
main lunch plate + today’s appetizer plate  

+ handcrafted petite dessert + coffee or tea +900

CAESAR SALAD 1,600
crispy prosciutto, crostini, spanish baby romaine,  

bagna càuda sauce

GORGONZOLA GNOCCHI 2,000
truffle oil, walnuts, honey

CHICKEN CACCIATORE 2,500
oven-roasted chicken breast, olives, tomato sauce

VONGOLE CLAM SPAGHETTONI  
“MONOGRANO” 2,300

hamaguri clams, basil oil, cured egg

FRESH TAGLIATELLE WAGYU BOLOGNESE 2,600
bone marrow

“SAKURADAI” SEA BREAM 3,800
dried tomato-caper and pine nut broth

WEEKLY CHEFS’ PASTA OR RISOTTO 2,300

WEEKLY 51 EAST SANDWICH 2,300
crispy inka potatoes with rosemary

All prices include 10% consumption tax.

Please discuss any food allergies or dietary requirements with your server.


