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DINNER

SPECIALITE
BEERBEENSAIDABEANRY -2
Capellini with Fruit Tomato Sauce with Hokkaido “Shimaebi” Shrimp, Italian Bottarga

3 ANTIPASTI

INEIRA/EF—/TZ5
Small CANOVIANO Salad

BEOYNRNOBERYI)IF—ZY—R

Cold Smoked Mackerel with Marinara Sauce

WNPIALHDYT—AHAIDE2L
Sautéed Spear Squid with Squid Ink Puree

PRIMO PIATTO
IRRH & EEVPZE W Choose One Favorite Pasta

BORITA VS T—0 LY YOI YT Ty L

Tagliatelle with Duck Red Wine Ragout Sauce and Watercress

HEBEXEVNC S EITOWEDER/NT YT 1 (+¥2,200)
Fresh Spaghetti with Salted Salmon Roe from Hakodate Port and Snow Crab (+¥2,200)

PESCE
FHOBSRDORTL ZEORX—

Poeler of White Fish with Italian Broad Been Soup

SECOND PIATTO

ALY T4 w1 BRVL LSV Choose Favorite Main Dish
FEERDOAF v N—ZE BRETHFZRZ

Cacciatore of Lamb Loin with Sautéed Vegetables

EHE4 7« LOHIRESE YO—-ILEDY —ABREHRRZ (+¥2,750)
Grilled Japanese Beef Fillet with Girolle Mushroom Sauce and Sautéed Vegetables (+¥2,750)

DOLCI
N/ EF—/RILFT

Dessert
HBRRBAHERDET, BliE. T—EXR 13%ZEBNLET,
- XEMICLZPZLLF—2BRHEORERIE. H5NUHRI Y TETRRLMIF LTV,
SMALL HAFRRICE D A= 2 — BN EBEBBBANTEVET, C/\NOVIANO
LUXURY *All prices are tax inclusive. The price is subject to a 13% service charge. —
HOTELS *Please notify an attendant if you have any food allergies. R 1 s T O R A N T E
OF THE WORLD' *The menu is subject to change, depending on the availability of ingredients.




