MENU SPECIALE 8 PIATTI
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ENTRATA —HOOHHLHA
broad beans & pecorino panna cotta
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PRIMO ANTIPASTO FREDDO #%7=W\7 VT 4/8AK
white asparagus & king crab, milanese
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PRIMO ANTIPASTO CARDO —M B MEMNMNT T (/XA
bollito of prime japanese beef tail & daikon-radish, black truffles
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SECOND ANTIPASTO CARDO "M B ®DRAMNT T4/ AR
lobster tail & bamboo shoot fritter, sakura-shrimp américaine sauce
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PASTA /SR#%
house-made seaweed tagliolini, clams, seasonal wild vegetables

garlic olive oil, bottarga
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GRANITA HHAEL
rich milk sorbetto, lorenzo no.5 extra virgin olive oil
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CARNE HAR¥E

grilled sliced japanese sirloin A4, parmigiano, mashed potatoes, sugo di carne
AABEMF Y —O/0DR)T—H NILESY—/PTyoaRTh AOBKRODY—R

DOLCE FILFzx
strawberry & sakura tiramisu

BERDTA4TER
WINE PAIRINGS
¥ 16,500 (gix) (6 glasses)
¥23,100 (gi)
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