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Sharing menu where you choose the same main dish

CASTELFRANCO N
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
TIT 78I 7 AHDOHEIEDRER

FRITTO MISTO o, 6
Deep-fried Summer Vegetables & Seafood Delicacies Assortment
R EELBP DTV YRIAD

COTOLETTA ALLA MILANESE om.o
Breaded Veal Cutlet, Cherry Tomatoes

IR T Y7 IT7R—E8 Ty —R

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)

BBHFEOERTYH TY7 744V T4—F (1Kg)

MATALE KIBIMARU

Grilled Bone-in Okinawa Kibimaru Pork Loin
MR PE A EFEEBKa— DTV T —4
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Tiramisu, Espresso Sorbet
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or Tea, Mignardises
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GRANCHIO o,

Hokkaido Hairy Crab, Kagabuto Cucumber, Pistachio, Lemon
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CAVATELLI )

Cavatelli Pasta Shells, House-made ‘Nduja Pork Sausage Ragu,
Red Onion, Paprika, Tomato
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ROMBO o

Sautéed Hokkaido Flounder,

Hiroshima Organic Sunfruit Orange, Fennel, Tsubugai Sea Snail
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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
Coffee 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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NUCHIGUSUI NUCHIGUSUI CON MANZO ISHIGAKI

2F/2L | | S XFH A4
Seasonal menu inspired by the Okinawan philosophy of "Nuchigusui”,
the nourishment that sustains life Seasonal set menu with Ishigaki beef
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TRE PICCOLI ASSAGGI o6

Amuse-Bouche: Crostini - Fermented Tofu, Okinawan Black Sugar

TRE PICCOLI ASSAGGI o,
Amuse-Bouche: Tartlet — Bitter Melon Sweet and Sour, Salted Ricotta Cheese Cold Soup -

Crostini - Fermented Tofu, Okinawan Black Sugar Okinawan Pumpkin, Turmeric Tea

Tartlet — Bitter Melon Sweet and Sour, Salted Ricotta Cheese PURF4—= G LHE e Bk AY—T AN
Cold Soup - Okinawan Pumpkin, Turmeric Tea BNRLvh T—% DT ZaRLF = Yay ZFS5—~&
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Giant Squid, Kuruma Prawns, Sea Grapes, Mozuku, Shikuwasa Citrus
INSALATA DI MARE @ 1Y T—R T4 7=l VTARERME #RES LI~ 7—H—
Giant Squid, Kuruma Prawns, Sea Grapes, Mozuku, Shikuwasa Citrus
LV F—ER Ty o—L POLPETTINE
VFAHLHERE HESED LTS —ry—H— Golden Agu Pork & Fish Meatballs,

Black Sesame, Okinawan Taro Root, Green Papaya Soup
POLPETTINE &T T —RERFDFNLRYT4—F BHIK B #H YOy Ro&
Golden Agu Pork & Fish Meatballs,
Black Sesame, Okinawan Taro Root, Green Papaya Soup MACCHERONI @.0)
ST —REBEADRNLRyT —F BER HE H/9MPORyRoA Maccheroni, Goat Meat & Kibimaru Pork Ragu, Mugwort

~wvru—= [IFFEEFEEDKRDT T — T—F/N—
AKAMACHI AL SALMORIGLIO

Sautéed Akamachi Fish, Okinawan Garlic Sauce, AKAMACHI AL SALMORIGLIO
Chayote, Winter Melon Sautéed Akamachi Fish, Okinawan Garlic Sauce,
THFDI)T— BICAMKDTLVEIVIA F—7A LN Chayote, Winter Melon
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MACCHERONTI .6

Maccheroni, Goat Meat & Kibimaru Pork Ragu, Mugwort MANZO TSHIGAKL o)
wvira—= [I2EEXCERBRDTS — T—F/8— I[shigaki Wagyu Sirloin, Creative Takes on Purple Sweet Potato
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BIANCOMANGIARE o)

Biancomangiare, Peanut, Mango Sorbet, Passion Fruit, Getto Ginger BIANCOMANGIARE oo

7L awydx—L Bty =L d—0YAA Aol ar7i—véHbk B\iancomangiare, Peanut, Mango §orbet, Passion Fruit, Getto Ginger
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BABA oo o)

Baba Yeast Cake, Barrel-Aged Yaesen Awamori Rice Liqueur,

BABA .o

Caramelised Golden Pineapple, Okinawan Black Sugar Gelato Baba Yeast Cake, Barrel-Aged Yaesen Awamori Rice Liqueur,

INFEEALLDANR T LTy /AL DHFAT—R B 5—h Carame‘lised G(\)l(ﬁ@l{ Pinf‘fpple, Okiniwaj1 Black Su‘ga}: Gelato
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CAPEL O AL, PICCOLA PASTICCERIA CAFFE O TE, PICCOLA PASTICCERIA
Coffee 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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