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Spaghettini-Garlic sauce with “Bottarga” and Savoy cabbage,WASABI flavor
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Pappardelle-Wild Boar and Dried figs Ragu sauce
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Snow crab Lasagna,with YUZU and Tomato Soup
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Sauteed Fresh Fish of the Day with Wine sauce and Olive pesto
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Roasted Duck and Smoked Foie Gras with Orange Balsamic Vinegar Sauce
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Roasted Venison with Cacao Salsa sauce and Berry
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Braised Beef Cheeks in Chianti Wine and Black Pepper, with Onion Jam
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Grilled “Wagyu” Beef with Chianti Wine salt
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Prices are tax inclusive. 10% service charge will be added.
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Seasonal Vegetable Salad
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Ribollita - Vegetable & Bread Soup
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Stewed Tripe with Tomatoes
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Fresh Fish Carpaccio
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Antipasto - Assorted Appetizers of The Day
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Assorted Cheese
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Spaghetti - Carbonara with World Famous Black Pepper “KURATA PEPPER”
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Spaghettini-Garlic sauce with “Bottarga” and Savoy cabbage,WASABI flavor
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Spaghetti-Original Pancetta and Seasonal Vegetables~Ortorana style~
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Pappardelle-Wild Boar and Dried figs Ragu sauce
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Linguine-Garlic sauce with Seared Sea Urchin
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Sauteed Fresh Fish of the Day with Wine sauce and Olive pesto
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Roasted Duck and Smoked Foie Gras with Orange Balsamic Vinegar Sauce
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Roasted Venison with Cacao Salsa sauce and Berry
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Braised Beef Cheeks in Chianti Wine and Black Pepper, with Onion Jam
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Grilled “Wagyu” Beef with Chianti Wine salt
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Dry-cured ham,Kumquat,Cravanzina cheese on skewers
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Raw Spiny Lobster with Jasmine jelly
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Deer terrine with beet and berry sauce.
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Soup
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Fagottini-Snow Crab and Leek with Shellfish bouillon soup
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Sauteed Red bream and Seared Sea Urchin with Saffron sauce
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Main 2
Grilled “Sendai-AS5 Beef ” with Wine and Black Truffle Sauce
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