SEASONAL
3,500

APPETIZER
Swordfish Salad
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Sweet Potato Potage
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PASTA
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Beef & Autumn Eggplant Bolognese with Fettuccine
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Spaghettini with Bacon & Mushroom Cream Sauce
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Fettuccine with Fresh Sea Urchin Cream Sauce +500
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Chicken Cutlet with Herb Garlic Butter Sauce
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Grilled Salmon with Vin Blanc Sauce
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Grilled Beef Misuji +1,500
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DESSERT
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Kogyoku Apple Tarte Tatin with Fromage Blanc Gelato
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Hazelnut Tiramisu
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Basque Cheesecake +300
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Coffee or Tea
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CHEF'S
6,800

AMUSE

Beef Ragu & Cheese Potato Pie
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APPETIZER
Red Sea Bream Carpaccio with Yuzu Vinaigrette
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HOT APPETIZER

Black Maitake Mushroom Milanese
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PASTA
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Beef & Autumn Eggplant Bolognese with Fettuccine
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Yanagi Octopus & Olive Tomato Sauce, Luciana Style
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Linguine Vongole Bianco with Sea Urchin and Clams +700
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Grilled Duck with Vincotto Sauce
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Grilled Lamb with Chimichurri Sauce +700
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Grilled Japanese Black Wagyu Sirloin +2,000
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DESSERT
Tamba Chestnut Mont Blanc with Milk Gelato
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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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