
= LUNCH TIME MENU =

A. Signature Hot Tomato Sauce  

Fresh Low-hydration Pasta 

from Asakusa KAIKAROU & SALONE GROUPE

B. Squid and Crown daisy

C. Aglio e olio of Salsiccia and Cabbage

＋１，５００yen with Lunch pasta

＊SPECIALITA＊

**All lunch pastas come with small salad 

and homemade bread (Free refills)**

= A LA CARTA MENU =

Cold Appetizer

# “Crostini” Tomato and Homemade Yeast Bread

990yen/2peaces

# “Bagna cauda” Seasonal Vegetables

1870yen

# “Carpaccio” Vegetables & Red Sea Bream

1870yen

Main Dish

# Roasted Tuna Tail Mediterranean Style

2090yen

# Lamb Meat Ball with Spicy Tomato Sauce

1870yen

Dessert

# Tiramisu with Amazon Cacao

880yen

# Lemon Sorbet
660yen

# Hazelnut Gelato
770yen

Sometimes,  A la carta menu 

need a time more than Pasta.

 “Lasagna” VINERIA Specialita

Non-homogenized Milk / Meat Sauce / Cheese

Please choose the amount of pasta … 100g or 150g

200g (+330 yen)

Tomato / Garlic / Chili Pepper / Parsley / Cheese
1,320 yen

Squid / Crown daisy  / Clam stock  / Walnut / Caper / Cheese / Citrus zest

1,650 yen

Chicken / Cabbage /Chicken stock /Anchovies  /Pecorino cheese / Cumin

1,650 yen



# Add CAFÉ SET        ＋４４０yen
# Add CAFÉ & DOLCE SET  ＋６６０yen

CAFÉ : Espresso / Coffee (ICE/HOT) / Tea (ICE/HOT) / Ice café latte 

DOLCE :Today’s Dessert 

＊ CAFÉ SET MENU *

# Sparkling Wine   ９９０yen

# Alcoholic Cider                                      ８８０yen

# Beer   ９９０yen

# “SERIE R” Wine 

(White / Amber / Rose / Red)                    ８８０yen

# Others GRAPEREPUBLIC wine ９９０yen
※Please contact our staff for details

# Cocktails ９９０yen
  Cassis/Peach/Amaretto/Whiskey/Jin

# Homemade Hot Wine                                     ８８０yen 

＊GRAPE REPUBLIC Tasting set＊

3types ４０cc×3   1,320yen
5types ４０cc×5 2,200yen
5types(Special) 40cc×5                         2,750yen

= DRINK MENU =

Alcohol Beverage

# Non-Alcohol Tea “Leaf Wine” (ICE /HOT)    

（Jasmine/Ruby/Oolong Tea） ８８０yen

# Apple Juice from YAMAGATA 

 (ICE /HOT)                                               ８８０yen

# La France Juice from YAMAGATA

 (ICE/HOT)                                                 ８８０yen

# Grape Juice        ８８０yen

# Bottle of Sparkling Water ８８０yen

# Blood Orange Juice                                ７７０yen

# Ginger Ale                                               ７７０yen

Non-Alcohol Beverage

Our shops Instagram
Please check new release 

and events!

Follow me!



CORSO di LUNCH 

#Appetizer （3Dishes）

#Selectable Pasta

A. Signature Hot Tomato Sauce

B. Squid and Crown daisy

C. Aglio e olio of Salsiccia and Cabbage 

D. “Lasagna” VINERIA Specialita

（＋350yen）

#Today’s Dessert

* FREE-REFILL DRINK MENU *

2HOURS FREE-FILL（LO90min）/５，０００yen(tax in) / 1 Person 

#Sparkling Wine

#“SERIE R” Wine （ White / Amber / Rose / Red ）
#Cocktails （ Cassis/Peach/Amaretto) 

#Whisky（On the Rocks/with Soda）
#Orange Juice #Oolong Tea #Ginger Ale

#Non-Alcohol Tea “Leaf Wine” 

（Jasmine / Ruby / Oolong Tea)

※The minimum number of guests for the recommended course is 2

Please choose the amount of pasta A~C … 100g or 150g

                                                                            200g (+330 yen)

CAFE＋４４０yen Espresso / Coffee/ Tea / Ice café latte 

Bottle of Wines on Sale!
Please Check the List!!

Increase A variety of Wines+2,200yen(tax in) / 1Person



= CORSO di VINERIA =
Chef’s Recommended Plan

The minimum number of guests for the recommended course is 2.

 Prices are subject to change depending on availability of ingredients.

 Please ask our staff for details.

*FREE-REFILL GRAPE REPUBLIC*
90 minutes FREE-REFILL Grape Republic wine plans.

