October-November, 2023

la cucina

Festival Autunnale del cibo
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10/1-11/30
Lunch Dinner
Eccitante
Tuna and mozzallera cheese tartar Seared tuna carpaccio
salmon roe, potato, baby leef cavier, bottaruga
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Homemade chestnut tagliatelle, castagnola sauce
Homemade tagliatelle
chestnut, mushrooms, salsiccia
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salsiccia, porcini, mascarpone cheese
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Lobster kadaif frit
anchovy, sour cream, wild rice stem
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Grilled Ajiwaibudou beef sirloin
kyoho grape and red wine "Barolo" sauce
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ElgEDORT 4 vivg—a”y —2R Grilled wagyu tenderloin
kyoho grape and red wine "Barolo" sauce,

black truffle, mashed potatoes

Red rhubarb almond tart
Sicily pistachio ice cream
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Coffee or tea
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¥4.620
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Red rhubarb almond tart, Sicily pistachio ice cream
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Coffee or tea
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¥14,850

All prices include consumption tax and are subject to a 5% service charge.
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