MENU SPECIALE 8 PIATTI
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ENTRATA —O®D&HLHA
japanese broad beans, pecorino toscano
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ANTIPASTO FREDDO 571=L\7 VT 4/R%&R
bluefin tartare, black olive meringue
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PRIMO ANTIPASTO CALDO —IME®DEMNNT T A/8Ab
white asparagus of the loire valley & jamon iberico

white asparagus fritto, white asparagus puree, sliced white asparagus
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SECONDO ANTIPASTO CALDO MM E®DENMNT VT 4/8Ak
nova scotia lobster tails, baby bamboo shoots, sakura shrimps, bitter fuki-bus butter sauce
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PASTA /XR%
squid ink gnocchi with king crabs, americaine sauce
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GRANITA HAEL
rich milk sorbetto, lorenzo no.5 extra virgin olive oil
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CARNE &HPAHE
grilled TOMAN beef sirloin, sugo di carne, barsamic & honey mustard
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DOLCE KILFx
sakura bianco mangiare & cherry-ruby chocolate panna cotta
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WINE PAIRINGS
¥14,850 (#A) (6 glasses)

¥22,000 g2)
MALE10%D Y —ERMEZTEFHRHLET



