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;%Z[X Small Appetizer

fEoTYWEEDary 74y HiEvEYO—<V—F 780

Grilled mackerel and mushroom confit with Japanese lemon marmalade

AGEOREY =) ~—¥ FHEREI<F T HHDZA-T  s00

Fresh yuba with shiso pesto, Ide Farm tomatoes and Jamén Kikuzuki soup

F—XTREPBHEDORKF “TI7vvF—x" L 880
PELe I ITXL D E VLV -

Brown Cheese from Nasu no Mori Cheese Studio with pumpkin salad in a monaka tartlet

4

[~er#A] EiFi gy -1l [ -2 TEIADE]
e reh 799 vF—X
R A L T PRI IS T

QLHEDA=a— 3 T TR UM AR EALTOZT O7va¥—Frb—K#e THRLTH DI A2y 7 S TRABIBH AN SRR TRASTT SI7RLBERF —7 Fr— I UTH—~ AH330M (BR) 2 THRBL T3 D 2

+All menu items are prepared using the same kitchen and utensils. A list of allergens is available. Please ask our staff if you have any concerns. »All prices include tax. A table charge of ¥330 per guest (tax included) will be added after 5:00 PM.
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Shiitake mushroom tart with roasted eggplant and peanut hummus

filg - ez - 12FVBIMO TNV RY Y 2

Bruschetta with sardine, pickled turnip, and tamari soy sauce

S R—av Ty S DY —F—F X

Oven-roasted bacon and egg Caesar salad

BEHHRDON—=x VX RIELEIZAIZ(CDY —2

Seasonal vegetable bagna cauda with miso and black garlic sauce

PN MR LEE 22— LB

Aged Jamén Kikuzuki - Served with Japanese mustard and bonito flakes

W T=IALAMNELe—YDFH AT —22 V2V

Japanese venison marinated in shio-koji, smoked over wood, served with beets

BURTAVABLELDI VA F a2 THELDT4 ATV b

Aged bigfin reef squid and pear carpaccio with sudachi vinaigrette

AHELLFEOFHFH Kun—2 HBEROZ=NVTayV—2R

Japanese saucer scallop and yam roasted over wood with seaweed emulsion

RPLEFEOZ7Y) 9 BREBIILRLZuedDy—2

Fried conger eel and taro with fermented hojicha and kuromoji sauce

FBEHOIN—IET T2 F—X

Seasonal fruits with burrata cheese
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1,300

1,380

1,500

1,680

1,680

1,780

1,780

1,900

2,480



é& Charcoal grill

[ WEH Meat ]

}”ﬁéb’?%) 2,980
PR AV=T L Ty S—DHFx b= T

[Kawamata Shamo Chicken] Cacciatora style with tomato, olives, and capers

Y s

P-Ho 4 #E K 2,980
BIRT 9 TN ECAT L= AL —FDY =2

[Hiraboku Kinka Pork] Served with aged apple vinegar and mustard sauce

HOLTG (v—x) 3,680
MroN—Do87 L “ZWIRHH QY —2eF 7 —F
[Aichi Duck] Duck liver paté with Mikawa mirin sauce, bigarade style

ENAIE S 4,200
HAERD A K=y S=2ffi 572y =2
[Genji Wagyu Beef | Served with Japanese Piparts pepper sauce

[ fCEHEE Fish ]

B Xa DR K BEE S 2,880
BAZAY —ALATBEDE 2V

Charcoal-grilled Sajima octopus with romesco sauce and squid ink purée

JKFLLIH ELEr—v 3,280
EIWMDO Ly 7F—FL BV T77T7-DFHHL

Ash-dried Beni-Fuji salmon with Japanese pepper tapenade and pureed cauliflower

& W™ o9
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7 Pima

[ Margherita Base ]

=NV — & 1,980
IFWr=EY =R I BV VT, NIV, HMEESE 2 2 h

[Margherita] “Umamo” tomato sauce with mozzarella, basil, and Shiranuka Rakukeisha Tantaka cheese

TV—F = 2,400
IEWIR Y =R LRy YIVT, TYFE, AV =T, FyR— AUV 2y TIFRE—)

[Alice] “Umamo” tomato sauce with mozzarella, anchovy, olives, capers, basil, garlic, and grana padano

BTV F 2 —F 2,680
Y3Wr=ty -2 E2vYrvI, THRYF VY DAL, Ry Ta =L,
V=T T=T4Fa—0, NIV, TITFRE—)

[Capricciosa] “Umamo” tomato sauce with mozzarella, Tokachi Mangalitsa ham, mushrooms,

olives, artichokes, basil, and grana padano

[ Bianca Base ]

