ALLA CARTA

ANTIPASTI

Parmigiana (Vegetarian)
Warm Eggplant Cake, Parmigiana Style
Tomatoes Coulis
MFErRIDITFIRY (RTZYTY)
[EANAlNPAVI RS S Sl 2 2% e
3200

Burrata (Vegetarian)

Fruits Tomatoes, Basil, Balsamic Sauce
TI9T4—F (RIRYTY)
TI—=YF RN N HFIay—2R
3200

Rucola (Vegetarian)

Rocket Salad, Red Wine Poached Apple
Gorgonzola, Walnut
AvATDY IR (RIRYTY)
VI R4, IAT ) —5 HIRk
2400

Vitello Tonnato
Thinly Sliced Veal Loin, Tuna Sauce, Crispy Caper
vi7sabrF—*F
AR TEEAFH Y FY =R TV A=y o8 —
2800

Frittura di Moscardini
Deep Fried Calamari, Smoked Paprika
Lime Scented Squid Ink Mayo
INAH DTV
S 2 VAY N EPNE IS d=b Sy
2400

Carpaccio di Ricciola
Marinated Amberjack Japanese Grade, Citrus Salad

EIRRPE D=V %
W& DY 7 &
3400

Tartare di Tonno Rosso
Kalamata Olives, Cucumber, Lemon
EN D% 9%
AZREXFY =7 I LEY
3900

ZUPPA

Zuppa di Stagione (Vegetarian)
Seasonal Soup
BHIDRA—=T (RIR)TY)
1800

SOPHI]

AT EDITION

-

Linguine Vongole
Clam, Bottarga
Vo TARRY AL
TRAL AT 23
3000

Spaghettone ai tre Pomodori (Vegan)
Drawn-Bronze Spaghettone
Edition Tomato Sauce
DI PD ATy —F (T4 =)
I74¥aryhwbhy—2R
2800

Rigatoni all’ Amatriciana
Amatriciana Style, Crisp Pork Guanciale
Pecorino Cheese
VA== 7< M) Fr—F
TT7VFr—1RAY =) F =X

777V b

- =

Casoncelli con Coda di Bue
Ox Tail, Casoncelli, Butter and Meat Jus
BT =N DAYV FzoV
=T NE=Y =R
3200

Tagliatelle al Ragu’
Hand-Cut Durum Wheat Tagliatelle
Bolognese Sance
RV 7Tyl RaRr—E
HEMFI-—PbYy—2X
3600

Lasagna
Oven Baked Pasta Layers
Ragout, Bechamel
e e va
PN ITe =Ly T— I T T = NI ALY — R

Raviolone (Vegetarian)

Runny Egg Yolk Raviolone with
Spinach and Ricotta, Tomatoes Coulis, Sage
srtn—x (RIRY7YV)
VayRF—XEIZINAE
rebr—V, =Y
3000

Maltagliati Funghi e Salciccia
Homemade Free Formed Pasta
Seasonal Mushroom €5 Porcini

FHOEL LI FrDRNRY T—T4
FLF—=F
3600

Troccoli alla Carbonara
Carbonara Sauce, Cage Free Egg
Guanciale, Pecorino Cheese
rayaYyohrR>F—o

TT7F— =TT =TT
3000 3000 HEAM, Ray) —/7F—X
2800
SECONDI PIATTI
Pulpo Merluzzo Zuppa di Pesce
Roasted Octopus, Sicilian Dressing Codfish Mediterranean Style, Broccols HAKODATE Market Seasonal Fish,
Smashed Potato

AeigE AL O v — R -
RO AHNA) =T T FV TR > T
LEY ATy T aRT b
4000

Costine di Manzo
Charred Boneless Wagyn Short Ribs, Meat Jus
E3)i SVET AN AP
YT aRTMNI— P

6800

Guancia

Slow Braised Beef Cheek, Mashed Potatoes, Crispy Leck
FIFIZHRDEAHA
2T aRT N IZVRAE =) —2

6800

Sundried Tomatoes, Spicy Clams Broth
Horpifg AL EE BiSoa — A T
THyal)—

PRI bk EA
4500

HOKKAIDO Surf Clam, Saffron
R9RTARy Tz
BRI D HIEIE DM
AumEEILF R, 75>
8800

Filetto di Manzo al Pepe
Charred Beef Tenderloin with Green Pepper Sauce
HENEI74VAD YL

Y=Y Ry r—) =

12500

7800

Cotoletta alla Milanese
Veal Rack, Milanese Style, Rucola, Pickled Red Onion
ARV TEFFR—RADIZ ) BAY LY
EANFAFREREDE IR

=

DA CONDIVIDERE

TO SHARE

Risotto Ossobuco
Saffron Risotto, Slow Braised Veal Shank
FoI T —arH759 v
A XY 7 EAFF T RADFEIAS
8900

Pasta alla Pescatora
Napolitan Style Sea Food Pasta
FRYBARZH -1
EBAL 20— VHBE P Y —X
9000

