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ENTRATA —OOHMLA
norwegian salmon, rice salad, salmon roe
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PRIMO ANTIPASTO FREDDO —IIl B DR =WTFUT1/83Rk
steamed abalone, sea urchin flan, winter melon puree, scallop essence gelatina
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SECOND ANTIPASTO FREDDO —MMB®O A F=WNF Y T4/8&R
foie gras terrine, smoked breast of duck ham, figs, watercress salad
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ANTIPASTO CALDO EMNFUT4 /XK
deep fried YUBA - spring rolls, fresh porcini, SAMMA- pasific saury, red wine sauce
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PASTA /8R4
pappardelle, king crabs, french leeks, cream sauce, late summer truffles
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GRANITA HHAEL
rich milk sorbetto, lorenzo no.5 extra virgin olive oil
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CARNE B HE

grilled prime japanese beef sirloin A4

seasonal mushrooms, pumpkin puree
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DOLCE FILFzx
spiced shine muscat tarte

cinnamon, ginger, clove, juniper berry
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WINE PAIRINGS
¥ 14,850 (#R) (6 glasses)

¥22,000 (#:2)
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