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New Year Lunch Menu
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Four Courses
without fish
¥7,500
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Five Courses
full menu

¥9,500
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We are proud to serve rice harvested in Italy.
Please be advised that seasonal ingredients will be changed depends on market availability.
The above price includes consumption tax and service charge. .
If you have any concerns regarding food allergies, please alert your server prior to ordering.
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Fruit Tomato Caprese
Mozzarella, Basilico, Olive Caviar
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Inunaki Pork Ragu, Casarecce
Hanabatake Farm Cheese, Winter Cabbage, Rosemary
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Spanish Mackerel Braciola
Vongole, Daikon Radish, Sprout
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Ishiguro Farm Guinea Fowl Breast Arrostire

Yuge Honey, Burdock, Mustard Sauce
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Braised Wagyu Beef Cheeck (+ JPY ¥3.200)
Barolo Wine, Truffle, Polenta

MDD Xy )N VT —+
Xy oA VFEY N1 EH
Apple Zuppa Inglese
Caramel, Cinnamon, Pie
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Piccola Pasticceria
Petit Four
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We are proud to serve rice harvested in Italy.
Please be advised that seasonal ingredients will be changed depends on market availability.
The above price includes consumption tax and service charge. .
If you have any concerns regarding food allergies, please alert your server prior to ordering.

541-0053 KX AT REAN 3 TH 6-12 Y F VYA KTV AR VANTVFH  06-6105-5650



