
Complement your meal with 
non-alcoholic cocktails

White Peach ¥ 1 , 1 00
Baby Bellini （ tax incl.  ¥ 1,2 1 0）

Ooba and ¥ 1 , 1 00
Muscat Cooler （ tax incl.  ¥ 1,2 1 0）

MOC K TA I L S  

SPARKLING

Astor ia ¥ 1 ,200
SORANO HOTEL  （ tax incl.  ¥ 1,320）
Original Spumante

WH I TE

Masser ia Frattasi ¥ 1,400
Taburno  （ tax incl.  ¥ 1,540）
Falanghina

OR ANGE

Cantina Raina ¥ 1 ,600
Trebbiano （ tax incl.  ¥ 1,760）
Spolet ino

ROSÉ

Terre di Mar ia Pia ¥ 1,400
Chiaretto （ tax incl.  ¥ 1,540）
Bardol ino Classico

R E D

Querciabella ¥ 1 ,700 
Chianti Classico （ tax incl.  ¥ 1,870）

I TA L I AN  W I N E  

En joy 3 select ions of wine
f rom above with a meal Pair ing Set

W I N E
PA I R I N G

¥ 4,1 00
（ tax incl.  ¥ 4,5 10）

Gin & Tonic

Moscow Mule

SORACHI 1984Astor ia SORANO HOTEL 
Or iginal Spumante

Aperol Spr itz

HAP P Y  H OUR
D R I NK S Introducing a “great value” 

apér iti f that makes your meal
more en joyable

各¥ 900
（ tax incl. ¥ 990）

Only for those
who have 
DINNER

{  D I NNER }



Stuzzichino

White Wine - S immered Japanese Ivory- Shell
Stuzz ichino are pre - meal appet i zers.

Japanese ivory - shell ( baigai ) l i ghtly cooked with whi te w ine are f lavored with 
gar l ic butter and Ital ian parsley for this I tal ian classic.

Antipasto Freddo

Spr ing- Colored Salad with Puntarel la,
Carciof i, and Anchovy

With the arr ival of puntarel la, a Roman spr ingt ime vegetable,
f rom a farm in Ak i runo C ity, along with carc iof i (ar tichokes) ,

spr ing is in the ai r and in our salad.
Blood orange f rom Hiroshima is added for zest.

Primo Piatto

Authentic Spaghett i Carbonara
Guanciale ( cured pork cheek ) f rom Italy and Tamagokoro egg f rom 

I tou Poultry Farm in Tachikawa are used in this recreat ion of the dish 
that our chef l earned to make in Italy.

Pecor ino Romano, I taly’s oldest cheese, is the key ingredient of this pasta plate.

Pane

Whole Wheat Bread

Secondo Piatto

Tomato - Stewed Octopus f rom The Seto Inland Sea
Served with Grilled Japan- Grown Asparagus

I n Italy, octopus is well - known as a bounty of spr ing.
Flavorfu l octopus from the Seto Inland Sea is tenderly stewed in tomatoes and

served with a taste of the Middle East – hummus f lavored with lemon and garl ic.

Dolce

Cherry Blossom Conf iture and Panna Cotta
Served with Mixed Berry Yogurt Gelato

A street l ined with cherry blossoms that 
our chef saw dur ing his stay in Rome was the inspi rat ion behind this dessert.

Seeing sakura in a foreign land was a power ful reminder of home.
Cherry blossom - scented panna cotta beaut i ful ly 

complements the sweet and tart gelato.

* This dessert uses alcohol. Please let us know in advance i f you are dr iv ing a car or are not good at i t.

¥ 5,200（ tax incl. ¥ 5,720）
*Menu i tems and production sites may vary depending on the avai labi l ity of ingredients.

Dinner

Festa
Italiana!

ROMA


