DEGUSTAZZIONE
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ANTIPASTO
B EE ATz HREEHAEEZOERTL YD

Bonito, Gazpacho with Vegetables and Ginger Vinaigrette

ANTIPASTO
AEBWEREDS Y T—8 BB EOIAT—<

Squid and Barley Salad with Cold Edamame Espuma

PRIMO
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Puict with Chicken Ragu Sauce, Trufjle

PESCE
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Steamed Sea Bream with Seafood Soup

SECONDO ~ zi@@Ehs 1 @8R ~
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Grilled Pork with Spring Burdock and Green Pepper Sauce

HEMIEo—200VI5—F RILVOFENSA T—TDY —Z (+ ¥2.400)

Wagyu Loin with Barolo Wine Sauce

W FEa—20a'S—h8 FEILVOFERAAT—aD YV — R (+ ¥6.000)

Matsusaka-beef Loin with Barolo Wine Sauce

DOLCE

WA PR OS VRV EY K EI—Z VROV
Lemon Tart with Yoghurt Sherbet

CAFE o TE
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Coffee or Tea

¥11,000

SPECIALITE
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STUZZICHINO
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Foie Gras Gelato with Iig

ANTIPASTO
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Caviar, Crab and White Asparagus Pannacotta

PRIMO
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Duck and Ginger in Fagottini

PESCE
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Sauteed Conger Eel with Yellow Gazpacho

RISOTTO
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Baked Brown Rice Risotto with Abalone, Awabi Mushroom and Gyokuro(Green Tea)
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HEMPo—20oays—F RI4 VO T a—any—2R

Wagyu Loin with Barolo Wine Sauce

e —z20ouys—8 RILVOEREIT—TDY— A (+ ¥3600)

Matsusaka-beef Loin with Barolo Wine Sauce

DOLCE
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Cherry, Rhubarb and Spice in Briilée served with Chocolate Gelato

CAFE o TE
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Coffee or Tea

¥16,800





