CHRISTMAS Dinner Course
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Whey Zuppa & Caviar
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King Crab & Radish Soppressata with Dried Shine Muscat & Micro Herbs
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Homemade Burrata & Prosciutto with Pear & Osmic Tomato
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Américaine Sauce with Lobster & Porcini
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Red Sea Bream & Scallop Cartoccio with Green Olive & Basil Pesto
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Wagyu Beef Fillet & Foie Gras Abbinamento
with Scamorza Mashed Potato & Truffle Fon de Veau Sauce
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Deotce

Natale Cioccolato with Strawberry & Pistachio
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¥ 13,200 (®ir)




