DEGUSTAZIONE

~EERBMODAZ VA — -~

Antipasto  Grilled Spanish Mackerel with Citrus and Turnip Salad
BoORREE \HEBODAYT—Z

Antipasto  Chicken Involtini with Cauliflower Espuma, Truffle
RARAORABDA VRIVT 4 —Z
HIVITST—DIRT—< +~J)a7

Primo  Linguine Piccole with Clams and Wasabi Leaves in Genovese Sauce

AREBELEDRA I /RN—t U7 xEv L

Pesce Deep Fried Monkfish with Tomato Sauce
D7)y by—2 HYILBREF—O HT75VDRF1—<

Secondo [PWEBAAN T4y a%TREY 1 @BEBECLEEN]
Choose your favorite 1 maindish

Grilled Pork with Potato, Green Pepper Sauce
TNIVEBDT))T AVADHEDHTL
J)—=2 Ry IN—Y—2
or
Wagyu Loin with Black Garlic, Gravy Sauce
EENFO—R0OOVZ—+
BRFDT VLV FLAE—Y—2Z (+2,400 yen)
or
Wagyu Fillet with Barolo Wine Sauce
EEMGT7LO7O—-X b
RIAVOEHK/NO—ODY — R (+6,000 yen)

Dolce  Strawberry with Fromage Blanc
BE7OR—T21TI0DT4 V2 —F

Caffe Coffee or Tea
O—b— ik fIR

11,000 yen

RIS L THOAMBEE CTEVE Y, Fr—IELTE— AR 550 AIEHVLET
BMICEBT LILF—GENTENELISFHRAR Y TETHRLDIFIEEL,



SPECIALITE

~XEX DBITHEDE T I HI— A~

Stuzzichino  Caviar, Spot Shrimp and Citrus Tartare
FrE7 HHABEL/N\BEOZILZ—F
Antipasto  Duck and Cacao in Crépe with Cranberry and Beet
BEERBLETIVIAAFD L AXNY L
goN) ==V DTL
Antipasto  Oyster and Leek Gratine with Truffle
BEHIELRRRBODYVZT14F—b bU27T
Primo  Crab and Turnip Greens Risotto with Dried Mullet Roe
MEELF—IT07—/\DUV Y b BRERYZIVA
Primo  Tagliolini with Venison Sausage and Radicchio
APEEBTIVY Y FYESTAVvFADZ)A)—Z
Secondo [ BFEBAA VT va%zTFREY 1 BEBULEEWN]

Choose your favorite 1 maindish

Wagyu Loin with Black Garlic, Gravy Sauce

EENFO—ROOVZ—+

EXmDT7 IS JLaE—V—X
or

Wagyu Fillet with Barolo Wine Sauce

BEMGFT74LO7O—-X
RI7AVOEHR/NO—ODY —X (+4,000 yen)

Dolce

Caffe

Strawberry with Fromage Blanc

BE7OR—TIa1T50DT4+E—F

Barista’s Coffee or Tea

INYRAZEY d—b— FrE fIF

16,800 yen

Show all price are subject a tax-inclusive price. Will be table charged per person 550yen.

Please contact upbringing to a pre-staff If you have any allergies due to food.





