DINNER MENU

— Seasonal Casual Course 5,000yen
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Salmon Carpaccio with Roasted Bell Pepper and 5-Spice Harissa,
Served with Basil and Greek Yogurt Sauce
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Cheese assortment
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Charcuterie Assortment
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Antipasto misto
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Caprese with Italian Burrata and Seasonal Fruits with Homemade Shiso Genovese
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Japanese Black Wagyu Aitchbone and Sea Urchin Tagliata
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Today's Potage Soup : Jamoén Serrano Ham and Ricotta Cheese Bruschetta
ARHDRE—Ta NEVE T L)y IR—F—ZDTNVAr v R
Onion Gratin Soup

A=A TR AT

Potato Zuppa with Pink Shrimp Bisque Sauce
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Fresh Curly Kale Salad

with 24-Month Aged Parmigiano and Treviso Dressing
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Classic Caesar Salad
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Today's Gelato
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Créme Brilée

) =47Vl

Cappuccino with Brown Sugar and Hazelnut
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Tiramisu
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Basque Cheesecake
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Truffle french fries
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French fries with three kinds of cheese
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Grilled Beef Tongue with Ravigote Sauce
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Seafood acqua pazza
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Fatty hairtail fish with boscaiola in dashi stock
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Lightly Seared Alfonsino with Spiced Bell Pepper Sauce
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Domestic Chicken with Honey Ginger Glaze
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Yamato Nikudori Chicken Confit with Duxelles Cream Sauce
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Roast Lamb with Crown Daisy Salsa Verde
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Veal Fillet Scaloppine in Lemon Butter Sauce
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Grilled Japanese Beef Prepared in the Style of the Day
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Spaghetti Alle Vongole in Bianco
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Three Cheese Lasagna
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Kobe Pork Milanese Genovese with Grilled Miso Risotto
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Parmigiano reggiano and gorgonzola cheese risotto
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Creamy Pasta with Salmon, Mushrooms, and Setouchi Lemon
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Handmade Pasta Tagliolini with Domestic Beef Ragu
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Sicilian-Style Casarecce with Clams, Bottarga, and Fresh Tomato
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Autumn-Caught Bonito and Autumn Mushroom Cream Pasta
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Bianco Bolognese made with Osaka Inunaki Pork
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Homemade Bacon and Porcini Mushroom Pasta Carbonara Flavored with Truffles
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