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MIYOSHI
CORPORATION GROUP

ALLERGEN INFORMATION

O: Used as an ingredient.

ASK: Please ask our staff.

8 MAJOR ALLERGENS 20 OTHER ALLERGENS
No. MENU Buck- -
Milk | Egg |Wheat|Peanut| Shrimp| Crab . Walnut| Other Allergens & Ingredients
Ala carte / Appetizers

1 [Chicken Liver & Porcini Crostini — — @) — — — — [Chicken, Mushrooms, Root vegetables, Garlic/alliums, Alcohol
2 |Spelt & Seafood Salad — | =l o —=| O —| — | — |Squid, Octopus, Shellfish (mollusks), Alcohol

3 [Seafood Fritto Misto — | — |1 O —| O| —| — | — |Squid, Octopus

4 |Caprese with Stracciatella Cheese & Roasted Tomatoes @) — — — — — — —

5 |Tuscan-Style Lampredotto & Tripe Stewed in Tomato O — O — — — — — |Beef, Chicken, Alcohol, Root vegetables, Garlic/alliums
6 [Amberjack Carpaccio with Sweet Tomatoes, Herb Salad & Tapenade Sauce — | —| —| —| —1| — | — | — |Fish, Orange

7 |Prosciutto & Stracchino Cheese with "Ficattole" (Tuscan Fried Dough) ol—|o]| —-| —| —| — | — |Pork

8 [Japanese Black Wagyu Roast Beef with Arugula & Parmigiano Salad O — | —| = =1 =] — | — |Beef

9 [Chef's Selection of Appetizers (3 or 5 Kinds) — | - = =] =] =1 —1] — |ASK

10 |Assorted Cheeses (3 Kinds) ol —-—]Jol|—-|—=-|—-—1|—1|—

11 |Braised Green Peas — | — | — | — | — | — | — | — |Pork, Chicken, Root vegetables, Garlic/alliums

12 |French Fries — =1 =1 — O — | — | — |Squid, Octopus, Root vegetables

13 |Lava Rock Grilled Vegetables — =1 —=1—=—1—=1—=1—1 — |ASK

14 |Mixed Salad — === =1=1=1—=

15 |Focaccia e e O T e I I I

A la carte / Pizza

16 |Sausage & French Fries Pizza O — O = O — | — | — [Pork, Squid, Octopus

17 |Bocconcino (Mozzarella) & Tomato Pizza o|l—-(o| —|—| —| —| — |Garlic/alliums

18 |Chef's Recommended Pizza Ol —10O]| —|—=1|—1]—1 — |ASK

A la carte / Pasta

19 |Spaghetti Aglio, Olio e Peperoncino — | — O — | — | — | — | — |Chicken, Garlic/alliums, Root vegetables

20 |Tagliatelle with Snow Crab & Bell Pepper in Tomato Cream Sauce o O O —| —1] O| — | — |Alcohol, Garlic/alliums

21 |Chef's Recommended Pasta — | =10 —=|—|—=1| —| — |ASK

22 |Spaghetti Carbonara with Pancetta Tesa o O O| —| —1| — | — | — [|Pork, Chicken, Garlic/alliums, Root vegetables

23 |Vermicelli with 'Nduja Sauce & Stracciatella Cheese Ol —| o] —| —| — | — | — |Pork, Chicken, Garlic/alliums, Root vegetables

24 |Gnocchi with "Peposo" (Beef & Black Pepper Stew) O O O — | — | — | — | — |Beef, Chicken, Garlic/alliums, Root vegetables

25 |Linguine with Shrimp, Broccoli & Bottarga Ol -] O] —| ©| — | — | — |Chicken, Garlic/alliums, Root vegetables

2 "Trabaccolara" from Viareggio, Tuscany: Paccheri (Short Pasta) in Seafood, Black - o - - - - - Chicken, Fish, Squid, Octopus, Orange, Garlic/alliums, Root

Olive & Tomato Sauce vegetables
27 |Lasagna alla Bolognese O O O — — — — — | Beef, Chicken, Garlic/alliums, Root vegetables, Mushrooms, Alcohol
28 |"Pici" (Pasta Specialty of Siena, Tuscany) with Salsiccia & Cavolo Nero Sauce O — O — — — — — |Pork, Chicken, Garlic/alliums, Root vegetables
A la carte / Main Dishes

