SEASONAL COURSE CHEF'S COURSE
3,500 6,800

APPETIZER AMUSE
Salad of Amberjack and Seasonal Vegetables Potato Pie with Black Truffle
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SOUP APPETIZER

Chilled Onion Potage

Amberjack Carpaccio
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PASTA
HFHL D BRBE S BUCES » HOT APPETIZER

Green Asparagus Milanese

Spaghettini with Sardines and Fennel, Sicilian Style N JN N .
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Fettuccine with Beef Bolognese
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Fettuccine with Fresh Sea Urchin Cream Sauce (+500)
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PASTA
Spaghettini with Sardines and Fennel, Sicilian Style
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MAIN
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Grilled Duck with Vincotto Sauce
Grilled Pork Shoulder Loin with Herb Marinade BAROZIL Trvay by —2
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Swordfish Cutlet with Ravigote Sauce Grilled Lamb with Chimichurri Sauce
ANSFDONY LY TT 4Ty Y —R TLDZ YN FIFaYY—A (+700)
Grilled Beef Misuji (+1,500)
FEIzxvo 7Y (+1,500) Grilled “Omi” Wagyu Beef (+2,000)
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DESSERT
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Muskmelon Vanilla Panna Cotta
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Pistachio Tiramisu Iriomote Island Peach Pine with Coconut Ice Cream
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Assorted ice Cream
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Basque Cheesecake (+300)
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Coffee or Tea
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Coffee or Tea
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61’6“0 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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