Seasonal Vegetables, Stracciatella, Melba Toast & Onion Marmellata
EFHFELALTYF X T YT AMNE=AL FEDOAAT—F

ANTIPASTO

Cheese Sampler
F=AHTTIT—4IERY
Caprese BHERHEYY7LILIL=V|IIIDATL—+F
Ricotta & Herb Salad )3y g F—RyN—7DH 54
Jamoén de Teruel & Brown Cheese 187 BRURNEY T - TANINYL T T/ F—X
Carpaccio with Ricotta Salata #gDAN/NyF3 VAV IHFT—5

PASTA BV oBHUC#EIL

Aglio Olio with Oyster & Shimonita Leek Bottarga
RBYTICHAIOT—YA A=A AFAIHIT

Red Wine Stewed Wagyu & Eggplant Bolognese
FFDFTA YRR FORTA—E

Tomato Cream Sauce with Sea Urchin, Snow Crab and Butternut Squash
ERELRXTATZ NI —=F VDT 7Y =L +220yen

MAIN BUroBRUEIW

Grilled Herb SANGENTON Pork with Kumquat Mostarda & Balsamic Sauce
N=TZTCRD T VI &MOEAINS /NP3 =2

Grilled Swordfish with Eggplant & Green Pepper Tapenade Sauce
[ABE AAYXDN=TT )V BFL7 ) =2y N=DFTF—FY=2

Roasted Duck Breast with Pistacio & Mint Pesto
BRI OO—A EAFZFHLIVbDYz/~—F

Beef Bistecca with Fond de Veau & Affumicata Sauce
FELHADERT YA T73#—574> KK—Y—2 +550yen

DESSERT &0 roBRmU(EIL

Seasonal Fruit Tarte Z2§ D 7L —Y Z )L |+
Tiramisu 7 7Y v 77473 A
Kumgquat & Ricotta Panna Cotta

EMrVavysoNr+ayy

Coffee Fondant Chocolat with Strawberry
D—kb—DT7AF7 3T rbhHuvh +s00yen

CAFE BurosBudsin

CoffeeorHerb Tea ZI—kt— F#ld N—T7 54—
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