29 |Tuscan Seafood "Cacciucco" with Paccheri — — O — O — — — |Fish, Squid, Octopus, Garlic/alliums, Alcohol, Root vegetables
30 |Beef Fillet Cutlet with R.I.R, Parmigiano & Tomato O O O — — — — — |Beef

31 |Braised Beef Shank "Ossobuco" — — O — — — — — |Beef, Pork, Chicken, Fish, Alcohol, Root vegetables, Garlic/alliums
32 |Roast Rack of Lamb with Mushrooms & Porcini O — — — — — — — |Lamb, Root vegetables

A la carte / Lava Rock Grill

33 |Florentine T-Bone Steak "Bistecca alla Fiorentina" O — — — — — — — |Beef, Garlic/alliums

34 |Mixed Grill Platter O — — — — — — — |Beef, Pork, Lamb, Garlic/alliums, Root vegetables

35 |Grilled Beef Fillet with Porcini & Red Wine Sauce O — — — — — — — |Beef, Alcohol, Mushrooms, Garlic/alliums, Root vegetables
36 |Grilled Kagoshima Kurobuta Pork O — — — — — — — |Pork, Root vegetables

37 |Grilled Rack of Lamb with Lemon & Aromatic Oil @) — — — — — — — |Lamb, Root vegetables

38 |Grilled Salsiccia with Lentils & Roast Potatoes @) — — — — — — — | Pork, Garlic/alliums, Root vegetables

39 |Beef Skirt Steak Tagliata with Arugula & Balsamic Sauce @) — — — — — — — |Beef

Ala carte / Dolce (Desserts)

40 |Tiramisu @) O O — — — — — |Alcohol

41 |Berry & Nut Cassata O — — — — — — — |Orange

42 |Custard Pudding Ololl=|=|=|=|=|=

43 |Lemon Sorbet @) — — — — — — — |Apple

44 [Vanilla Ice Cream olo|l —| —=| = —-1| —| —

Morning Menu

45 |A. Morning Plate — (@) — — — — — — |Pork, Chicken, Root vegetables, Garlic/alliums

46 |B. Oven-Baked Caponata — — — — @) — — — |Squid, Octopus

47 |C. Chicken Cacciatora @) — @) — — — — — |Chicken, Garlic/alliums, Root vegetables

