Menu Speciale
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Inizio
Onion Mousse with Caviar
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Antipasto-1
Medium-Fatty Tuna and Turnip Salad
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Antipasto-2
Foie Gras and Fig Terrine with Strawberry and Beet Sauce
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Primo Piatto
Risotto with Sakura Shrimp, Clams and Spring Vegetables
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Tagliolini with Snow Crab and Blue Swimming Crab in Tomato Cream
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Pesce
Sautéed Sea Bream with Bottarga Sauce
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Carne
Santéed Wagyu Beef Fillet with Grilled Bamboo Shoots and Scamorza Cheese
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Dolce
Ricotta Tortino with Blood Orange Granita
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Executive Chef  TAKASHI UGAJIN

Menu Primavera
¥8,700

Inizio
Firefly Squid and Baccala Mantecato with Bagna Canda Sauce
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Antipasto-1
Scallop and Salmon Carpaccio
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Antipasto-2
White Asparagus Carbonara Style with Truffle Flavor
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Primo Piatto
Lamb Ragu with Black Pepper Pappardelle Pasta
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Tagliolini with Snow Crab and Blue Swimming Crab in Tomato Cream
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Second Piatto
Hida Beef Sirloin Tagliata
with Roasted Udo and Gorgonzola Purée
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Dolce
Strawberry Semifreddo with White Chocolate and Lime Sauce
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Menu ”Primi Baci”
¥6,300
Inizio
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Buffalo Mozzarella and Cherry Tomato Caprese with Prosciutto
KPEDEYYZVIF—RETN—IIRPDATV—E HENLEZ

Primo Piatto

Tagliolini with Snow Crab and Blue Swimming Crab in Tomato Cream
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Second Piatto
Fish of the Day
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Grilled Kato Pork Loin with Caponata
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Layered Wagyu Beef Fillet and Foie Gras with Truffle Sauce
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Dolce
Today’s Dolce
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10% service charge will be added to your bill.
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