Charcuterie Board
Pickles, Grain Mustard, Grilled Sourdough
SrVYaFabV—HR—F
EINA T AR =R P 7 =R b=}
4600

Cheese Selection
Raisins, Honey, Walnut Bread
F—=XkVLITary
L= NFHBABDINVIT LR
4600

CONTORNi

SIDE DISH

Pure di Patate (Vegetarian)
Mashed Potatoes
RYTaRTE (RTEYTY)
1500

Funghi Arrosto (Vegan)
Roasted Mushrooms
BY7— (Ju—GY)
1500

Caponata (Vegan)
HAF =& (T4 —H )
1500

Verdura di Stagione (Vegetarian)
Seasonal Vegetables
ZHFEOO—A B (RIPRYTY)

1500

Prices include 15% service charge and consumption tax. If you have any concerns regarding food allergies or dietary restrictions, please alert our staff prior to serving yourself. Coffee is Sustainable Certified and Tea is Fair Trade Certified, USDA Organic, and Japanese Agricultural Standard (JAS) Certified.

KRB IIITHEB Y — AR IS ZENTED T, AM7LAF —PRFFIRICOWTIOER G BEAL EADICRIFNCAZYy ZICBRUNIIZE WV, a—b =@V R7F VLRI TEN AT 7= 7 b L— FFEAE, USDAA — A =» 73

b, Z U THARIERIE JAS) R 2 22 TV KT,
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AT EDITION

CHOOSE YOUR COURSE

3 Courses
Antipasto,Primo Piatto or Secondo Piatto € Dolce
(BN E A S

4 Courses
Antipasto, Primo Piatto, Secondo Piatto & Dolce
Bi%. A=TFXUE AR, X2, FH—b

5500 6500
B MENU DEL GIORNO
ANTIPASTI
o Insalata di I.)(.)l.lpo Vitello Tonnato Burrata +500
ctopus, Potatoes, Sicilian Pesto Thinky Sliced Veal Loin. Tuna S, Crispy C. Fruit T Buasil. Bal S,
AL EE AR D5 & inly Sliced Veal Loin, Tuna Sauce, Crispy Caper ruit Tomatoes, Basil, Balsamic Sauce

I, ROXY AH A =7 LY, ARyTaRT b

Spaghettone ai tre Pomodori
Drawn-Bronze Spa gbm‘one, Edition Tomatoes Sauce
DR D AF Y —F

Zba =
AR THEAFH Y FY =R ZYRAE—T98—

PRiMI PIiATTI

Zuppa di Stagione
Seasonal Soup
FiDA—F

7I9T74—F
TIL—Y AN NP Iay—2

Tagliatelle al Ragu’
Hand-Cut Durum Wheat Tagliatelle
Bolognese Sauce

IFYvaryhvhy—2

SECONDI PIATTI

Merluzzo
Codfish Mediterranean style, Broccoli
Sundried Tomatoes, Spicy Clams Broth
Hopifg RALTEHEE A O v — R b
7aya) — FYRIA b EF

RV 7Ty RBR—E
AEMFI-LY =2

Milanese
Veal Milanese Style, Rucola, Pickled Red Onion
fFEr—203IZ7 7 AV LY
BANFANYAZ FEREDE LR

Grilled All-Natural Wagyu Beef Tagliata +2500
Rucola Selvatica, Parmigiano Reggiano, Balsamic
LHBEA—NFF2I5NE—TDRY 7—&
BANRFAOLITe =Ly T —/ NIV —R

DOLCI

Créme Caramel (Vegetarian)
Seasonal Fresh Fruits, Vanilla Ice Cream
VL —DBHFR (NIRRT
FEHIDIN—=I NZFGTARZY) — 1

Caffe or Tea
a—b—F KR

Semifreddo Cassata
Ricotta Cheese, Rum, Dried Fruits, Pistachio Sauce
Ay —2DELITLYR
VayRF =R, FLHE RITA TN =V ERARFAY =R

:

3 Glasses of Wine 100ml
75274 >3
8000

SOMMELIER'S WINE PAIRING

4 Glasses of Wine with Champagne 100m!
SR IUNRVEEGUTIATA VAR
10000

Prices include 15% service charge and consumption tax. If you have any concerns regarding food allergies or dictary restrictions, please alert our staff prior to serving yourself.
Coffee is Sustainable Certified and Tea is Fair Trade Certified, USDA Organic, and Japanese Agricultural Standard (JAS) Certified.
KRR IHHER L - EARISUAEFNTBY £ T, BY7LAX—PAFHIRICOWTIORRS I BALEADITRBAICARY 7T BT TSV,
a—b—FHRTFEY TR EZTBN ALK G 727 L — RRRAE, USDAA — 4 = 7383, 2 U TH A B SERE JAS) FBRE 2 2 TV T,