48 |D. Pancakes with Fruit @) O O — — — — — |Kiwi, Orange, Banana

49 |E. Mixed Plate @) O O — — — — — |Pork, Chicken, Root vegetables

50 |Buffet: Mixed Salad — | = — | = — | = — | =

51 |Buffet: Cucumber — | — — | — — | — — | —

52 |Buffet: Sweet Corn = || = = || = — | — — | —

53 |Buffet: Cherry Tomatoes — | — — | — — | — — | —

54 |Buffet: Red Onion — | — — | — — | — — | —

55 |Buffet: Potato Salad — @) — — — — — — |Root vegetables

56 |Buffet: Caesar Dressing oO|O| —|—1|—1|—1| — | — [Fish, Soy, Apple
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57 |Buffet: Carrot Dressing — | — — | — — | — — | — |Orange, Soy, Apple, Root vegetables
58 |Buffet: Italian Dressing — | — — | — — | — — | — |Soy, Apple
59 |Buffet: Durum Wheat Bread — | —lol|l - =1 =1 =1 —
60 |Buffet: Focaccia — | —lol|l - =1 =1 =1 —
61 |Buffet: Pain aux Raisins — | —lol|l - =1 =1 =1 —
62 |Buffet: Croissant ol —-—1o| —| = —| —| —
63 |Buffet: Muffin ololol| = == =1 =
64 |Buffet: Fried Fish @) O @) — O — — — |Squid, Octopus
65 |Buffet: Scrambled Eggs O O | = =] = =] =
66 |Buffet: Fried Onions or Croutons O (@) O — @) — — — |Squid, Octopus, Root vegetables
67 |Buffet: Yogurt ol —| = | = = =1 = =
68 |Buffet: Cereal =l=loll=I=ll==1=I|&y
Takeout Menu
69 |Wagyu Burger & French Fries @) O @) — O — — — |Beef, Squid, Octopus, Garlic/alliums, Root vegetables
70 |Tomato Pizza (Whole) O — O — | — | — | — | — |Garlic/alliums
71 |Cheese Pizza (Whole) ol—-1lo| === =1 =
72 |Margherita Pizza (Whole) O = O — | — | — | — | — |Garlic/alliums
73 |Pizza by the Slice: Sausage & French Fries O — O — O — | — | — [Pork, Squid, Octopus, Root vegetables
74 |Pizza by the Slice: Bocconcino & Tomato @) — @) — — — — — |Garlic/alliums
75 |Mixed Salad = = = =] =] = | =
76 |Lava Rock Grilled Vegetables — | - =] = =] = — | — |ASK
77 |Spaghetti Pomodoro O — O — | — | — | — | — |Chicken, Root vegetables, Garlic/alliums
78 |Spaghetti Arrabbiata — — @) — — — — — [Chicken, Root vegetables, Garlic/alliums
79 |Spaghetti Peposo (Beef Braised in Red Wine Sauce) O| —| O] —| —| — | — | — |Beef, Garlic/alliums, Root vegetables, Alcohol
80 |Spaghetti with Crab Tomato Cream Sauce O| —| O] —| —| O — | — |Beef, Garlic/alliums, Root vegetables, Alcohol
81 [Lava Rock Grilled Beef Fillet O — | — | — | — | — | — | — |Beef,Garlic/alliums, Root vegetables
~ ¥1,100 Pizza Set (with Salad) ~
82 |@ Pizza Margherita of—lOo| —| —1| —1| — | — |Garlic/alliums
83 |@ Pizza Capricciosa O| -] 0O0| —| =1 —=1| — | — |Pork, Mushrooms, Root vegetables, Garlic/alliums
~ ¥1,200 Pasta Set (with Salad) ~
84 |@ Rigatoni with Kurobuta Pork & Sweet Potato Ragu O — O — | — | — | — | — |Pork, Garlic/alliums, Alcohol, Root vegetables
85 |@ Spaghetti with Salmon & Mushroom Cream Sauce O — O — | — | — | — | — |Alcohol, Garlic/alliums, Fish, Mushrooms
~ ¥1,500 Lunch Menu ~
86 |@ Spaghetti Peperoncino with Mushrooms — | = O — | — | — | — | — |Garlic/alliums, Mushrooms
87 |@ Penne with Swordfish, Black Olives & Autumn Eggplant in Tomato Sauce — | — O — | — | — | — | — |Alcohol, Garlic/alliums, Fish, Root vegetables
88 |3 Rigatoni with Salsiccia & Pumpkin Ragu — | =l o = —=| —| — | — |Pork, Garlic/alliums, Alcohol, Root vegetables
89 |@ Salmon with Champignon Cream Sauce & Duxelles o|l —|0o| =] =1 =1 = — [Fish, Garlic/alliums, Alcohol, Mushrooms
