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Spring Special Dinner Course

Specialite
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Capellini with fruit tomato sauce with Hokkaido “Shimaebi” shrimp, Fresh Caviar

Antipasto
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Boiled French white asparagus salad with Parma prosciutto

Antipasto cardo
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Omar shrimp and scallops grilled on an iron plate with salsa verde

Primo piatto
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Vermicelli pasta with French guinea fowl and spring vegetable ragout sauce

Pesce
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Acqua pazza of Sakura sea bream and abalone

Secondo piatto
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Roasted Japanese "Wagyu" beef with hot spring egg sauce and fresh truffles

Dolce
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Dessert
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