OPHI

PRANZO

AT EDITION

CHOOSE YOUR COURSE

4 Courses

Antipasto, Primo Piatto, Secondo Piatto € Dolce
RS, A= XIE SRR, X2, FH—b
6500

MENU DEL GIORNO

ANTIPASTI

Insalata di Polipo

o o Vitello Tonnato Burrata +500
ctopus, Potatoes, Sicilian Pesto Thindy Sliced Veal Loin. Tuna S Crisoy C. Fruit Tomatoes. Basil. Bal S,
jt?ﬁﬁ@jtﬁm@'ﬂ'iﬁ m_y 1ce 6’;4 ;_l}é; ]\ft/ﬂ;l_—ﬂ]ftff, Vl.fp}/ aper vut oma ;f;y;f:;;!dml[ ance
RO AR AN =T LR, ATy aKT
W ZIXAHAY =T VRS ATy RTE AR TR Y FY =R, FY R — 28 TN =Y ER R AT AAHF IV =R

PRiMI PIiATTI

Spaghettone ai tre Pomodori Zuppa di Stagione Tagliatelle al Ragu’
Drawn-Bronze Spaghettone, Edition Tomatoes Sauce Seasonal Soup Hand-Cut Durum Wheat Tagliatelle
DR D 2TV b —F Ffio 2—7 Bolognese Sauce

ITuTaryhw by —2 2V 77yl Rapr—t

BEMEI-PY—2R

SECONDI PIATTI

Merluzzo Milanese
Codfish Mediterranean style, Broccoli Veal Milanese Style, Rucola, Pickled Red Onion
Sundyried Tomatoes, Spicy Clams Broth Fra—2037 /@AY 1Ly
g AL E R E S D r— R T BANFANYAZ FEREDE LR

Tayal) — Y RIA b b EA

Grilled All-Natural Wagyu Beef Tagliata +2500
Rucola Selvatica, Parmigiano Reggiano, Balsamic
LHBEA—NFF2I5NE—TDRY 7—&
BANRFAOLITe =Ly T —/ NIV —R

DOLCI

Créme Caramel (Vegetarian) Semifreddo Cassata
Seasonal Fresh Fruits, Vanilla Ice Cream Ricotta Cheese, Rum, Dried Fruits, Pistachio Sauce
VL —DBHFR (NIRRT HoP—RDELITLYF
BHID IV =V NZFTARTY) — 1 VayRF—Z, 7 LH, RTATN—V CRARFAY —Z
Caffe or Tea

a—b—% 7R

:

SOMMELIER'S WINE PAIRING

3 Glasses of Wine 100m! 4 Glasses of Wine with Champagne 100m!
JIAVA 3 SR IRVEFUTTATA VAR
8000 10000

Prices include 15% service charge and consumption tax. If you have any concerns regarding food allergies or dictary restrictions, please alert our staff prior to serving yourself.
Coffee is Sustainable Certified and Tea is Fair Trade Certified, USDA Organic, and Japanese Agricultural Standard (JAS) Certified.
KRR IHHER L - EARISUAEFNTBY £ T, BY7LAX—PAFHIRICOWTIORRS I BALEADITRBAICARY 7T BT TSV,
a—b—FHRTFEY TR EZTBN ALK G 727 L — RRRAE, USDAA — 4 = 7383, 2 U TH A B SERE JAS) FBRE 2 2 TV T,



DOLCI

Strawberry & Cream Layer Cake (Vegetarian, 4~6 Person)
BOva—tr—% (NORY T, 4~68H57)

Tiramisu

Mascarpone, Marsala Wine

T473IA

RAINVKR=HF =R INYFFTTAL

Baba’ al Limoncello
Orange, Vanilla

DEE T2 1) PAVAN
FLIIDFaf i N=T

Cassata (Vegetarian)

Ricotta Cheese, Rum, Dried Fruits, Pistachio Sauce
HoPF—R (RIRY7YV)

VayRXF—R FLH FIA TN =V PRARF I —X

Creéme Caramel (Vegetarian)

Seasonal Fresh Fruits, Vanilla Ice Cream
IV—LHFRXN (RPRYTY)
FHIDIN—I NZF TRV — L

Ice Cream & Sorbet (Select Any 2 Scoops) )
TARZV =L & =Ry QA7 =T BEUILTZEW)

Ice Cream (Vegetarian)
Vanilla

Matcha

Chocolate

TARZY =L (RORYTY)
N=T

A

Faal—h

Sorbet (Vegan)
Strawberry
Mango

IR (Th—=H)
ZFEARY —
-

Prices include 15% service charge and consumption tax.

FECRBIIIEER e T — AR Is% 0 G ENTED ¥,

8800

2000

2000

2000

2000

1600




Any food allergies should be informed to our service staff at the time of

reservation or at the restaurant.
BY 7 VAF =D 27703, TR E 35T,
P—LRARAX Y 7 FTBHOGELSLIVET LS BEVVWELET,

Please note that the menus are subject to change without notice.
A= 2 —NERiER EETERSEET 2G0T IVET,
TOITTHELIZE W,

T104-0061 BUFUERHI UL X SR 2-8-13
2-8-13 Ginza, Chuo-ku, Tokyo 104-0061
03 6228 7644 www.editionhotels.com


http://www.editionhotels.com/