90 |® Herb-Roasted Kurobuta Pork with Sweet Potato & Orange Fond de Veau — | = = = = | = | — | — |Pork, Garlic/alliums, Alcohol, Root vegetables, Orange
~ ¥2,500 Casual Lunch Set / ¥2,750 Holiday Lunch Set ~
91 |Assorted Appetizers (4 Kinds) — | —| = = =1 =1 =1 — |ASK
92 |@ Spaghetti Peperoncino with Mushrooms — | — |l O| —| —| — | — | — |Mushrooms, Garlic/alliums
93 |@ Rigatoni with Salsiccia & Pumpkin Ragu — | — | O —=| —| — | — | — |Pork,Alcohol, Garlic/alliums, Root vegetables
94 |® Pasta of the Day — | —]lOof| = —1| =] —| — |ASK
95 (@ Pizza Capricciosa O| -] O| —| =1 —= 1| — | — |Pork, Root vegetables, Mushrooms, Garlic/alliums
96 |[Recommended Dolce (Dessert) | = =] = =] — | — | — |ASK
~ ¥3,800 Il Cardinale Lunch Course ~
97 |Assorted Appetizers (4 Kinds) = =] = =] — | — | — [ASK
98 |Pici with Swordfish, Black Olives & Autumn Eggplant in Tomato Cream — = O — | — | — | — | — |Fish, Root vegetables, Alcohol, Garlic/alliums
99 |@ Salmon with Champignon Cream Sauce & Duxelles O — O — | — | — | — | — |Fish, Root vegetables, Garlic/alliums, Alcohol, Mushrooms
100|®@ Herb-Roasted Kurobuta Pork with Sweet Potato & Orange Fond de Veau — | — | — | — | — | — | — | — |Alcohol, Pork, Garlic/alliums, Root vegetables, Orange
101 |® Lava Rock Grilled Beef Fillet with Red Wine Sauce & Porcini (+¥1,000) Ol —| —| —| —| — | — | — |Beef, Garlic/alliums, Root vegetables, Alcohol, Mushrooms
102 [Recommended Dolce (Dessert) — | === —=1—=1| =1 — |ASK
~ Il Cardinale Autumn Dinner Course ~
103 | (Appetizer) Chicken Liver & Porcini Crostini — — @) = — = — — |Chicken, Mushrooms, Alcohol, Root vegetables, Garlic/alliums
104 | (Appetizer) Prosciutto & Pione Grapes =l =1 =] =1 = = = [Pork
105 | (Appetizer) Roast Beef & Champignon Salad ol —-| —=|—=1| =1 —| — | — |Beef, Mushrooms
106 | Spaghetti Peperoncino with Mushrooms R — O — | — | — | — | — |Mushrooms, Garlic/alliums
107 | Spaghetti with Porcini Cream Sauce @) — @) = — = — — |Mushrooms, Garlic/alliums
108 [Sautéed Salmon with Champignon Cream Sauce & Duxelles O — O — — — — — |Garlic/alliums, Fish, Mushrooms, Root vegetables, Alcohol
109 [Herb-Roasted Kurobuta Pork with Sweet Potato, Orange & Fond de Veau Sauce — | — | — | — | — | — | — | — |Alcohol, Pork, Garlic/alliums, Root vegetables, Orange
110|Sautéed Beef Fillet with Porcini & Marsala Sauce (+¥2,000) @) — — = — = — — | Beef, Garlic/alliums, Root vegetables, Alcohol, Mushrooms
111 |Recommended Dolce (Dessert) — | —| = = =1 =1 =1 — |ASK
~ Tankaku Wagyu (Japanese Shorthorn) Lunch Course ~
112 |Assorted Appetizers | = = = = =] = | — |AsSK
113 |Tagliatelle with Crab & Bell Pepper in Tomato Cream O O O — | = O — | — |Alcohol, Garlic/alliums
114 |Grilled Tankaku Wagyu Sirloin with Red Wine Sauce @) — — = — = — — |Beef, Garlic/alliums, Root vegetables, Alcohol
115 [Recommended Dolce (Dessert) — | —| = = =1 =1 =1 — |ASK
~ Tuscany Fair: A la carte ~
ANTIPASTO: Tuscan Antipasto Platter (Porcini Trifolati, Cavolo Nero Stewed in
116 - K . . . i O -] O] —| —| — | — | — |Pork, Root vegetables, Mushrooms
Tomato, Salsiccia & Stracchino Cheese, Prosciutto & Finocchiona Salami)
117 |PASTA: Pici with Beef & Chicken Liver Ragu, San Miniato Style @) — @) — — — — — |Beef, Chicken, Root vegetables, Garlic/alliums, Alcohol
118|CARNE: Grilled Pork Spare Ribs "Rosticciana" — — — — — — — — |Pork, Root vegetables, Garlic/alliums, Alcohol
~ Porcini Fair: A la carte ~

