MENU SPECIALE 8 PIATTI
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ENTRATA —HOOHMLA
salmon & mango bruschetta, mascarpone sauce

EH YT ETVT—DTILARTYE TAHILR—FY—X

ANTIPASTO FREDDO #%7=W\7 YT /8Kb
hungarian foie gras & eggplant terrine, broiled sea eel, passionfruit, summer truffles
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PRIMO ANTIPASTO CALDO —M B DOEBINT U TA/RA
sea urchin flan, snow crabs, sweet corns, consommé sauce
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ANTIPASTO CALDO DOPPIO —FBHOEMNMNT U T4/8&k
rare grilled scallop & zucchini flower fritto, mozzarella, anchovies, americaine sauce
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PASTA /8R%
house-made saffron spaghetti, AYU-sweetfish, kyoto green peppers

garlic olive oil, bottarga
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GRANITA HHAEL
rich milk sorbetto, lorenzo no.5 extra virgin olive oil
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CARNE &Pk

grilled sliced japanese sirloin A4, parmigiano, mashed potatoes, sugo di carne
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DOLCE KILFzx
zuppa di melone, cream soda
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¥ 16,500 (B2x) WINE PAIRINGS
(6 glasses)

¥23,100 (&)

PLEASE NOTE THAT A 10% SERVICE CHARGE WILL BE ADDED TO THE BILL. Hr—EZ 3L THIR 1 0%HBML THYET,
ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS.NO PROCESSED INGREDIENTS ANYWHERE. JENERE TIZ B ABkRORH £ AL, EFHICHESh=tDIXERALTRYE A,



