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Latest a la Carte Menu
http://www.eatpia.com/cucinaamano/index.html

Antipasti / Starter
1,470 yen

HII0-ONFIVR EERFZ ZREIEY—2A
Cauliflower Panna Cotta with Sea Urchin, Garden Pea Sauce
Yok K
BRBANBEAFRE. \—JOYIHEILT
Salad with a Various Sea food, Seasonal Vegetables and Herbs
Yok K
AKHORIENENENE
Today’ s Appetizer Assortment
(+210 yen)

Yok K
Ly RINF—=ZIvHLIEDATL - F LY, ENLERIVF——DDL—THZ
Souffle Omelet with Fresh Porcini and Potato,
Prosciutto and Cream of Porcini on the side
(+210 yen)

Yok
EMa70BEEVJYMITAT7H S0V T—  BBOAVI1EHRAT
Baked Risotto with Black Truffle and Sauteed Foie Gras

Confit of Quail on the Side
(+210 yen)
¥k Fe
BEBZEILYVA-RIVF-Z0T)yE
Prawn and Fresh Porcini Fritto
(+420yen)

Primi Piatti / Pasta
1,680 yen

ANTITA AFFENTDFT =)=
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Spaghetti with Veal and Turnip Ragu Sauce
Yok K

NRTA=F (RADIT-Y—-R) FI7VERK
Babettine (Seafood Ragu Sauce), Saffron Flavor
Yok ke
FeRVETIFIEDRNNGT T4 NIAIRA
Spaghetti with Cabbage and Anchovy, and Botargo on the side
Yok ke
AT ITAFHEENT DTV

Spaghetti with Veal and Turnip Ragu Sauce

Yok ke
UOTARIEREFRBEDI I —A
Linguini with Scandinavian Freshwater Prawn Tomato Sauce
Yok ke
INLUAERDCAEDIARM7—T . RBRREBI VT VEDIT—Y—A
Polenta Ingraind Cristaiate, Rabbit Thigh and Navy Bean Ragu Sauce
Yok ke
EFEOT—XEE@BHRANLZMLTY) FOEOIDDOOL—IHZ . Y Y37 LR
Tortelli Stuffed with 4 Kinds of Cheese,

Corn Cream on the Side, Marjoram Flavored

Yok ke
B)A)=Z. 7Lya-RILF—ZD M) TA5—T4FZ
Tagliolini with Fresh Porcini Trifolati
(+210 yen)
koK
NR—TIWEZENMZREDIVYRA-A—T
Matsutake Consomme Soup with Canederli Floating

Secondi Piatti / Main Dish
2,100 yen

AB O E
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Today’s Fish
(+210 yen)
AS B¢
MERRADFKRIMVE NTUDRK"T—Fv1"
Red Wine Stewed Beef Cheek, Bell Pepper Flavored “Goulash”
AS B¢
B FEETRORKGE AFRELEVRZ
Charcoal Grilled Lamb Rack with Seasonal Vegetables and Lemon
AS B¢
EHRERO-A0R A AFRHFZ YUFIVY-2A
Charcoal Grilled Iwanaka Pork Loins with Seasonal Vegetables,
Marinara Sauce
Yok K
EQOXKILEETEREH IvHA4EDTIIL-0—A L =23 —Y- PR MEHRAT
Grilled Roast Ohyama Free Range Chicken,
with Rocket and Tomato Salad
Yok
FREMSE IAVAORY L ARUPEEDY—A, T#4Y Fo—8RA
Pan Fried Japanese Beef Fillet, Italian Mushroom Sauce, Fonduta on the Side
(+210)

Dolce / Dessert
2,100 yen

DIADNNL—E . NFFHHRZ ARE

House Style Caramel Bavarian Cream with Banana

Yook ¥
ALoIETL—=TF-TN—=IDT)=RX TI3YR-F LV IDVILNEZ
Terrine of Orange & Grapefruit, Sorbet of Blood Orange on the Side

Yook ¥

HAIAELEOL—T-D35—F  NZ3-I15—FRA

Caramelized Cream Catalana, Vanila Gelato on the Side

Yook ¥
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ARFrDF)Y BAIDI1I5— MNRZ
Pumpkin Pudding with Black Sesame Gelato on the Side

AS B¢

RAEOIIS—-MOENEDHE

Daily Gelato Assortment

AS B¢

ZHOIIL—YOENEDHE

Assortment of Seasonal Fruits
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