Antipasto
Zuppa
Cena
uore Pasta
JEA—va—R

5,500 Secondo piatto

(##126,050)

HREE D &bt

Assorted Appetizers

FHIOA—=T

Seasonal Soup
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Main Dish (Fish or Meat)
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Assorted Prosciutto, Burrata Cheese & Seasonal Fruits
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Onion Gratin Soup
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Squid Ink Tagliolini with Rich Cream Sauce of Sea Urchin
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an tO of Pasta Bolognese Tagliatelle with Wagyu Beef
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Grilled Tokachi Herb Beef with Red Wine Sauce & Mont d'Or cheese
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Fresh Fish Carpaccio with Caviar
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Oysters Gratin, Baked Oysters in the Shell with Cream Sauce
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Squid Ink Tagliolini with Rich Cream Sauce of Sea Urchin
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Fresh Tomato & Garlic Sauce Spaghetti with Snow Crab & Bottarga
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Red Wine & Radicchio Risotto Topped with Speck & Mont d'Or cheese
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Lobster Stewed in Tomato Sauce
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Grilled Wagyu Beef Fillet ¢ Foie Gras with Red Wine Sauce
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Assorted Desserts
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A table charge of 500 Gnwsso) for bread.



