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Sparkling Wine
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Salmon mi-cuit and Salmon Roe Insalatina,
Red Snow Crab Arancini, Prosciutto & Salami, Caprese
Pizza
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Margherita ~Tomato Sauce, Basil, Mozzarella~
Pasta
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Cream Tagliatelle with Black Truffle

Carne
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Aged Beef Tagliata with Porcini and Mushroom Sauce

Dolce & Caffe
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Cocoa and Hazelnut Tart with Smooth Panna Cotta with Coffee

¥9,800
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Basil Cream, Mozzarella, King Oyster Mushrooms, Shimeji
Mushrooms, Maitake Mushrooms, Garlic, Italian Parsley,
Scallops, Mussels, Shrimps, Salmon Roe, Smoked Salmon, *
Grated Cheese, Pine Nuts, Dill, Chervil

© ¥2,900 ¥3,190 @ ¥3,100 (3410
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Cream Tagliatelle with Black Truffle

¥2.380 (¥2618)
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Aged Beef Tagliata with Porcini and Mushroom Sauce

¥2’480 (¥2,728) i
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