#Sparkling Wine

#Our House Wine “SERIE R”

(White / Rose / Red / Amber)
#Cocktails (Cassis / Peach / Amaretto / Gin)
#Whisky (On The Rocks / with Soda / Neat)

#Orange Juice #Oolong Tea #Ginger Ale

#Non-Alcohol Tea “Leaf Wine” 

（Jasmine / Ruby / Oolong Tea)

2,950 yen (tax in) / 1 person

10 % service charge

# Cold Appetizer

# Hot Appetizer

# Recommended Pasta

# Main Dish

6,600 yen ~ (tax in) / 1 person

Increase A variety of Wines+2,000yen(tax in) / 1Person



Charcoal grilled Octopus with “DASI” ～Yamagata traditional dish～

（Octopus/ White celery / Cucumber / Okra/  Lime / Fish sauce / Mint）

MENU DI STAGIONE
S e a s o n a l  r e c o m m e n d e d  m e n u

10 % service charge

。

ANTIPASTO

Aromatico 2025 （Grape: mainly Delaware）

Recommended  wine

Chicken alla diavola with Chili pepper sauce and Yogurt sauce

（ Chicken / Green chili pepper / Yogurt / Coriander / Lime ）

MAIN DISH

Cuvee Vineria （Grape： Delawaware ） 

Recommended wine

Seared Scallop with Genovese sauce

（Scallop/Basil/Almond/Cashew nuts/Tomato extract /Snap peass/Lemon zest)

PASTA 

Bianco Macerato 2023 （Grape： mainly Delaware） 

Recommended wine

M a y

・・・1,100yen

・・・2,200yen

・・・1,100yen

・・・3,980yen

・・・2,30０yen

・・・1,10０yen



= A LA CARTA MENU =
Cold Appetizer

# Crunchy Carrots Salad

(Carrot/Fennel/Caraway/Quinoa/Almond)

# Italian Roast Pork with Arugula Salad

(Pork/Arugula/Herbs/Lemon/Parmigiano)

# “Bagna cauda” Seasonal Vegetables

(Lettuce/Vegetables/Anchovies/Garlic/Milk)

# “Crostini” Tomato and Homemade Yeast Bread

(Tomato/Stracchino/Shallot/White Balsamic/Oregano)

# “Carpaccio” Vegetables & Red Sea Bream

(Japanese Herbs, Vegetables/Sea Bream/Celery)

Hot Appetizer

# Crispy Roasted Potato & Rosemary

(Potato/Rosemary/Lard)

# Roasted Tuna Tail Mediterranean Style

(Tuna/Tomato/Garlic/Thyme/Caper/Oregano)

# Lamb Meat Ball with Spicy Tomato Sauce

(Lamb/Fennel/Cumin/Tomato/Parsley/Spice paste)

880 yen

1,870 yen

1,760 yen

990 yen

1,870 yen

990 yen

2,090 yen

1,870 yen

10 % service charge

# Natural yeast Home made Bread

220 yen( Natural yeast /  Whole Grain / Salt )



Pasta

# Specialty Lasagna

(Non-homogenized Milk/Meat Sauce/Cheese)

# “Cacio e Pepe Bianca” Cheese & Pepper 

(White Pepper/Parmigiano/Pecorino)

# Signature Hot Tomato Sauce

(Tomato/Garlic/Chili Pepper/Parsley/Cheese)

Main Dish

# Japanese Pork Cotoletta with WildArugula salad

(Pork/Butter/Arugula/Balsamic/Lemon/Cheese)

# Roasted Beef with Grilled Seasonal 

Vegetables(200g)

(Beef/Zucchini/Lemon Pepper)

2,200 yen

1,870 yen

1,760 yen

3,980 yen

5,500 yen

10 % service charge

Dessert
# Tiramisu with Amazon Cacao

(Fresh cream/Egg/Espresso/Amaretto/Rum/Cacao)

# Lemon Sorbet

(Lemon/Lemon Liqueur)

# Hazelnut Gelato

(Nuts/Chocolate/Orange)

880 yen

660 yen

770 yen



= DRINK MENU =
GRAPE REPUBLIC INC produces wine made from grapes 

grown in the climate of Nanyo City, Yamagata Prefecture. 

Please enjoy GRAPE REPUBLIC wine and our Italian food.

*FREE-REFILL GRAPE REPUBLIC*

90 minutes FREE-REFILL Grape Republic wine plans.

Please choose whichever you prefer !

[ PICCOLA ]
Our House Wine “SERIE R” White / Amber  / Rose / Red

[ GRANDE ]
Our House Wine “SERIE R” White / Amber / Rose / Red

+

4 kinds of Todays Recommended Grape Republic Wine

Sparkling / White / Amber / Rose / Red etc…

* These plans include cocktails, 

and non-alcoholic beverages.*

*BY THE GLASS*
We serve recommended Grape Republic wine by the glass.

Please ask our staff for details.

1 glass / 880 yen ~

2,950 yen

4,950 yen

We also serve wine by the bottle.

Please feel free to ask our stuff about it.

10 % service charge



Aperitif

# Sparkling Wine

# Alcoholic Cider

# Beer

Alcohol Beverage

1100yen

880 yen

990 yen

10 % service charge

Non-Alcohol Beverage

# Whisky

 (On The Rocks/with Soda/Neat) 990 yen

# Blood Orange Juice

# Ginger Ale

# Apple Juice from YAMAGATA (ICE/HOT)

# La France Juice from YAMAGATA (ICE/HOT)

# Grape Juice

# Bottle of Sparkling Water

# Non-Alcohol Tea “Leaf Wine” (ICE/HOT)

（Jasmine/Ruby/Oolong Tea）

# Espresso

# Coffee (ICE/HOT)

# Ice Cafe Latte

# Tea (ICE/HOT)

770 yen

770 yen

880 yen

880 yen

880 yen

880 yen

880 yen

550 yen

550 yen

660 yen

550 yen

# Cocktails

 (Cassis/Peach/Amaretto/Gin) 990 yen

# Home made Hot Wine 880 yen
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