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

SOPPRESSATA DI GRONGO
Hokkaido Conger Eel Fish Sausage, Ishikawa Lotus Root,

Yamanashi Herb Salad, Balsamic Vinegar
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PESCE SPADA ALLA LIVORNESE

Wakayama Swordfish, Savoury Tomato Sauce,

Kagoshima Kuruma Prawn
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POLLO KANMURI DI OITA (p)
Sautéed Oita Kanmuri Jidori Chicken Thigh,

Turnip, Polenta Cornmeal, Salsa Peverada Black Pepper Sauce
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TIRAMISU CON CIOCCOLATO ICAM (D,G,N)
Tiramisu, ICAM Dominican Chocolate 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

Please let us know if you have any allergies or special dietary requirements, or if you require any further information

TLAF—LERFOHIR, CAHZRRENTTVE LS, BRBICBHILE 7230,

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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SOLE NATURALE
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Starter, pasta, choice of fish or meat, dessert, coffee or tea Seasonal tasting menu with both fish & meat

SOPPRESSATA DI GRONGO

Hokkaido Conger Eel Fish Sausage, Ishikawa Lotus Root,

SFORMATINO DI PARMIGIANO (p,6)

Parmigiano Reggiano Savoury Flan, Ibaraki Kasama Chestnut Cream,
Yamanashi Herb Salad, Balsamic Vinegar
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Porcini Mushroom, Dill
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FETTUCCINE (p,G) RAVIOLI )
Fettuccine, Okinawa Golden Agu Pork Bacon, Ravioli, Hokkaido Skate, Turnip, Tomato, Capers, Olives, Anchovy
Gunma Yamako-Kinoko Mushrooms FI4FY
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T Steamed Omon Grouper, Hokkaido Surf Clam, Seasonal Vegetable Ragu
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Kagoshima Kuruma Prawn
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Treviso Red Chicory, Figs, Vincotto Grape Reduction
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POLLO KANMURI DI OITA (p)

Sautéed Oita Kanmuri Jidori Chicken Thigh, TORTA DELLA NONNA (p,G,N)
Turnip, Polenta Cornmeal, Salsa Peverada Black Pepper Sauce Grandmother's Cake, Amarone Wine & La France Pear Gelato, Ricotta Espuma
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M Coffee or Tea, Mignardises
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MONTE BIANCO (D,G . N)

Mont Blanc, Kumamoto Chestnut Cream, Kogyoku Apple Sorbet
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(D) Dairy (G) Gluten (N) Nuts (VG) Vegan

CAFFE O TE, PICCOLA PASTICCERIA

(,Oﬂfee or tea, i\mgnal’d15€5 Please let us know if you have any allergies or special dietary requirements, or if you require any further information
TLAF—LERFOHIR, CAHZRRENTTVE LS, BRBICBHILE 7230,
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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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