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Antipasto misto
scallop carpaccio, yuzu and seaweed dressing
Tasmanian salmon rillettes, fjord ruby
warm caprese, prawns, basil
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Squid ink spaghetti aglio, olio e peperoncino
snow crab, baby scallop, Japanese mustard greens, cherry tomato
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Main course: Pleases choose one or two dishes below. —
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Zuppa di pesce
lobster, threadfin bream, mussels, octopus, squid
potato, Swiss chard
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Crilled Japanese beef tenderloin, porcini Marsala cream sauce
grilled foie gras, truffle crust
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Special Christmas dolce
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Coffee or tea
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la cucina

Regalo di natale
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Antipasto misto
scallop carpaccio, yuzu and seaweed dressing
Tasmanian salmon rillettes, fjord ruby
warm caprese, prawns, basil
dry-cured ham "Hamon Minakami" and persimmon pinchos
snow crab and potato crocchetta
TYTA4NRXAS TR
WIZBDHN/Sy Fa BwFERMOFLY YT
RARZTHY—=FEYDUITyE TA43NFILE-=
REDBEDRY bHTL—1 NP
HMERELENL FVARLBIAEMDE Y F 3R
XTARZERT MDA v &

Homemade egg pasta tajarin, truffle butter sauce
pancetta, onion
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Cacciucco al cartoccio
Shrimp, threadfin bream, mussels, octopus, squid
potato, Swiss chard
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Crilled Wagyu beef tenderloin, truffle Barolo wine sauce
grilled foie gras, truffle crust
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Special Christmas dolce
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Coffee or tea
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la cucina serves carnaroli rice from ltaly.
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Stuzzichino misto
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Grilled seafood salad, truffle dressing
abalone, surf clam, salmon, caviar, fjord ruby
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Truffle mushroom cream soup
grilled scallop, Japanese mustard greens
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Homemade egg pasta tajarin, white truffle butter sauce
pancetta, onion
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Lobster and foie gras flan "Sformato”
truffle Americaine sauce
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Grilled Hida beef tenderloin, truffle Barolo wine sauce

braised Wagyu beef calzone
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Special Christmas dolce
TJYATZAFHELT =

Coffee or tea
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Partenza
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Prosciutto and mortadella insalata
cream cheese and salami pinchos
olive, parmesan, seasonal fruit, tomato
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Linguine piccolo, frutti di mare
prawn, squid, clam, baby scallop
tomato, olive, caper
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Crilled Jinnai Wagyu Aka sirloin tagliata
balsamic sauce
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Coffee or tea
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la cucina serves carnaroli rice from ltaly.

Speranza
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Seared splendid alfonsino carpaccio
yuzu and seaweed dressing, vegetable vermicelli
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Linguine piccolo, tomato sauce
Tasmanian salmon, argula, lemon
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Crilled seabream
porcini, cauliflower purée
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Roasted Iwate Tanohata duck, aged balsamic sauce
polenta fritto

EFEE/OIFLEBEOO—-—X N BHFEAALYIOY—X
RLvy&7Uy b

Special Christmas dolce
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Coffee or tea
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