CANOVIANO x “Chateau Mercian”
Maker’s Dinner 1day special course

Specialite
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Capellini with Hokkaido “Shima-ebi” shrimp and Italian bottarga
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Antipasto
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Carpaccio of Hokkai special salmon “Ryugin” with puree of Kogyoku apple
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Anticardo
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Hokkai scallop cutlet with baby leaf sarad
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Primo Piatto
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Wagyu beef ragout sauce tagliatelle with ginkgo and chestnut
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Secondo
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Roasted French duck breast with red wine sauce
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Dolci
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Chestnut cafe latte
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