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Tartar of Swordfish in a Timballo Style Sandwich

Caprese with Campania Buffalo Mozzarella, Prosciutto Ham and Kumamoto Cherry Tomatoes
Neapolitan-style Olives, Cauliflower and Marinated Vegetables — Christmas Wreath Presentation
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Traditional Neapolitan Focaccia topped with Escarole, Olives, Anchovies, and Pine Nuts.
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Old Style Lasagna
ITOSHIMA Pork Tomato Sauce Stew with Meatballs, Egg, and Mozzarella
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Kagoshima Wagyu Beef Cheek with Cracked Pepper in Red Wine Sauce
and Seasonal Vegetables from Kyushu
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White Chocolate and Strawberry Cake Medal Style, served with Hakata Amaou Strawberry Gelato
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Traditional Neapolitan Focaccia topped with Sscarole, Olives, Anchovies and Pine Nut
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Old Style Lasagna
ITOSHIMA Pork Tomato Sauce Stew with Meatballs, Egg and Mozzarella
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Kagoshima Wagyu Beef Cheek with Cracked Pepper in Red Wine Sauce

and Seasonal Vegetables from Kyushu
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K d growberry Cake Medal Style, served with Hakata Amaou Strawberry Gelato
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