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crostini of brandade focaccia
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snapper carpaccio, steamed cauliflower, turnips, chinese cabbage puree, yuzu citrus vinaigrette
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AV TST—h T HEDEa—t BFHIOTYAZ Uy ERE LY LEORE U snapper carpaccio, steamed cauliflower, turnips, chinese cabbage puree, yuzu citrus vinaigrette
ZHEE B LABTEOI vty Fa

AVZ779—=RAh7 HEDE2—v FMFOUVUAT VoM HRELLILE DL

insalata caprese, sweet cherry tomatoes, burratina
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sea urchin flan, snow crabs, consommé gelatina [+330]
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assorted mushroom potage
prawn and celery salad, grilled prawns, sliced celery, olives, dried tomatoes, potato mousse FEHXDZ DA 57__;3__,_ 8
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braised japanese beef tripe, white kidney beans, tomato sauce
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assorted mushroom potage

XD DEL—Ta house-made spaghetti, hokkaido octopus, seasonal spinach, gatlic olive oil, bottarga
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PASTA  house-made spinach pappardelle, ox tail ragu, jumbo mushrooms, tomato sauce
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prawn risotto, tomato sauce, parmigiano reggiano [+550]
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PESCE fish of the day

CARNI sauteed pork belly, dried tomatoes, ginger, balsamic sauce or FfzI&
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braised japanese beef meatballs, steamed lotus root mousse, tomato sauce tagliata ofjap,anese beef top round, mashed potatoes, a{gula, parmigiano “sugo di carne”
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grilled lamb rump, genovese, white wine sauce
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tagliata of prime japanese beef top round, mashed potatoes, arugla, parmigiano “sugo di carne” [+1210]
T4 WEBH D2V 7—% woastsnvidyr—, HDEADY—2R [+1210] mille-feuilles of pistachio and chocolate
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DOLCI FILF =
crema catalana of caramelized apples
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japanese chestnut “monte bianco” maple meringue, maple guinness ice cream
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persimmon, matcha gateau au chocolat, caramelized hazelnuts, praline chantilly
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gelato & sorbetto ¥ 3 P 500 = 5, 000

V=7 —hLINNyDOREY EDE [BisA ¥3,850] [Bi54 ¥5,500]



