ARVA LUNCH MENU
SPRING 2025
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Starter, choice of fish or meat, dessert

BONITO SCOTTATO (GF/DF/NF)

Seared Kochi bonito,

Yamanashi herb salad, Alpine leek,
Hyuganatsu citrus fruit
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MACCARELLO REALE (GF/DF/NF)

Sautéed Spanish mackerel & Ashiaka-ebi prawn,
cabbage, Tokushima Sangoju fresh tomato sauce
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MATALE (GF/DF/NF)

Sautéed Kochi Shimanto pork tenderloin,
pancetta bacon & seasonal vegetables
vignarola medley
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TIRAMISU, FRAGOLA & BALSAMICO BIANCO
Strawberry tiramisu, grappa,
white balsamic vinegar
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Coffee or tea, mignardises
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9,000

(GF) Gluten free, (DF) Dairy free, (NF) Nut free

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
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Starter, pasta, fish or meat, dessert

BONITO SCOTTATO (GF/DF/NF)
Seared Kochi bonito,

Yamanashi herb salad, Alpine leek,
Hyuganatsu citrus fruit
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FETTUCCINE (NF)

Fettuccine, Yamanashi Kaiji shamo
chicken ragt, Gunma Yamako-kinoko
mushrooms, burdock root
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MACCARELLO REALE (GF/DF/NF)

Sautéed Spanish mackerel &
Ashiaka-ebi prawn, cabbage,
Tokushima Sangoju fresh tomato sauce
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MATALE (GF/DF/NF)

Sautéed Kochi Shimanto pork
tenderloin, pancetta bacon &
seasonal vegetables vignarola medley
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BIANCOMANGIARE

Biancomangiare Sicilian pudding,
Shizuoka musk melon soup,

Prosecco sparkling wine & herb sorbet
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, mignardises
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12,000

NATURALE
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Seasonal tasting menu

ASPARAGI & TARTUFO (GF/DF/NF)
Asparagus, truffle, Parmigiano Reggiano,
poached Sagamihara cage-free egg
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RAVIOLI (NF)

Ravioli, sea scallop,

Hiroshima housemade salted lemon,
asari clam, cabbage
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DENTICE (GF/NF)

Sautéed sakura cherry sea bream,
newly harvested potato & onion,
sakura shrimp
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AGNELLO (NF)

Roasted New Zealand spring lamb rack,
fava bean, lamb meat balls,

Pecorino Romano
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BIANCOMANGIARE

Biancomangiare Sicilian pudding,
Shizuoka musk melon soup,

Prosecco sparkling wine & herb sorbet
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CAFFE O TE, PICCOLA PASTICCERIA

Coffee or tea, mignardises
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15,000

(GF) Gluten free, (DF) Dairy free, (NF) Nut free
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
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