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APPETIZER 

・Marinated Shinshu salmon with aromatic rice salad and yogurt sauce 

・Milanese-style asparagus with homemade bresaola salad 

・Sautéed foie gras with morel mushrooms and Turnip soup（＋￥2,200） 

 

PASTA 

・Pasta of the Day 

・Kamaage shirasu and fresh seaweed from Kochi prefecture spaghetti with lime fragrance 

・Roman-style carbonara rigatoni with homemade shimanto pork pancetta 

・Spaghetti with Sardinian bottarga and scallops（＋￥800） 

 

MAIN CORSE 

・Today's fresh fish sautéed with seafood and saffron flavored soup 

・Roasted shimanto pork with walnut paste, pork broth sauce and sautéed onions 

・Charcoal-grilled Japanese Black beef with green pepper sauce, green sauce, and season’s vegetables 

（＋￥3,000） 

DESSERT 

・Celeste’s special mont blanc ・Catalana (creme brulee) 

・Three kinds of gelato ・Bonet – chocolate pudding from the Piedmont region 

 

 

 

 

 

PRIX FIXE  
Choose one from each of the options below  

A: ¥4,600  APPETIZER ・ PASTA ・ DESSERT ・ COFFEE 

 

B: ¥6,200  APPETIZER ・ MAIN ・ DESSERT ・ COFFEE 
   

C: ¥7,600 APPETIZER・ PASTA ・ MAIN ・ DESSERT ・ COFFEE 

 
 

※10% Tax and 10% Service Charge included  ※Please let us know in advance if you have any food allergies. 

※10% Tax and 10% Service Charge included  ※Please let us know in advance if you have any food allergies. 

 

weekdays only  


