MENU SPECIALE 8 PIATTI
IO ETI—X 8

ENTRATA —ODOHMLH*
marinated prawns, caviar, celeriac purée
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PRIMO ANTIPASTO FREDDO &7=UL\7 > T4/8Kb
king crab & ripe potato salad, sea urchin, poached egg sauce
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SECOND ANTIPASTO FREDDO —M H®DEMNNT VT4 /8AL
bollito of prime japanese beef tongue & turnip, turnip green-salsa verde
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ANTIPASTO CALDO L H DBMNT T4 /8AK
crispy scales broiled red snapper filet, tenderstem broccoli, white wine sauce
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PASTA /NR#%
house-made spinach tagliatelle, abalone, japanese mushrooms, garlic olive oil, bottarga
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GRANITA HHOEL
rich milk sorbetto, lorenzo no.5 extra virgin olive oil
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CARNE &Rk

grilled prime japanese beef sirloin A4, caramelized apples, sugo di carne
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DOLCE FILFx
monte bianco, crispy philo pastry, grape puree, rum raisin ice cream

EOTIY HBIELWN—hTJB—ESLL—X2 - TARI)— L

WINE PAIRINGS
¥ 16,500 (gix) (6 glasses)

¥23,100 (8:x)
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