELEDAI)7—4  Beaf Rump steak tagliata  ¥3800
*xBREEZENFOILADTIIL Grilled Beef Fillet ¥5200
*xBEREEEEMFEDILADNOOYL—=  "Rossini” Grilled Beef Fillet with foie gras ¥6800



~ FDfi Other ~

* ARTIORSARE F—X SBEOEYEDHE Mix Cheese ¥1800 (17800 ~)
* BEhbHYs/> 17vk Additional bread  ¥100

* A1 )—TA4)L  Olive Oil ¥500

x N)2TN\E—LBRET)Ava  Truffle Butter&brioche  ¥800

~ KJLFx Dolce ~

* J5wiyy 8+ 2avAa  Classic Panna Cotta  ¥600 * T453X Tiramisu ¥600
* £ZLDTT5—k Milk Gelato ¥700 * EXZFA DT TS5—k Pistachio Gelato ¥700

* JLwia/\—TDYJ)LR Fresh Herb Sorbet  ¥700
* EMWLNVFIaL—kDORILT4—/ Hot Chocolate cake ¥800

~ BH#DFY>Y Caffe ~ ( PALRIE+¥50 )

* TATLwY espresso ¥400 * ATV TRATLyY W Espresso  ¥600
*yIJx ITyXT7—bk  ¥550 *x 7 A)51—/ Americano ¥650

* H7F—/ Cppuccino  ¥650 * h7x57T Caffe e latte ¥650
*# & Tea ¥600 * LARRATA4— ¥600
¥ DY —IVHEI—INTA— ¥800

- co

zgRE HADBHERLELI—X ¥ 15000 - / H— A

* HEL  Stuzzichini

—FXvET%FEof=—I A dish with caviar
* B3  Antipasto

—NBERET SV T4—FF—ZXEN)2T%MTT Burratina cheese with black truffle

—IDSVRERTANTRINSHR &/ \Lik White asparagus with prosciutto

* /NA#A Primo Piatto

—;IURYNEEFYIAALZIIL SR T, BEBEEDY—R

Cordonetti pasta mixed with black trumpet sakura trout and mushroom ssauce

—AZX) BRJaTEMNIFTT  "Tajarin” long pasta with black truffle

* AL ¥} Secondo Piatto

—NINEREMFIALRAETATI SOV —_A Rossini Beef and foie gras
* BEWELETH—REBEDOESRY AEI—ILIE+H100AIZHYES,



Mernw Bevande K1)>0 90X =3 —

Birra E—)L (/1M fR330ml )

Nastro Azzurro 7 Arr7X—1 11
Rock&roll vyZ7u—nv 11

KAWABA Weizen JI[BHR 774>z o

Cocktail BT )L

Mimosa IE®¥
Kir *—/
Kir Royal *%—/I' aUA¥)

Aperol Sprizer 70—V AFYyV 77—

Campari Soda H> /Y)Y —%
Campari Orange J2UFL ¥
Campari Guava H> V777

Cassis Soda bW RAY—¥
Cassis Orange WU/ AFL oY
Cassis Guava W A7V 7

Amaretto Soda 7L yhy)—&
Amaretto Orange 7~LyhgdL ¥
Amaretto Guava 7<=l oy NT7U 7

Negroni X7/'mn—=
(v, TxvEoh, I NY)
Americano 7AV—/
(TzVvEYh, HX), V—4)
Gin Tonic Vvbh=y”

Scotch & Soda or Rock
RayF &J—F or vy
( Benriach 104
or
Bowmore 124 )

Limoncello & Soda VE F=yny—&

Digestive BB
Limoncello BR{YE F=ynm

Amaro Averna 7~—n (FKEHE)
Sambuca V7 —H(7T=ZH)

¥900
¥1200

¥900

¥1300
Y1200
¥1300
¥900
¥800
¥800
¥800
¥800
¥800
¥800
¥800
¥800
¥800
¥800
¥800
¥800

Y1200

¥800

¥600
¥600
¥600

Analcolice /27 )La—ILRYY Y

Non Alcohlic Beer ¥8oo0
VT a—pe—u
Bitter soda ¥8o00

EoFAI—F (I TNH Y )—F)

Passion soda ¥8oo0
Roav)—5

Blood orange ¥8o00
TIoRFVL PV a—R

Guava ¥8oo0
TTT7Va—A

Tonic water ¥8o00
h=y 79t —5—

Ginger Ale ¥8oo0

SN LS

DV —x—)v FEQO

Coca cola ¥8o00
afyea—7

Pear Juice / Peach Juice ¥900
HR  2—R [ Pk 2—R

Natural water Surgiva ¥1000

FFaFNTF—F— 750ml

Sparkling water ¥1000
AN—=IV o Ty 4 —F— 750ml

Organic Mandarino ¥900
F—H=y < F)—)

Organic GingerAle ¥900

A==y Vv Te—T—)v

YIno Dolce TH—LIAY

Vin santo Parentini 2015 V4 ¥k ¥1000
Verduzzo Venica & Venica VLR ¥1100
Rigoletto Passito Veneto VL vk /3y —Fk ¥1200
Recioto della Valpolicella v Fa—bt 75y ¥1200

FOMTFGoRBRETHBNREEWET DT
BERIFIEEN !



