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Weekly Pasta * Please ask our staff for the menu
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“Spaghetti” with Fried Eggplant and
Mozzarella Cheese Tomato Sauce
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Seafood “Spaghetti” with Tomato Sauce
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Homemade “Tonno Sott'olio” (olive oil Tuna)
“Spaghetti” with Mushroom Tomato Sauce
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Pumpkin cream sauce “Gnocchi” ¥ 1,300
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“Tagliatelle” Carbonara with Bacon and Onion
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“Lasagna” Verde
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“Tagliatelle” Bolognese
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Fried Eggplant and Lamb Salsiccia

Peperoncino “Calamari” ¥ 1,500
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Bottarga Peperoncino “ Spaghetti” with Arugula ¥ 1,400
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Traditional Neapolitan Beef Cheeks Ragu “Spaghetti” ¥ 1,700
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Traditional Neapolitan dish “Paccheri”
Tomato Sauce with Braised Sea Robin ¥ 1,800
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Recommended! Fresh Pasta Meni;
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<Fresh Pasta / No garlic used>

“Fresh Spaghetti” with Japanese Fruit Tomatoes and
Prosciutto in Fresh Tomato Sauce
¥1,500
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<Fresh Pasta>

Roasted Chicken and “Setouchi Lemon”
Cream Sauce “Fresh Spaghetti”

¥1,500
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<Fresh Pasta>

Snow Crab and Asparagus “Fresh Spaghetti” with
Creamy Tomato Sauce

¥1,700
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Since fresh pasta contains so much more moisture than dry pasta, it has a better texture that brings out the natural flavor
of the wheat. It also mixes well with different sauces, allowing you to enjoy the harmony of pasta and sauce with each plate.
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The most popular long and string-like thin
pasta in Japan

9 ]) 7“7“ ) ]/ Tagliatelle
MEVURZIKT BEEE1Imm HiE8mm
EED AT HBINAR

A long, thin flat pasta about Imm thick and
about 8mm wide.
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Short pasta from Souethern Italy in the shape
of a squid, cut into round slices.
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A large tube-type short pasta originating from
Campania.
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Originating in Campania, this pasta is

characterized by its wide, wavy shape at both ends.
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A type of dumpling-shaped pasta
made from a combination of potato and flour.




