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Tasting Course 450

Burrata Cheese and Marinated Tomato "Caprese"
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Chitarra with Wagyu Beef and Tomato Sauce "Bolognese"
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Chef's Garden Salad
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Stewed Chicken and Mashroom in White Wine "Cacciatore"
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Cassata Sicilliana
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Bread / Coffee or Tea
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Chef'S Course 6,800

Yellowtail Crudo and Seasonal Vegetables Insalata
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Sauteed Scallop Venetian Style
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Trecce with Tomato Sause "Pomodorini"
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Grilled Duck with Red Wine and Biood Orange Sause
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Spaghettini with Chicken Ragout and Lemon
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Strawberry Vacherin
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Bread / Coffee or Tea
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If you have any food allergy, and if you need help,Please let us know. All prices include tax and are subject to a 10% service charge.
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