119 |PASTA: Spaghetti with Porcini Cream Sauce @) — @) — — — — — |Garlic/alliums, Mushrooms, Alcohol
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120|PASTA: Porcini Risotto @) — — — — — — — |Garlic/alliums, Mushrooms, Alcohol
121 |CARNE: Beef Fillet with Porcini & Marsala Sauce — | — — | — — | — — | — |Beef, Garlic/alliums, Mushrooms, Alcohol

~ Bistecca Course ~
122 [Appetizer: Roasted Tomato Caprese Ol=1=ll=|l=I=| =1 =
123 |Appetizer: Spelt & Seafood Salad — — @) — @) — — — [Squid, Octopus, Shellfish (mollusks), Alcohol
124 |Appetizer: Chicken Liver & Porcini Crostini — — O — — — — — [Chicken, Mushrooms, Root vegetables, Garlic/alliums, Alcohol
125 |Appetizer of the Day — | — I I — | — |ASK
126 |[PASTA: Linguine with Bottarga @) — @) — — — — — [Chicken, Garlic/alliums, Root vegetables
127 MAIN: Bistecca (T-Bone Steak) O| —| =] =] =1 =1 = | — |Beef, Garlic/alliums
128 |Chef's Recommended Dolce (Dessert) — | = =1 —=1—=1—=1—=1] — |ASK

~ Firenze Course ~
129|Appetizer: Amberjack Carpaccio — | —| —| —| —1| — | — | — |Fish, Orange
130 |Appetizer: Spelt & Seafood Salad — — @) — O — — — [Squid, Octopus, Shellfish (mollusks), Alcohol
131 |Appetizer: Prosciutto & Fruit Platter = = = — — — — — |Pork
132 |Pizza: French Fries & Sausage Ol —]O]| —| O| — | — | — |Pork Squid, Octopus
133|Spaghetti Peperoncino with Seafood & Mushrooms o o B o ] Chicken, Shellfish (mollusks), Squid, Mushrooms, Garlic/alliums,

Root vegetables, Alcohol

134 |Grilled Beef Fillet with Porcini Sauce & Red Wine Sauce @) — = - = - = — | Beef, Alcohol, Root vegetables, Garlic/alliums, Mushrooms
135|Chef's Recommended Dolce (Dessert) — | —| = =] =] =1 —1] — |ASK

~ Toscana Course ~
136 |Appetizer: Amberjack Carpaccio —| —| —| —| — | — | — | — |[Fish, Orange
137 |Appetizer: Spelt & Seafood Salad — — O — O — — — |Squid, Octopus, Shellfish (mollusks), Alcohol
138|Appetizer: Prosciutto & Fruit Platter — | - -] — | =] = — | — [Pork
139 |Pizza: Margherita O — O — — — — — |Garlic/alliums
140|PASTA: Linguine with Bottarga O — O — — — — — |Chicken, Garlic/alliums, Root vegetables
141 |MAIN: Grilled Sea Bream & Vegetables with Tomato & Balsamic Sauce — — — — — — — — |Fish, Root vegetables, Garlic/alliums
142 |Chef's Recommended Dolce (Dessert) — | = =1 =1 =1 =1 —1| — |ASK

~ Chianti Course ~
143 |Appetizer: Herb Salad =l ol ol = = =
144 |Appetizer: Mozzarella & Tomato Caprese @) — — — = = = =
145 |Appetizer: Olives = = = =] =1 =] =
146 | Appetizer: Prosciutto — — — — — — — — |Pork
147 |Appetizer: Chicken Liver & Porcini Crostini — — O — — — — — |Chicken, Mushrooms, Root vegetables, Garlic/alliums, Alcohol
148 |Appetizer of the Day | = =1 = =1 =] = — |asK
149 |PASTA: Penne Arrabbiata — — O — — — — — |Chicken, Root vegetables, Garlic/alliums
150 | MAIN: Mixed Grill Platter O — — — — — — — |Beef, Pork, Chicken, Garlic/alliums, Root vegetables
151 [Lemon Sorbet O — | =1 =1 —=1—=1 —1| — |Apple

~ Siena Course ~
152 |Appetizer: Amberjack Carpaccio — — — — — — — — |Fish, Orange
153 |Appetizer: Roasted Tomato Caprese O — — — — _ _ _
154 |Warm Appetizer: Herb Chicken & French Fries — — O — @) — — — |Squid, Octopus, Chicken, Root vegetables
155 | Pizza: Margherita O — O — — — — — |Garlic/alliums
156 |Pasta of the Day — — O — — — — — |ASK
157|Chef's Recommended Dolce (Dessert) — | = =1 =1 =1 =1 —1| — |ASK
® NOTES @

« Allergen information is based on information provided by the manufacturers.

« All dishes are prepared in the same kitchen as other menu items, so trace amounts of allergens may be present due to cross-contact during cooking.

+ This chart shows whether the 8 major allergens and other allergenic ingredients are used. It does not guarantee that no allergic reaction will occur.
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