OMAKASE

9dishes

ANTIPASTO FREDDO |
FHREEKEZaOI NV Sy Fa I=br<bMEILFRIRAZunNn—T7%85 LT

Octpus carpaccio sprinkled with cherry tomatoes and Edomae micro herbs

ANTIPASTO FREDDO 2
NEVARY)aLEfFO T V—V

Jamon Iberico and seasonal fruits

ANTIPASTO CALDO
A ABOKEZFELSTRILFRHIARFO7 Y vy b HEEBEITLELEZHRZT
Edomae conger eel fried in squid ink batter,garnished with sudachi citrus
SOUP
ARF ¥ DA—=T
Pumpkin cream soup
PASTA
PNVNT—=YEITAI, NEAX. TFIVIADTDANT v T 4
Spaghetti with Sardinian dried mullet roe,Kujo leeks and bigfin reef squid
RISOTTO
MENBR=Z2HCErLEEHBIESDDLEIL, XYy Fzv X Fx—FVaT7D) Yy

Risotto with sweet corn from Yamakawa Farm,panchetta and summer truffles

PESCE
MiCHRERTOMA — 7 Vs KRRy F—/ T

Oven-baked sweetfish from Ogata,Nanki Shirahama,served with peperoncino sauce

CARNE
NV Y —EREREEMEHFOor—X b WHOEFD

Roasted Hungarian duck breast and Kamo eggplant with the aroma of Japanese pepper

DOLCE
RYVI—DODNY 7 V—¥¢EVr=IRKI—TNVIFY—R TALDED

Mango bavarese and vanilla yogurt with lime aroma

¥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]

HEHRBEEKZaDI NSy Fa I=br<bPEILFEI<AZun—T7%8565LT 3,000

Octpus carpaccio sprinkled with cherry tomatoes and Edomae micro herbs

NEVARY) T LEEHDOZ7V—"Y 3,800

Jamon Iberico and seasonal fruits

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

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

ARV T7EY<—F) 27 EMEJIRMEFE 2 7 2E [EFW] o421y ¥3,800

Summer Truffle Omelette

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

VNT ==Y BEITRAI, REAX, 7ZVADDANRT v 7 4 ¥4,200
Spaghetti with Sardinian dried mullet roe,Kujo leeks and bigfin reef squid

TvI—RF—XEP MY —ZADAXRT v T4 ¥3,200

Spagheeti with burrata cheese tomato sauce

MBNBE=ZHSLEroBEREPTA OB LEZL. v Fzv X, ¥vx—rVaT7D) Yy ¥3,800

Risotto with corn,panchetta and summer truffles

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]
MILHEERFOMA — 7T viEx 2B <RRuovyF—/T ¥3,200

Oven-baked sweetfish from Ogata,Nanki Shirahama,served with peperoncino sauce

NYF) —EBREREEMEHRTFoo—2F [UOFD180g ¥4,800

Roasted Hungarian duck breast and Kamo eggplant with the aroma of Japanese pepper

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

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

[ DOLCI FILFzx [15%ERADFOR ONE PERSON]
RYT—DONY 7V —X¥LYy=J@KI—ITNVIEY—R FTALDOEFD ¥1,200
Mango bavarese and vanilla yogurt with lime aroma

T4 73IR FEHOIN-VIRZ ¥1,200

Tiramisu with seasonal fruits

Bpiosvray & ¥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%)




