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A path for discovering the essence and the elegance
of the contemporary ltalian cuisine.
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Chef’s Tasting Menu
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Menu Degustazione 30,800
( Included Tax/ F3d )

Wine Pairing 30,800
( Included Tax / F13A )

Premium Champagne Pairing 55,000
( Included Tax / FiiA )

Tutti i prezzi sono inYen, 13% di servizio saranno aggiunti al totale.
Si informa la gentile clientela che i menu sono soggetti a variazioni senza alcun preavviso.
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All prices are in local currency and include consumption tax. In addition, 13% service charge will be applied.
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The dishes including the ingredients, may change depending on the market of the day.

Ricotta e ricci di mare
JavaF—2 Ef
Ricotta cheese and sea urchin

Hamaguri ed asparagi verdi
W JV—2TRNFTHR
Clams and green asparagus

Scampi, cipolla e piselli
REBEE FHE JUY—2E—X

Langoustine, onion and green peas

Spaghetti monograno Felicetti, calamari
ANTFYT4 - EI/FTS5—/ - Tz)FzvT4 BHE
Spaghetti monograno Felicetti, squid

Risotto carnaroli, asparagi bianchi e caprino
ALFa—)XoUJyy b KRIALACFTANSTHR WEOF—X

Risotto carnaroli with white asparagus and goat cheese

Pesce “Akamutsu”, zafferano e verdure amare
ThLY H275> L%

“Akamutsu” - seaperch, saffron and mountain herbs

Manzo “Akaushi”, verdure primavera
TFEDT4L BEX

“Akaushi” - beef tenderloin, spring vegetables

Composizione di latte
SLYDaVERYD Y3y
Composition of milk

Arancia rossa
I3vkALoe
Blood orange



