MENU SPECIALE 8 PIATTI
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ENTRATA —OOHMLHA
snapper carpaccio, soft roe, bottarga, rice salad
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ANTIPASTO FREDDO #R7=W7 2T 4/8A
broiled pen sells, wild vegetables, seaweed consommé gelatina
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PRIMO ANTIPASTO CALDO —MBE®EMNNT T 1/3R
grilled french white asparagus, scrambled eggs, prosciutto, parmigiano
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SECONDO ANTIPASTO CALDO ZMH®DEMNNT VT 4/8Zk
grilled baby bamboo shoots , firefly squid, bagna cauda sauce
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PASTA /XRX4
ripe potato gnocchi, lobster, snow crab, crustacean thick starch sauce
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GRANITA HAOEL
rich milk sorbetto, lorenzo no.5 extra virgin olive oil
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CARNE #HRHHE
grilled TOMAN beef sirloin, sugo di carne, barsamic & honey mustard
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DOLCE FILFzx
green apple & earl grey mille-feuilles
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WINE PAIRINGS
¥ 14,850 (#x) (6 glasses)

¥22, 000 &2r)
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