OMAKASE

9dishes

STUZZUCHINI
VavAEARF—X vEVERK, BKIT)V—vZFV—T

Peperoncini ripieni,Ricotta cheese with lemon flavour,Green olives in saltwater

RRDVF—=)) =

ANTIPASTO FREDDO 1
MEBEDOT YV —XEHTANRNYyFaY—RA FVYzhbhI7F2ET2DET

Early summer vegetable terrine with gazpacho and caviar

ANTIPASTO FREDDO 2
PNV T2 VT EfEDIELE R —FDEVEN TARTTRAEINI MDY T XIKZ

Beef tongue bollito tartare with salsa verde and asparagus and tomato salad

ANTIPASTO CALDO
M7 ) v b II7ZXI2ETHLT
Fried young sweetfish sprinnkled with dried mullet
SOUP
EO2HDBHILDOARA—T
Corn cream soup
PASTA
NI 7 —DE VT TV AZBAINI Y T4 EL2—VERVT
Tagliatelle with seafood ragu sauce and squid ink potato puree
RISOTTO
Ty I —RF—XeFTEXLIMEENLDY Vy b
Tomato and prosciutto ham risotto topped with burrata cheese
PESCE
RRAZXXDEEF —T VS AvXF—=0D7V—xX

Baked sea bass and herb with zucchini cream sauce

CARNE
AHOMEY—uf vy V7 —& JVva TN VIVr—%HoLLT

Today's Wagyu beef sirloin tagliata with rocket salad and sliced of parmesan cheese

DOLCE
AOQVDARA=—T LI NVE—=T7 53 —DYVal aatrvVDOTIiI=7

Melon soup with elderflower jelly and coconut granite

¥15,000

WEBAL/ B —C2R10%HB WL 3,
Tax included/Service(10%)

THEYEIZIE L TOMAKASE ¥20,000, OMAKASE ¥30,000i2ZEE Wz L £ 9,



FOOD MENU

BIAKRFUV IR EEH R NP AL VL DIRUREDF—F—ZBEVNVLLET,

GLI ANTIPASTI Hi% [1 2K FOR ONE PERSON]

WEBEZOTFT ) —XETANRNyFayY—RA F¥YzbI7FvyET7%20OXT 4,800H

Early summer vegetable terrine with gazpacho and caviar

PNV F T2 NVTERDOIZER VR —FDENVENV FARTTALEINFOY I XK Z 3,800

Beef tongue bollito tartare with salsa verde and asparagus and tomato salad

ox— RHEEEN) yRNEFTHREEBT=v=70D < FEAA ¥ 2,800

Romano’s special domestic tripe and fried garlic stewed in tomato sauce

A—NVHOBVAYEL BHHEK ¥3,400

Mussels steamed in white wine with black pepper

[ PRIMI PIATTI E—oMm [1 82T FOR ONE PERSON]

FNEI7—DE)VT Ty Vv ABBAVY Y TAEL2—VERNT ¥4,200
Tagliatelle with seafood ragu sauce and squid ink potato puree

TvI—RF =P b<xbEENLDY Yy ¥3,800

Tomato and prosciutto ham risotto topped with burrata cheese

F<—bV a7 2V —LY—RADANT v T4+ ¥4,500
Spaghetti with summer truffle cream sauce

uox— -2y T4 T—UF F—UVUF T RXRpryF—/ ¥2,800

Romano’s special spaghetti aglio olio e paparoncino

| SECONDI PIATTI -0l [1%82FOR ONE PERSON]

RKRAZXXDERELT —-T VRS XvFx—=DI7V—x ¥ 4,800
Oven baked sea bass and herb with zucchini cream sauce

IBEEANEENOMPEE XA=TESAX— FIRz180g ¥4,800

Grilled Ezo deer thigh with Tasmaian musterd

AADOHEF —u 4y ZYT—& AvaFLsVIVe— ) %Eb L T180g ¥8,000

Today's Wagyu beef sirloin tagliata with rocket salad and sliced of parmesan cheese

IDOLCI FILFx [1HHEADFOR ONE PERSON]
AOAYDA=TEZINVE =T 77 —=DVal aaFvVDITI=7 ¥1,200
Melon soup with elderflower jelly and coconut granite

T4 T73IR EFHOIN—VIRZ ¥1,200

Tiramisu with seasonal fruits

HEEp)yFay X ¥1,200

Brown sugar Pannacotta

OTHER Z01fth [1 %82 FOR ONE PERSON]
HRE 11 ¥ 300

Piece of Homemade bread
F-XBOALEIM (IVTYY =T, XVvyTa, X¥IVr—J)  ¥1,500
Cheese platter (Gorgonzola,Taleggio,Parmigiano)

WHWEBRAAL/HNEF—ECZARI0%THE WL 7,
Tax included/Service fee(10%)




