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HOMEMADE BREAD

AR

CREAM SOUP OF SEASONAL ONION WITH GREEN PEAS PASTE AND CHORIZO CHIPS
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SEASONAL VEGETABLE DISH ROASTED OMIGAMO-DUCK AND TERRINE
MARINATED SALMON AND AVOCADO, CITRUS JAPONAIS SAUCE
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YOUR CHOICE OF PASTA
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“SPAGHETTI” TOSSED WITH SHRIMPS, DRIED TOMATO, AND ROCKET SALADS
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“FUJILLONI” SHORT PASTA IN STEWED HITACHI-GYU JAPANESE BEEF SAUCE
WITH BROWNED MAZZARELLA, NAPOLI STYLE
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“BEETS GNOCCHI” TOSSED WITH PORK CHEEK MEAT, BAMBOOSHOOT AND BROAD BEANS
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“RISOTTO” OF ASPARAGUS WITH TREVIS STEWED IN RED WINE
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YOUR CHOICE OF MAIN DISH
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PAN FRIED SEASONAL FISH FILLET WITH ANCHOVY, CAPERS AND CHERRY TOMATO SAUCE
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STEWED BIMEI-TON PORK WITH MUSTARD AND WHITE WINE, CASALE STYLE
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TERRINE OF LAMB MEAT FROM AUSTRALIA WITH FOND DE VEAU SAUCE
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ROASTED BEEF FROM THE U.S. WITH MAITAKE MUSHROOM AND GREEN PEPPER SAUCE
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YOUR CHOICE OF DESSERT
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TWO TYPES OF KIWI FRUIT AND CHEESE, SCENT OF LEMON AND ROSE HIPS
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MACCHA GREEN TEA MOUSSE WRAPPED WITH GYUHI RICE CAKE SHEET WITH ORANGE SAUCE
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COFFEE OR TEA
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3,500yen

( BLA 3,850yen )



