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ENTRATA —ODO&HLHA
marinated horse mackerel, eggplant, shiso, myoga ginger
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PRIMO ANTIPASTO FREDDO —IMLH D =WLW7 2 T4/RAR
chilled sear squid, okra & green soybean salad, genovese sauce
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SECOND ANTIPASTO FREDDO —MM B OB =WT T4 /3&RK
gold rush sweet corn flan, turban shells, snap peas
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ANTIPASTO CALDO EAWT 2T 4/8AK
marsala-braised conger see eal, sautéed bulgarian foie gras

crispy risotto, duck consommé

NEE NFOTLYTBELTLATE T+75750DYF—
BRIV AEZITI) vk

PASTA /3Z#%
house-made pumpkin ravioli, sage butter sauce, summer truffles
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GRANITA HAOEL
rich milk sorbetto, lorenzo no.5 extra virgin olive oil
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CARNE HPHE
grilled TOMAN beef sirloin

baby corn, kyoto sweet green peppers, sugo di carne
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DOLCE FILFzx
mango & matcha dolce
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WINE PAIRINGS
¥14,850 (FA) (6 glasses)

¥22,000 #1)
XALR10%D Y —E AR ETEHHLET



