Selection dinner course

7,000
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Specialite + 4Appetizer + Pasta + Fish or Meat + Dessert + Café

8,500
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Specialite + 4Appetizer + Pasta + Fish + Meat + Dessert + Café
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Prices are subject to applicable taxes and 13% service charge.
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Please notify the attendant if you have any food allergies.
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Specialite
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Capellini fruit tomato with Hokkaido “Botan-ebi” shrimp and Italian bottarga

4 Antipasti
Rz BEAEE DI 7R
Braised scallop and "Shiitake" mushroom
LESDYI7AA— HEMERDIE

Lemon zabajone with firefly squid and canola flower
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French white asparagus potage with olive oil gelato
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Veal rib confit with Italian green peace crema smoked aroma
Primo Piatto
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Choose one favorite pasta
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Linguine piccole with Challans duck ragout sauce
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Tagliolini with fresh truffles (+¥2000)

Second Piatto
Choos_e%a\?ﬁg—fn%%r\\ dish
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Poeler today’s white fish with cherry tomato and butterbur shoot sauce
HrEREHER. FUPHTFON)— X
Boiled beef cheek, new onion, and new potato “Bollito misto”
FHROERREES B)-15OY—-X (42,000 M)
Grilled “Wagyu” beef with morille sauce (+¥2000)

Dolci
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Dessert
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