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GRANCHIO

Hokkaido Hairy Crab, Kagabuto Cucumber, Pistachio, Lemon
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Hand-folded Pasta Pillows, Hasegawa Natural Farm Aged Pork,
Aomori Garlic, Corn, Burdock Root, Aomori Apple Vinegar
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Sautéed Longtail Snapper, Hiroshima Organic Sunfruit Orange,
Fennel, Tsubugai Sea Snail

RRRDY T —

IR RO L TN—IE Tz 3 DEH

ANATRA

Roasted Kasumi Duck,

Manganji Pepper, Okinawan Spinach, Timur Pepper
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BIANCOMANGIARE . v
Almond Milk Pudding, Mango, Cardamon Gelato
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CAFFE O TE, PICCOLA PASTICCERIA
Coftee or Tea, Mignardises
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(D) Dairy (G) Gluten (N) Nuts (VG) Vegan

Please let us know if you have any allergies or special dietary requirements, or if you require any further information
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Our choice of suppliers and local produce — including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
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Our coffee is certified by the Rainforest Alliance, and our tea is certified by the Ethical Tea Partnerships.
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RACCOLTA
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Sharing menu where you choose the same main dish

CASTELFRANCO .\
Castelfranco Lettuce, Figs, Gorgonzola Dressing, Walnuts
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PAPPARDELLE o,
Pappardelle Pasta Ribbons, Hokkaido Tankaku Wagyu Beef Ragu
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CHOICE OF ONE MAIN

ACQUA PAZZA
Catch of the Day off Goto's Seas poached in Herb Broth
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FRITTO MISTO o, a)

Deep-fried Summer Vegetables & Seafood Delicacies Assortment
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COTOLETTA ALLA MILANESE o».o

Breaded Veal Cutlet, Cherry Tomatoes
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CROSTA DI PANE VEGANA «.nvo)

Vegan Savoury Pie, Beetroot, Porcini, Balsamic Vinegar, Dill
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BISTECCA ALLA FIORENTINA
Kuroge Wagyu T-Bone Steak (1Kg)
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MAIALE KIBIMARU

Grilled Bone-in Okinawa Kibimaru Pork Loin
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Tiramisu, Espresso Sorbet
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or Tea, Mignardises
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Seasonal tasting menu, choice of ravioli or spaghetti

TARTARA DI ROMBO .\

Hokkaido Flounder Tartare, Crunchy Hazelnut, Caviar
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Tokushima Hamo Pike Conger Fritter, Edamame, Cucumber

R PER D7V B HUR 2

* KX XX

RAVIOLI o, 6
Ravioli Stuffed Pasta, Burrata, Hokkaido Herring, Fennel, Lemon
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Artisanal Spaghetti, Sea Urchin, Mie Tuna Bottarga
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AMADAI

Crunchy Kochi Tiletish Uroko-yaki,
Kuruma-Ebi Prawn filling, Puttanesca Sauce
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MANZO o)
Akaushi Wagyu Sirloin, Eggplants & Corn
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CROSTATA AL RABARBARO ¢, n)
Crostata Pie, locally-grown Rhubarb, Organic Coconut Sorbet
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or Tea, Mignardises
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Please let us know if you have any allergies or special dietary requirements, or if you require any further information
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Our choice of suppliers and local produce — including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
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Our coffee is certified by the Rainforest Alliance, and our tea is certified by the Ethical Tea Partnerships.

WRED 3 — b — ZRAFRFE, FLARETP 222 b 02 LTwE T,



	スライド 1
	スライド 2

