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[Menu Degustazione dell’inizio dell’Estate]
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Starter /1st Pasta / 2nd Pasta / Fish / Meat / Dessert / with Amuse, Coffee, Biscotti

¥10,000.-
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Guests at the same table are kindly requested to choose the same set menu
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Kampachi fish with caponata, passion fruit and cream cheese puree
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Turban shell and sea lettuce risotto, Mitsuba flawor
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Spaghetti peperoncino with horse mackerel , accent of Ume and Shiso
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Lobster grill, lobster sauce
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Pork grill,, pork ragu sauce and marinatedcolorful tomatoes
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Creme bralée with cherry and white wine gelato, muscat flavor
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Pink grapefruit smoothie with homemade ricotta cheese cream
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Millefeuille of ripe mango and yogurt sorbet, passion fruit sauce
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8% Tax and 10% Service charge not include
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