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Caprese Burrata Cheese Acqua Pazza - The King of Italian Seafood Cuisine C O S
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Terriene of 7 Vegetabales with Herby Dip Chicken Leg Confit and Potato Puree with Honey Vinegar Sauce
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Rare Salmon Cotelette Polenta Sponge Cake and Prociutto
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Pannacotta with Sea Urchin and Seasonal Veggies
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Salmon Marinated with Citrus Mayonnaise
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Leaf Salad DOLCI #¥-+ BHEOA—=x T LA K

— — Lovely Veggi ith Bott Di
BEEOFHE 751 FAT FOFHL W 1100 cAHFST47 IR 1200 S
Accordion Potato Chips with Herbs and Citrus Melted Tiramisu
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Amazing Garlic Shrimp Royal Milktea Pannacotta with Caramel Sauce and Nuts Seasonal Pasta
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Calamari Frit Pistachio Cannolos
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Affogato Pudding
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Homemade Gelato of the Day
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Mint Pesto Pasta
PIATTO SPECIALE
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\ . . a Bisque Risotto (Italian Carnaroli rice used.)
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Risoni Carbonara Stewed in Veal Stock
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Royal Milktea Pannacotta with Caramel Sauce and Nuts
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Italian Hazelnuts Cookies
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Chef’s Coffee
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. . - ) ; . This course menu is supervised by Chef Yoshida.

The rice we use is Carnaroli rice from Italy. / All prices are tax inclusive. /

Alert your server about allergies. / Driving under the influence of alcohol is strictly prohibited.




