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Onion Gratin Soup
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Red Wine Braised Beef Cheeks
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Fresh Fish Carpaccio
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Fritto of Angle Prawn & Seasonal Vegetables
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Creamy Porcini & Mushroom Risotto, Marsala-flavored
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Squid Ink Tagliolini with Rich Cream Sauce of Sea Urchin
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Ragout Sauce Tagliatelle with Slow-cooked Wild Boar
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Red Sea Bream & Oysters Braised in Tomato Sauce
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Grilled Hokkaido Shihoro Beef Fillet & Foie Gras with Red Wine Sauce
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Coffee or Tea
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A table charge of 500 Gnwsso) for bread.



