MENU SPECIALE 7 PIATTI
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ENTRATA —ODO&MHLHA
hokkaido yellowtail & turnip tartare, tortilla
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PRIMO ANTIPASO CALDO —MHEDEMNT VT A/NAS

lobster tail, winter vegetable minestrone
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SECONDO ANTIPASO CALDO ZIMH®DB@MNNT VT 1/NAR
fritto of soft roe, braised chinese cabbage, baked butter sauce
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FEGATO GRASSO D’ANATRA 7#77 5438
sauteed hungarian foie gras, scrambled eggs, mushroom ragu
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PASTA /XR#A
house-made lasagna, snow crab, seafood ragu
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CARNE HPHE
grilled TOMAN beef sirloin

yams, cima di rapa, winter truffles
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DOLCE FILFzx
pistachio & yuzu citrus dolce

pistachio cream, tarte pastry, citrus sorbet

EXAFFEMFDRILF
WINE PAIRINGS
¥16,500 (#A) (6 glasses)
¥23,100 s)
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