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@ Carpaccio di Tonno

Tuna Carpaccio, Caviar, Lemon Dressing, Caper, Red Onion
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@@®@ Zuppa di Mais e Granchio
Creamy Corn Soup, King Crab, Ikura, Herb Oil
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@@©@® Risotto con Crema di Piselli
Italian Carnaroli Rice, Green Peas Sauce, Scallop, Caviar
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@@ Caciucco Livornese
Kinki Fish, Mussel, Squid, Shrimp, Garlic Bread
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Tagliata di Manzo
Hokkaido Beef Sirloin Tagliata Style, Black Truffle
Grilled Porcini Mushroom, Roasted Kutchan Potato
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Honey Lemon Tart
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35,000 (38,500) per person / &1 A%k
@Signature Dish @Vegetarian @Gluten Dairy Egg @Seafood SheIIﬁsh Nuts
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Please inform our associates if you have any food allergies or special dietary requirements.
Menu items and their area of origin are subject to change, according to market supply.
All prices in brackets are quoted in Japanese Yen include consumption tax and are subject to a 15% service charge.
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