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~ HYS4-BI¥E Salad & Antipasti ~

*x J1)—2 Y54 Green Salad  ¥600

* E—YDRTrHYS4 Beet & Potate Salad  ¥600

* JIGHE)IVAF—RESTAVFADYSE ARYUEFEHE T Ricotta & Radicchio Salad with Speck  ¥1200
* JIIGHETYYFLSIF—RXEENLDYSH  Mozzarella Cheese with prosciutto salad ~ ¥1200
* IGHEITSVvT4—FF—ADHTL—+  Burrattina Cheese Caprese Salad  ¥1500

* ENLENEFRETSYT4—FF—X  Burrattina Cheese & Prosciutto  ¥1800

*x THNEEXPETDHYSA LI T Snow Crab and Caviare with Vegetables Salad ~ ¥2800

* LYARE MIwNEEDEAAH  Trippa stewed with beans  ¥1600

x JATHISDT)—X YodTo v L%EFHZT Foie gras terrine with Apple Jam  ¥1200

* BEESDDENSILA)L Beef Tartare  ¥2200 ( £KJa7AF add Black Truffle +¥700 )

*x BB NDHJL/\yF3  Fish Carpaccio ¥1200

* BAZINDA>aayk BR)aT%HITT  Truffled Eggs en Cocotte  ¥2700

* (R)FE H/\.n Prosciutto ¥800 * IyHAXA1)—T Mix Olive ¥700

~ /SX#H Primo Piatto ~

* 27Tyl FRAZz—EY—X “Tagliatelle Bolognese” Pasta with Meat Sauce  ¥1300

* 2) Tyl R)aTELYUEZA DY) —LY)—ZRX  Tonnarelli pasta with Truffle & Champignon sauce ¥1500
x )04 TvS RAA—5 ANMDOITLY—RA  Linguine alla Pescatora ¥1400

¥ ) ayAF—XEIFSNAEZEDI-MLTyA—F  Tortellone stuffed Ricotta & Spinach ~ ¥1400
*x IN\YNSEZFEDH-AYRL YT 9)—LY—R  Baccala filled Cappelletti  ¥1500

x 7> BASY—=—+ Lasagna Bolognese  ¥1300

* Cenvdbnz=ay®: EMa1TDY—X Gnocchi with black truffle  ¥2600

x A1) BR)aT%FMTT  "Tajarin” long pasta with black truffle  ¥2600

~ AL ¥IBE Secondo Piatto ~

* REHOHAOO—XL Today’s fish roast  ¥1800

*x KBEDHEDRA—THIT Today's fishin soup  ¥1800

* ZWEARARASDY)—LE TIILYSEK Creamy Guineafowl — ¥2200

* ZJTERILADRAAOVE—F LEVY—ZR Pork Scaloppine with lemon sauce ¥1800

* RIFEZESANDEBADRNEE Charcoal grilled Chicken  ¥2900

*x BEESDDESTAHADA)7—S  Rump steak tagliata  ¥3600

* 35NETLADO—RNALETIATISMOAv—=& Roast beef with foie gras “Rossini”  ¥4800
* BRARIER KR D s KBt Grilled Pork  ¥2800

* /\)L/N—BERIPN DO —X bk Roasted duck ¥2900


https://www.saltandlavender.com/creamy-herb-chicken-recipe/

~ FDffi Other ~

* F—XIEFADEYEHE  Mix Cheese ¥1800

x BMHYsR> 15wk Additional bread  ¥100
*F1)—TAA)L  Olive Oil ¥400 ( BIAZ2—%FTELLSLY )
* M) 7/\42—  Truffle Butter  ¥400

~ KFJLFx Dolce ~

* J5viys \>F2avAs  Classic Panna Cotta  ¥500
* T453X  Tiramisu ¥500

x £Z.DPx5—k Mik Gelato ¥500(hyE>4 +¥200/ a—k—-/\LH3a-H92T—H-F7ILwh)
( Topping +¥200 / coffee-balsamic+-sambuca+amaretto )

* ;BAWLVFIaal—rDRILT4—/ Hot Chocolate cake ¥700
~ B#DFY>Y Caffe ~ ( PA4RIE+¥50 )

* TRy espresso ¥300 x AT )L TRATLwyY W Espresso  ¥400
*AvIx IVvEXT—k  ¥400 *x 7 AJH—/ Americano ¥500

* HJF—/ Cppuccino  ¥550 * HDJx5T Caffe e latte ¥550
*# & Tea ¥500 * LARRTA4— ¥500
xALUDON—TT4—  ¥700 * DX —IVPEI—INTA— ¥700

’

Ry oftE INRAHENRBZTILT—R  ¥3900- / BF—AiE
* NOTIVEFERIS—HY T TLE = EVTRRY Y

1

* I TEEMNERIZE Antipasto
* BIFEHNREZFIAR
—RY 7Tyl RA=Zx—+ Tagliatelle Bolognese

— )T A LDRRAA—F AN DT —X Linguine alla Pescatora
—1)ayBF—XEFISNAEDRLTYA—2 Tortellone stuffed ricotta e spinach

—ZxY F)aT7EMNTT(ER)2T7+1000H / BR)27+2300M)
Tajarin pasta with black truffle (+¥1000) / with white truffle (+¥2300)

* ZTTBEIALADRAOYE—R LEY—RA  Pork Scaloppine with lemon sauce
* HN\SHTH—RBEOSHY

WMAE=ARBEZE LT —X  ¥6900- / H— At
* $@L  Stuzzichini
* H]3  Antipasto
—FThWELXVYETDYSAEILT Snow crab & caviare with beet salad