NI ) =X TVAT 2,200
VES S AR AN PP S NP CINIEL {018 P S

[Margherita Fresca] “Umamo” salted tomato, mozzarella, basil, and Shiranuka Rakukeisha Tantaka cheese

77tazanvy Y 2,680
T9VrVTI, INIYI =T FvyIX, VAR TIFAKE—) | v TR

[Quattro Formaggi] Mozzarella, gorgonzola, taleggio, ricotta, grana padano, and citrus honey

TATRIVVFy—% 2,800
EovruT. RAMESTFEY. I3, AHEHEY Fe AT E) a2,
FEFHELET . RERE, 77r 2= JUEEEIIO Lk

[Diavola] Mozzarella, charcoal-grilled chicken, salami, Hokkaido 'nduja with ricotta,
Manganji peppers, red onions, grana padano, and Yawataya Isogoro roasted japanese seven spice

459&' PSS o0
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7 Takumi Pizza

[ 800° JAPAN ORIGINAL ]

ANFT—F 2,200
IFPir= Yy —2 WEHEOBESERL, SOV, =v=2

[Ortolana] “Umamo” tomato sauce with grilled seasonal vegetables, basil, and garlic

7T T4 2,600
YFWr~ by =2 LoT, KTVAO—HT L, WELHEVEY -2, Zff. KRE =v=7

[Bianchetti] “Umamo” tomato sauce with whitebait, overnight-dried cutlassfish,
seaweed and irizake sauce, myoga, shiso, and garlic

77X 2,800
FLEEO 7 v= B8 S -x Hv )y 077y Fr—v, ¥0I, hEi%. WELHHOY -2

[Fungi] Shiitake cream, smoked cheese, Tokachi Mangalitsa guanciale, mushrooms, Kujo green onions, miso and dashi sauce

RV v Z 3,200
C7h CHROBEARE ORIy £ u—2 T FI4R=h, BIRAKE, HTE-v

[Porchetta] Bianca style with roasted herb pork, roast potatoes, dried tomato, spinach, and yuzu peel

<=V F—F 3,680
7 vh B~ a, TERAF, Fe)-b=b, FERE bAUTARY V-2, BIEHREM

[Marinato] Bianca style with marinated tuna, avocado, cherry tomatoes, red onions, wasabi aioli, and oboro kombu

SUKIYAKI 3,800
ey vy BEMAYIHELL, BE. Bxix, BY. o8, @Y Fovy—=

[Sukiyaki Bismarck] Bianca style with sliced wagyu, maitake mushrooms, grilled green onions,
chrysanthemum greens, Tosa Jiro egg, and sukiyaki sauce

FV a7 77—t HH 3,980
ervh L BEN 27T T4 ~NE VA, evsFa, FI4E=E, F)—F<t

[Truffle Burrata & Jamén Kikuzuki] Bianca style with Tokachi truffle burrata, Jamén Kikuzuki,
wild arugula, dried and cherry tomatoes
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GERE= PRIV AL T FxT v TF =K ZART v T4

[Pomodoro Frescal Spaghetti with ripe tomatoes, basil, and stracciatella cheese

_RRaF—/
HE7AILGEE 2V 7TV

[Peperoncino] Tagliatelle with japanese bottarga and shrimp

HNKF—T
T~ TV oy RO T vFy—vE T 2R F T4

[Carbonara] Spaghetti with Tokachi Mangalitsa guanciale and Tosa Jiro egg
FArav

AHORALEBWD=XT =Y =2 Ya—FR2X “BY7rT )
[Vongole] Cavatelli with four kinds of clams and seaweed macchiato sauce
57—

BRMALAVF—= SRBOHRE =y b F—3

2,280

2,280

2,380

2,680

2,880

[Ragli] Homemade whole wheat fettuccine with Genji Wagyu and porcini mushrooms
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Dessert
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[Tea Dessert]
Jasmine sencha and fromage blanc mousse with yuzu and ginger accents

HOFF—1

SEREFLFD R avR—FLEHO2I 7V F
RO DL H D DA, S ADHAL . 4AR L HOT U359 ) 185 .
HAO“R 525D 7+, AT 5 b 5 &,

[Sake Dessert |
Pear compote “Hanakaze” with osmanthus aroma and sake lees semifreddo

FHOFF—
HMEDARTIEREDO~— £ 757 Iz RTT

THC 24 A=Y LIz RIBz@ i n gLy 235 a—e—0DJF,
A HALE A= LT 72 b ELY) OOHTWo(YTENLS 2,

[Seasonal Dessert]
Japanese chestnut opera with a veil of gyuhi, presented as Mont Blanc
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