MENU SPECIALE 8 PIATTI
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ENTRATA —OODO&HMKLA
crostini of foie gras terrine & fig
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ANTIPASTO FREDDO #$7=L\72T+4/3Ak
atlantic salmon confit, tomato salsa fresca
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PRIMO ANTIPASTO CARDO —M B ®DEHNNF T 4/8Kk
steamed sliced abalone, sea urchin flan, chestnuts, ginkgo nuts, consommé sauce
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SECOND ANTIPASTO CARDO M H®D@EMNNT VT 1/8K+
fritto of sea eel - anago, sautéed porcini, eggplant puree
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PASTA /SR%
house - made pumpkin gnocchi, king crab, french leeks, sage butter sauce
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GRANITA HAEL
rich milk sorbetto, lorenzo no.5 extra virgin olive oil
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CARNE HEKHE

grilled sliced japanese sirloin A4, parmigiano, mashed potatoes, sugo di carne
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DOLCE RILFx
fig & grape compote, rhubarb tarte tatin
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WINE PAIRINGS
¥ 16,500 (#2) (6 glasses)

¥23,100 (8:3)
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