* /NAX4A Primo Piatto
—A3X)y BR)aT7EMNTFTT "Tajarin” long pasta with black truffle

. * AL ¥138 Secondo Piatto
\ —ASBDETALRADO—AMETATHISDOYL—[E Roast beef with foie gras “Rossini”
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~ YS&HIF Salad & Antipasti ~

*x J1)—H54  Green Salad  ¥700

*E—YDRTrHS4 Beet & Potate Salad  ¥700

* JIBHE)IVIF—XESTAVFADYSE ARYIEFEHE T Ricotta & Radicchio Salad with Speck  ¥1800
* JIGHETYY7ZLSIF—RXEENLDYSS  Mozzarella Cheese with prosciutto salad  ¥1500

* ENLENIGHETSYT+—FF—X  Burrattina Cheese & Prosciutto Salad  ¥2100
* IGHEITSYT4—FF—XDHFL—E  Burrattina Cheese Caprese Salad  ¥1800

* THNVELEXYETDYSHMEIT  Snow Crab and Caviare with Vegetables Salad  ¥3200
x LYAE RM)wEEDEIAH  Trippa stewed with beans  ¥1600
x JATHSDT)—X Yodov L%EHRZT Foie gras terrine with Apple Jam  ¥1500

*x BEESDDENSILA)L Beef Tartare  ¥2200 ( £rJaT7AF add Black Truffle +¥700 )
*x B DALy F3  Fish Carpaccio ¥1500

* BARIND A aayks BR)aT%EHIFT  Truffled Eggs en Cocotte  ¥2700

x () FE 4/ \Ln Prosciutto ¥800 *3IvJXA!—T Mix Olive ¥700

~ /¥X#4 Primo Piatto ~

x* 27Tyl RO—z—EFY—RX “Tagliatelle Bolognese” Pasta with Meat Sauce  ¥1900

x* 27Tyl M)aTERYVEZA DY) —LY)—R  Tonnarelli pasta with Truffle & Champignon sauce  ¥2300

x Yo gA4x T RAA—F BANDRILY—ZX  Linguine alla Pescatora ¥2100

*x ) avAF—XEIFINAEZEDI-MLTyO—3  Tortellone stuffed Ricotta & Spinach ~ ¥1900
¥ IN\NSEFEDH-HYRLYT4 9)—LY—R  Baccala filled Cappelletti ~ ¥2000

*x 7} ESY—=+ LasagnaBolognese  ¥1800

x CohlhvEn=av¥+ EM)aTDY—X  Gnocchi with black truffle  ¥2600

* A1) BRJaT7%FMTT  "Tajarin® long pasta with black truffle  ¥2600

~ AL $BE Secondo Piatto ~

*x AHOHHEOO—XK Today’s fish roast ~ ¥2600

*x KHOBHEDRA—THIT Today's fish in soup  ¥2800

* ZWEAROROSD V) —LA TIILYSEK Creamy Guineafowl — ¥2900

* RPEZFSADIEBROD KX HEE Charcoal grilled Chicken  ¥2900

*x BEESDDESTHADA)7—S  Rump steak tagliata  ¥3600

* 53 5NETALANDA—RNALETI AT S5DA Y —=F Roast beef with foie gras “Rossini” ¥4800
* BRARIBFBEERES Loy TFrDiRk X Grilled Pork ¥3200

* /N )L\ —BERIEN OO —X b Roasted duck ¥3200


https://www.saltandlavender.com/creamy-herb-chicken-recipe/

~ FDftli Other ~

* F—XBIFEFEDEYEDHE  Mix Cheese ¥1800

* LEYFMTHEDT—)T/> 2Avk  Pane Pugliese ¥300
*A1)—TA ()L Olive Oil ¥400( BIA=21—FTELESLY )
* ~)aT7/\5—  Truffle Butter  ¥400

~ KFJLFx Dolce ~

* 95y J\FavyR Classic Panna Cotta  ¥600
*T4252A Tiramisu ¥600

* FE.DUTT—k Milk Gelato ¥600(hyE>% +¥200/ a—E—-/\LYIa- 42 T—H-FIL V)
( Topping +¥200 / coffee-balsamic-sambuca+amaretto )

* EMNWLNVFIaaL—bDORILT4—./ Hot Chocolate cake ¥700

~ BH#ODFY>Y Caffe ~ ( PLRIE+¥50 )

* TRy espresso ¥300 x TTJVTRATLvYY W Espresso  ¥400
*yIJx TyXT—k  ¥400 * 7 A1)51—/ Americano ¥500

* HTF—/ Cppuccino  ¥550 * hJ7x5T Caffe e latte ¥550
*HIEK Tea ¥500 * LARRT4— ¥500
xALUUN—TT4—  ¥700 * DY —IVPEI—INTA— ¥700

* $518L Stuzzichini

* HI3Z  Antipasto
—XEEXATFIDI') Yk Conger eel fritter
—IDSVRERTANTRINTGHR EBR)aTE  White asparagus with black truffle

é * /NAA Primo Piatto
: —A<—ILBEBE®D')J b Omar shrimp risotto

; —A3X) BRJaTEMNFTT  "Tajarin” long pasta with black truffle
. x AL ¥IIE Secondo Piatto

—ASBDET4LADA—RANETATHIZMDAYS—=E Roast beef with foie gras “Rossini”

* BIFERTH—FEBROEHY



