CANOVIANO "Autumn Harvest" Porcini Course

7,700

AREAYT +INERAIH 4 T+ HI I/ X5 + AR or ARHE+H/E7 - J/RIVFI+T-k—

Specialite + 4Appetizer + Pasta +Fish or Meat +Dessert + Café

9,350

ARIYT +INSRATR 4 B+ HI I/ (5 + EREE+ AR + h /€7 - R FI+0-E—

Specialite + 4Appetizer +Pasta +Fish +Meat +Dessert + Café

BEEABLAFHERDET, FlER, —EXN 13%ZTBEVUET,
All prices are tax included. The price is subject to 13% service charge

BMICEBTLINF —DH2BEZKETFHRDCHRUHTZE,
Please notify a staff member if you are allergic to certain foods.

{{ CANOVIANO

CebigreSiate i did



Specialite
ILBEELFBELNTAZOREANRW-Z
Capellini with fruit tomato sauce with Hokkaido “Shimaebi” shrimp, Italian bottarga
4 Antipasti

INEIRNIET =855

Small canoviano salad

ABEOHIVIYF3 XA490U—-TiRA

Carpaccio of today’s fish with micro leaf

RIZOTEIFEE YILBJTILTY—-R

Grilled scallop with semolina powder, salsa verde sauce
MVF——EEFRAITRIARYT(—Z
Polpettini wrapped in porcini mushrooms
Primo Piatto
—mBEV T3
Choose one favorite pasta
BRDT) -V AENINF——HOR\TY71—=
Spaghetti with black pork ragout sauce and porcini mushrooms
FEBEOILYSINNZRGYT4—= (+1,650 )

Spaghettini with langoustine and fresh tomato (+¥1,650)
Second Piatto

ATV 1% BERV TS0
Choose favorite main dish

AHOBEEEONIL RILVF-ZEHDY—-X
Poeler today’s fish with porcini mushroom sauce
IA—-—1ERERO0—-Z N RILF——EHDY—-X
Roasted Bretagne duck breast with porcini mushroom sauce
FH-AOBREEE NILF-—EOY-R BEEEEERZ (42,200 M)
Grilled “Wagyu” beef with porcini mushroom sauce and grilled seasonal vegetables (+¥2,200)

Dolci

HIET—IRIVFT

Dessert

* PIFHTHRIBILYSa1N1T (+1,980 )  FvE7 (+1,650 ) ZHHIEWLET,

Fresh truffles(+¥1,980 each) or caviar (+¥1,650 each) can be topped

CANOVIANO



