MOZZARELLA DI BUFALA
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DEGUSTAZION]

Degustazione di 3 mozzarella 3900
- Tasting of Classica, Affumicata and Stracciatella N2 2200
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Degustazione di 2 Burrata 3700
- Tasting of Burrata and Naturally Smoked Burrata N=THAZ 29200
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Degustazione di 2 Mozzarella, Burrata e Pomodoro 5000
- Tasting of Classica, Affumicata, Burrta and Freshu Tomatoes N—oH42 3200
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Degustazione di Burrata e Pomodoro
- Tasting of Burrata and Fresh Tomatoes
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MOZZARELLA

Bufala Classica - Delicate sog 1300
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Bufala Affumicata - Naturally Smoked 80g 1300
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Stracciatella di Burrata - Deliciously Creamy 1009 1600
ANTYFvIvo
T-UFETYYTFLUSEETU—LTHAZBOD

Burrata Pugliese - Burrata from Puglia 1009 1900
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Burrata Affumicata - Naturally Smoked Burrata 100g 1900
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We do not use any Garlics and Onions,

Because we want you to enjoy real Mozzarella di Bufala tastes.
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We kindly ask for an additional ¥400/person as a table charge. We'll bring freshly baked breads.
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SALUM
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SELEZIONE

Selezione di Prosciutto, Panceta e Bresaola
- Prosciutto Crudo di Parma, Prosciutto Crudo di San Daniele, Brezaola and Pancetta
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Selezione di Salumi - Tasting of Salumi
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SALUMI

Prosciutto Crudo di Parma DOP - Air-Cured 19-Month Aged Pork Leg (Savory)
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Prosciutto Crudo di San Daniele DOP - Air-Cured 14-Month Aged Pork Leg (Mild)
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Pancetta Piacentina DOP - Pancetta from Piacenza
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Salame di Finocchiona - Salami from Toscana
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Salame di Spianata Romana - Salami from Lazio
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Mortadella con Pistacchio - With Pistachio and Black Pepper
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ANTIPAST

Degustazione - Tasting of Fried Specialities with Spicy Tomoto Sauce 2000
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W Caciocavallo Fresca - Sauteed 30 days Aged Caciocavallo
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Gamberetti Saltati - Sauteed Shrimp, Dried Tomatoes and Cauliflower
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W Parmigiana - Grilled Eggplant, Mozzarella di Bufala and Tomato Sauce
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(V) Patatina Cacio e Tartufo - Chips with Grana Padano and Truffles from Umbria
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- Brezaola, Arugula, Mushrooms and Grana Padano
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Bresaola

Salmone
- Smoked Wild Salmon, Baby Leaves, Orange, Caper Berry and Cherry Tomatoes
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Pollo alla Griglia
- Mixed Baby Leaves with Grilled Chicken and Caciocavallo
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W Verde
- Mixed Baby Leaves and Boiled Vegetables
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Crema di Zucca
- Pumpkin Soup with Pistachio and Brown Rice Cereal
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W Crema di Spinaci
- Spinach Soup with Pearl Barley and Stracciatella di Burrata
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(V) A sign of menu without both Meat and Fish.
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Obica pizza "Pinsa" made based on a traditional recipe in ancient Roman era.
You can enjoy it has a crispy and light texture by our original method.

P I N S A® AZUFEDINER Italian flour
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- ZERFEARK Double aging

W Tartufo - Truffles from Umbria, Mushrooms Paste and Mozzarella di Bufala
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W 7 Formaggi - 3 Mozzarella di Bufala, Gorgonzola, Taleggio, Grana Padano, Fontina, Dried Figs and Walnuts 3600
tyT THIRYY EyvrUS3E IVIVU-S FLwIF ISFITI—/ TxvTa—F ik

'Nduja - Spicy Sausage Spread, Burrata Pugliese and Tomato Sauce
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Bottarga - Sardinian Mullet Roe, Mozzarella di Bufala and Broccoli
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Prosciutto Crudo - DOP Prosciutto from Parma, Cherry Tomatoes, Mozzarella di Bufala and Arugula
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(V) Bianca - Cherry Tomatoes, Mozzarella di Bufala and Fresh Basil
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) Classica - Tomato Sauce, Mozzarella di Bufala and Fresh Basil
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) Tartufo Doppio - Truffles from Umbria, Mashroom Paste, Mozzarella di Bufala and Burrata
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W Classica Doppio - Tomato Sauce, Basil, Mozzarella di Bufala and Burrata
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Lasagna - Homemade Lasagna with Meat Sauce and Mozzarella di Bufala
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Schiaffoni alla Sorrentina
- Gragnano Pasta with Stracciatella, Tomato Sauce and Fresh Basil
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Spaghettini al Limone
- Spaghettini with Organic Lemon from Sicily, Grana Padano and Black Pepper
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Mafalde al Pesto
- Gragnano Pasta with Homemade Basil Paste, Shrimp and Asparagus
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Chitarra con Riccio di Male
- Gragnano Pasta with Sea Urchin, Sardinian Mullet Roe and Cream Sauce
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Calamaretti con Astice
- Gragnano Pasta with Lobster, Blue Crab and Fresh Tomatoes
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Gluten free pasta is available for your pasta +200yen
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Cotoletta di Vitello - Breaded Veal Cutlet with Cherry Tomatoes and Mozzarella di Bufala
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Tagliata di Manzo - Sliced Rib Eye with Arugula and Grana Padano
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Arrosto di Pesce Spada - Roasted Sword Fish with Tomatoes, Olives, Almond, Pine Nuts and Capers
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W) Cavolfiore alla Griglia - Grilled Caulliflower, Beats and Walnuts Paste
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Burrata Burger - Japanese Beef Humburger, Burrata, Arugula, Anchovy Butter and Potato Chips
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Tiramisu - Tiramisu Traditional Recipe
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Torta Caprese - Chocolate and Almond Cake with Gelato
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Panna Cotta - Panna Cotta with Caramel Nuts Sauce
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Affogato - Vanilla Ice Cream with Espresso
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Degustazione di Dolci - Tasting of 3 Desserts (Tiramisu, Torta Caprese, Gelato and Brioche)
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Gelato di Natura - Gelato from Venice
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Tiramisu Traditional Recipe & Vino da Dessert - Small Tiramisu and Dessert Wine 30m|
SITATOZRA & TY—RDAY

Including tax.
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Please let us know if you have any food allergies or restrictions.
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