Dinner
Summer 2022

All prices include 10% tax and are subject to a 10% service charge.
Please note that menus are subject to market change and availability.
Please kindly let us know if you have any food allergies or restrictions.
We recommend choosing the menu in advance.

Tradizione
Amuse Bouche

Tomato Variation, Sea Urchins

Saffron Linguina, Shima Ebi

Tachiuo, Scapece, Parsley Sauce

Lamb, Caponata, Fennel Sauce

Melon, Ginger Panna Cotta, Pistachio

Cassata

Italian Espresso And Petit Fours

7 皿のコースメニュー 14,000 円
7 Courses 14,000 yen

Evoluzione
Evolution of Tradition -

-

“Evolution of Tradition”
I will take you on a journey through the flavors that will bring you to Italy
by elevating the bond between Japanese ingredients, the memory of my life in
my homeland and the great respect I fell all my local providers.
Welcome to my new Vision of Cuisine.

8 皿のコースメニュー 20,000 円
8 Courses 20,000 yen

This course must be booked three days in advance.
This is not available for any food restriction and allergies.
If you have any food allergies or restrictions,
We will offer another special course in same price.

Evoluzione
Amuse Bouche

Ceviche

Carbonara

Pomodoro

Fennel

Wilds

Saffron

Lemon

Italian Espresso And Petit Fours
8 皿のコースメニュー 20,000 円
8 Courses 20,000 yen

Omakase

Executive Carmine Amarante has created a special menu just for you,
with superior ingredients selected by the Executive Carmine Amarante. Instead of a fixed
menu, Carmine will adjust the dishes according to the conditions of the day to create a
more special dining experience.
We hope you will enjoy this special course that will allow you to fully appreciate the "once
in a lifetime encounter" that can only be encountered on that particular day.

特別コースメニュー 30,000 円
Specoal Courses 30,000 yen

This course must be booked three days in advance.
Please kindly inform us about your food restrictions or allergies.

Armani Experience

Aubergine Parmigiana

Armani Milano Risotto

Veal Milanese Cutlet

Tiramisù

Italian Espresso And Petit Fours

4 皿のコースメニュー 14,000 円
4 Courses 14,000 ye

Sustainability
Taka Farm Salad

Smoked Young Yellowtail

Snap Peas Risotto

Sawara And Watercress Sauce

Sweet Potato

Strawberry “Sake Kasu”

Italian Espresso And Petit Fours
6 皿のコースメニュー 12,000 円
6 Courses 12,000 yen

This course must be booked one day in advance.
This is not available for any food restriction and allergies.

