OMAKASE

9dishes

ANTIPASTO FREDDO
HYVIIT—DL—R AVYIRAITaVEFTTYzbTITXPYETZDET

Cauliflower Mousse with Consommé Gelée and Osetra Caviar

ANTIPASTO CALDO 1
ARV aAaFENL, FvyvVaF—X, BE I+ Dy Fv

Iberian ham, Taleggio cheese, and chrysanthemum focaccia

ANTIPASTO CALDO 2
HELTFTL7FYDanyy 7vyFablzZvyvo¥yix
Cod and Raisin Croquettes, Anchovy and Watercress Salad
SOUP
TRY QBB WA =T
Burdock Potage Soup
PASTA
YIVADEREIYVDANRNT v F 4 RRuvF—)
Spaghetti Peperoncino with Spear Squid and Root Celery
RISOTTO
KOLEF VY Y F+DY Vv b

Rape blossom and salsiccia risotto

PESCE
EIADYT— VT ITIVELIZYYTAEDE 2V
Flounder Teppanyaki with Saffron Potato Puree

CARNE

BARE TG HKZ R7 ) 7 Ll x v XY OEIAL
Braised Kochi Shimanto Pork Spare Ribs with Savoy Cabbage

DOLCE
FHALDPADY VR y |k

Arita mandarin orange sorbet

¥15,000

HWEMAL/HEYY —C2AR10%EEH WL 9,
Tax included/Service(10%)

THEZEIZIE U TOMAKASE¥20,000, OMAKASE ¥30,000i2ZE Wiz L 9,



OTAMESHI

4dishes +Today’s two glasses of wine + Cafe

WEOEBHRMLE T I AL v EBRLAVER T 2a—2%ZHEVWR LI LT,

We have prepared a course menu where you can enjoy our restaurant's classic dishes and wine by the glass.

APPETIZERS

ux— /%Y HIXEDADbR6HE
Romano’s specialty Appetizer platter of 6types

PASTA
INT ==Y EATAILNFAXDRANSNT v T 4
Spaghetti with Sardinian dried mullet roe and Kujo leeks

MEAT DISHES
ENTIHDAT—F RAR=ZTERAZXZ—FKY—2R

Beef skirt steak with Tasmanian mustard sauce

DOLCE

FANVF =BED & b3
Assorted desserts(3types)

¥8,000

WEBAA/BEY — € 2AR10%THB W L7,
Tax included/Service(10%)



