Dinner ¥11,000
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Specialite+3Appetizer+Pasta+Fish+Meat+Dessert+Café

Specialite
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Capellini with Fruit Tomato Sauce with Hokkaido “Shimaebi” Shrimp, Italian Bottarga

3 Antipasti
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Small CANOVIANO Salad
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Seafood Tartare with Colatura Fish Sauce
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Sauteed Beef Tongue and Vegetables Marinated with Brown Rice Vinegar

Primo Piatto
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Choose One Favorite Pasta
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Tagliatelle with Japanese Beef and Red Wine Ragout Sauce and “Kyo-Shirona” Leaf

TOWEDIY NI U—LY =X ERNT YT 1 (+¥1,870)
Fresh Spaghetti with Snow Crab Tomato Cream Sauce (+¥1,870)

Pesce
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Poeler of White Fish with Spring Burdock Soup

Second Piatto
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Choose Favorite Main Dish
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Roasted Kinka Pork Shoulder Loin with Colorful Tomato and Edible Wild Plants Sauce
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Grilled Japanese Beef Sirloin with Morel Mushroom Sauce and Grilled Seasonal Vegetables (+¥2,750)

Dolci
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Dessert

*RPTFHTEREBICAY TN TFvET (+¥1,650) . U7 (+¥1,980) ZHMIFTWZUET, *Oscetra Caviar (+¥1,650) or Truffle (+¥1,980) can be topped.
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*Please notify an attendant if you have any food allergies.* All prices are tax inclusive. The price is subject to a 13% service charge.*The menu is subject to change, depending on the availability of ingredients.
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