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Choice of fish or meat, dessert, coffee or tea

TONNETTO

Kochi Bonito Tartare, Yamanashi Seasonal Herbs,

Alpine leek, Hyuganatsu citrus
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DENTICE

Sautéed Sakura Cherry Sea Bream, Clams, Spring Vegetable Soup
el 7 —
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POLLO

Sautéed Kaiji Shamo Chicken Thigh,

Newly Harvested Potato, Sangoju Tomato, Salsa Verde Sauce
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TIRAMISU ALLA FRAGOLA .6.x)
Strawberry Tiramisu, Grappa, White Balsamic Vinegar
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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

All prices are in Japanese yen, inclusive of 15% service charge and 10% consumption tax.
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Please let us know if you have any allergies or special dietary requirements, or if you require any further information
TUAF LR R HHIRS D 258, TRECAPHLAR I E LZbBHML LI w

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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Starter, pasta, choice of fish or meat, dessert, coffee or tea

TONNETTO

Kochi Bonito Tartare, Yamanashi Seasonal Herbs, Alpine Leek,
Hyuganatsu citrus
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TAGLIATELLE o, 6

Tagliatelle Pasta Ribbons, Niigata Koganeton Pork Sausage Ragu,
Nanohana Greens
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DENTICE

Sautéed Sakura Cherry Sea Bream, Clams, Spring Vegetable Soup
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POLLO

Sautéed Kaiji Shamo Chicken Thigh,

Newly Harvested Potato, Sangoju Tomato, Salsa Verde Sauce
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MILLEFOGLIE .6 N

Mille-Feuille, Sicilian Pistachio, Elderflower & Honey Gelato, Citrus Sauce
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, Mignardises
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Seasonal tasting menu with fish and meat

GAMBERI )
Ashiaka Prawn Salad, Green Asparagus, Barley
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TAGLIOLINIT )
Tagliolini, Cuttlefish, Artichoke
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DENTICE

Sautéed Sakura Cherry Sea Bream, Clams, Spring Vegetable Soup
el 7—
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MANZO ()

Wagyu Beef Tenderloin,

Newly Harvested Onion, Kampot pepper, Sherry Vinegar Sauce
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MILLEFOGLIE ,6.n

Mille-Feuille, Sicilian Pistachio, Elderflower & Honey gelato, Citrus Sauce
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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

All prices are in Japanese yen, inclusive of 15% service charge and 10% consumption tax.
BT RCHAMFERT, 15%0F — 2B B LI 0%OMERLEENTHEY T
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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