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Choice of fish or meat Seasonal tasting menu with fish & meat Sharing set menu
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SALAMINO DI CALAMARO AL NERO CARPACCIO DI PESCE KAWAHAGI INSALATA DI CASTELFRANCO (N,D)

Seared oval squid and squid ink salamino, Filefish carpaccio, liver sauce, Castelfranco lettuce, apple, gorgonzola dressing, walnuts
wild rocket & lentil salad puntarella, Kitayama farm organic vegetables, ARTNT Z 2 ALKBDA L F—4
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LATTUME DI MERLUZZO (G,D)
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e ) Fried codfish soft roe, Aomori garlic cream,
FINRET 2 Jd AV F L FrET | o

RISOTTO (D) yellow chives
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Risotto, Treviso red chicory, EOHUFO7IVE HARRERFDIL—~ #iE

Kasumi duck ragu LATTUME DI MERLUZZO (G,D) LASAGNE DI MARE (G D)
VY T SF4vEF AT A—EK Fried codfish soft roe, Aomori garlic cream, Lasagna seafood rlgl‘;
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Choice of one main
RICCI DI MARE (G,D)

CODA DI ROSPO Pastificio Setaro artisanal spaghetti, ACQUA PAZZA
Sautéed monkfish & Ashiaka prawn, sea urchin, Mie tuna bottarga roe Catch of the day off Goto's seas poached in herb broth
broccoli, housemade anchovy, AT T4 TIT Y7 ABOTEHI O
capers, Italian parsley EPIE=FEIRPEMORY SV T FRITTO MISTO (6. D)
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Sy Deep fried assortment of winter vegetables & seasonal seafood delicacies
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Steamed Kochi white tilefish,

) ) COTOLETTA ALLA MILANESE (G,D)
turnip, bergamot zabaione

or L o i R Breaded veal cutlet, cherry tomatoes
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CERVO YEZO (D) CROSTA DI PANE VEGANA (VG,N,G)
Roasted Yezo venison, Vegan savoury pie,
sauerkraut, celery root, horseradish, MANZO AKAUSHI (D) beetroot, porcini, balsamic vinegar, dill
pear sauce Roasted Kumamoto Akaushi sirloin, PazR Ty A=
JLiEErER R o — 2D 7 ya— Ak black truffle, sunroot, Amarone red wine sauce E—Ve R F—oIF SLHIT T
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N7 BHE PAsT - Twa—x BISTECCA ALLA FIORENTINA
. Kuroge wagyu T-bone steak (1kg)

REBMEQERT Y TvT 44V T4—F (1kg)
BUDINO ALLA NOCCIOLA (N,G,D)

TIRAMISU (N,G,D) Piemontese hazelnut pudding,

Tiramisu, Dominican chocolate, espresso kumquat compote, Italian nougat gelato Kok k%
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Redcurrant linzer torte, Hokkaido ricotta gelato
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Coffee or tea, sweet bites
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Coffee or tea, sweet bites Coffee or tea, sweet bites
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(VG) Vegan (N) Nuts (G) Gluten (D) Dairy



