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Basic Course

Smoked Swordfish Carpaccio
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Burrata & Seasonal Fruit Caprese
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Specia[ Course

Carpaccio of The Day
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Burrata & Seasonal Fruit Caprese
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Premium Course

Carpaccio of The Day
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Burrata & Seasonal Fruit Caprese
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Mushrooms & Truffle Cream Sauce - Tagfiatelle
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Mushrooms & Truffle Cream Sauce - Tagfiatelle
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Wood Fire Grilled Fish of The Day
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Wood Fire Grilled Kuroge Wagyu FIap Wood Fire Grilled Kuro ge Wagyu Fillet
Tiramisu
TATIA Tiramisu Dessert of The Day
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