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HOMEMADE BREAD
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MORTADELLA WITH APPLE
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POTATO SOUP WITH MINT AND BROWN SUGER, SMOKED OIL FLAVOR
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DEEP-FRIED SPANISH MACKEREL WITH SWEETENED PICKLED BEETS
AND BERGAMOT FLAVOR
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YOUR CHOICE OF PASTA
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BAVETTE WITH CLAMS AND COD RAGOUT FACQUA PAZZA] STYLE
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VESUVIO WITH GREEN ASPARAGUS AND PECORINO CHEESE, ACACIA HONEY
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SPAETZLE WITH OVEN BAKED "HITACHI" BEEF RAGOUT
AND SPINACH, HORSERADISH
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"CHIPOLLATA" STEWED ONION AND SOFT BOILED EGG, LARDO
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YOUR CHOICE OF MAIN DISH
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BAKED PIE WRAP CHERRY SALMON WITH PEA PURE
AND GRANA PADANO CHEESE CREAM SAUCE
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CHARCOAL GRILLED PORK WITH TOMATO STEWED NAVY BEANS
AND PICKLED ARTICHOKE
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WOOD GRILLED "HITACHI" BEEF WITH SEMI-DRIED STRAWBERRY
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ASSORTED DESSERTS
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COFFEE OR TEA
J—b— FE FE
I—bt—DE5HYI1E51% 300yen (3A330yen) *EMIL £+

3,300yen

( Bt 3;630yen )



