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Signature Luncheon Menu
TRATTORIA SET
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3,800

Make Your Own Salad from Station + Pasta or Pizza + Dessert + Healthy Beverage from Station + Coffee or Tea
Y22 avT7 1 + INAREZEY Y 7 + TH—h + TL—/\—U4—5— + Q—b—&KfFHH

PIZZA

Pizza Made with Premium lItalian Flour “Caputo”

TFIVROEYYTIE FRIDN Y TINERT SV RTHT—h 1ZERLTVEY,

Margherita with Grated Mozzarella BEOEYY 7L THRELFIERIVT)—%
and Bocconcini di Bufala

Wy aAZENLDFRURAIVY +—%

Calzone with Arugula and Ham

Pizza Pepperoni ANNAZEYY 7

Paprika and “Manganji” Peppers INTAEBREFEFEFOEYY 7

PASTA

Pasta Premium Brand “La Molisana” from Southern Italy

TFIVRDINARSEA 2T DEFH TSV RS- IV —F 12 EBLTVET,

Spaghettini Bolognese BAAIOEVE S A LIRax—€
with Free Range Organic Grass Fed Beef

1932FRIZE/ N\ L&Y DEFHRE/\L D
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Bucatini Carbonara with Bacon from “Asakusa Ham"”
Established in 1932

Cold Capellini with Squid and Fruit Tomato YIAHETIV—Y b EOSERAYX)—Z

Cold Genovese Caprese Style AT T IR—Y HTL—ERZ2A)V
DESSERT

Tiramisu and Vanilla Ice Cream TATZIREINZTTART)—L

ltalian Pudding with Caramel Sauce and Vanilla Ice Cream ARZI)T TV FHTA)V—RINZTTARRA

MREIIEIBIE T -—EARDFENTOET,

Prices Inclusive of Taxes and Service Charge.
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T8 sitendo
Signature Luncheon Menu
CARNIVORO SET
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4,500

Make Your Own Salad from Station + Grilled Meat or Fish + Dessert + Healthy Beverage from Station + Coffee or Tea

YSAE1vTT + WEER FREERE + 7Y —h + TL—/\—U#r—2— + O—b—FflFHH

FISH

Fish of the Day AHDERIE

Sautéed Lobster Bisque Sauce with Seasonal Vegetables F|7:7\5’—V7'— BRIV —RX EEDEFRRA

Additional Charge -+« - oo 1,000 BAMARIE - 1,000
MEAT

Rotisserie Chicken EEEOOF Y —FF \

with Italian Honey Mustard Sause and Herb Salt AR T VIN_—RAZ—RFYV—=ARE/NTVIVb

Japanese Pork Belly Porchetta with Marsala Sauce EEBRORIVTYZ VTSV —X

Herb Roasted Australian Lamb leg F—ANSUTESLLYIDIN—TO—Xb

Angus Beef Hamburg Steak with Japanese Onion Sauce T VHRE=TNVIN=T v )TEY—R

Japanese Beef Sirloin Chianti Sauce

with Seasonal Vegetables EEFY—O14Y Fv0 740V —R ZEDHFIIRA

Additional Charge - - - - - - - - - - o 1,000 BAMEIE - 1,000

DESSERT
Tiramisu and Vanilla Ice Cream TATIRENZZ AR ) —L

ltalian Pudding with Caramel Sauce and Vanilla Ice Cream AZ)T TV Fv TRV =R INZZTARRA

HBBIIHE T —EARDEENTVET,

Prices Inclusive of Taxes and Service Charge.



Grill & Italian
accendo

Signature Luncheon Menu

Seafood with This Mark comes from an MSC Certified Sustainable Fishery.
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www.msc.orgfjp
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www.msc.org/jp

MSC-C-58658
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SALAD BAR
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Leaf Salad : Lettuce / Sunny Lettuce /
Romaine Lettuce / Trevise / Rocket

Garnish : Broccolini / Cauliflower /
Colorful Tomato /Mini Cucumber /
Avocado / Mix Beans

Grilled Vegetable : Roasted Pumpkin / Green Eggplant /
Green and Yellow Courgette / Red and Yellow Bell Pepper /
Roasted yellow Beets / Marinated Mushroom

Protein : Smoked Chicken / Parisian Ham /
[talian Marinated Seafood Mix,
(Shrimp, Baby Scallop and Mussel) / Smoked oil sardine

Super Food : Bulgur Wheat / Broccoli Sprout

Topping : Hokkaido Mozzarella Cheese / Parmesan Cheese /
Roasted Pine Nuts / Roasted Almonds / Anchovy /
Crouton

Dressing : Cabernet Sauvignon Dressing /
Chardonnay Dressing / Caesar Dressing /
Balsamic Cream Dressing / Miso Aioli

*All Items are Subject to Change According to
Seasonality and Availability.
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Prices Inclusive of Taxes and Service Charge.



