MENU SPECIALE 7 PIATTI
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ENTRATA /N&7G—II
crostini of french foie gras terrine & mandarin orange
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PRIMO PASTA —DBH®M/XA%
chilled capellini, caviar, shirasu-baby sardine
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ANTIPASTO FREDDO J71=WL\7 YT 4/8AR
white asparagus panna cotta, steamed lobster tails, sea urchin

vichyssoise, consommé gelatina
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ANTIPASTO CALDO EMWNT72T4/XA+
crispy fried zucchini flower stuffed with sea eel & smoked mozzarella

tomatoes / olives / capers / anchovies-puttanesca sauce
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SECONDO PASTA —DH®M/XAA
house-made sakura shrimp flavoured tagliatelle

sauteed sea bream, mountain vegetables, garlic olive oil, bottarga
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CARNE HPRME
grilled TOMAN beef sirloin

morel mushrooms, inca potatoes, “sugo di carne”
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DOLCE FILFzx
tiramisu of pistachio & caffe
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WINE PAIRINGS
¥ 14,850 (#A) (6 glasses)

¥22,000 (FA)



