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Chef’s Selection Special Dinner Course

Specialite
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Cold pasta “Capellini” with fruit tomato sauce and Hokkaido “Shimaebi” shrimp and Italian bottarga, fresh caviar

Antipasto
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Abalone and liver, fresh vegetable salad

Antipasto Cardo
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Sautéed Brittany duck breast hot salad with white kidney bean puree

Primo Piatto
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Spaghetti with clams, bamboo shoots and Kujo leek with Kinome leaf

Scampi
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Oven-baked langoustine from Suruga Bay with Italian black olive powder

Second Piatto
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Grilled “Wagyu” beef with soft boiled egg sauce, white white truffles flavor

Dolci
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Dessert

CANOVIANO
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