BVLGARI

IL RISTORANTE

Luca FANTIN

A path for discovering the essence and the elegance
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Chef’s Tasting Menu

Menu Degustazione 28,000
( 30,800 included Tax / #23d)

Premium Wine Pairing 25,000
(27,500 includedTax / #23A )

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.

THEFAARADOHETT ., LROFAABEICTH—ERH 1 3% ZRRMESE TV LEEET,

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.

Capestante con variazione di topinambur
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Scallop with variation of topinambur

Gamberi con cipolla
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Shrimp with onion

Spaghetti monograno Felicetti con ricci di mare
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Spaghetti monograno Felicetti with sea urchin
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Risotto carnaroli con radicchio tardivo, balsamico
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Risotto carnaroli with red chicory and balsamic vinegar

Pesce al vapore con salsa di mare, spinaci
AEADT7HR—L BAADY—R FESHAE
Steamed seasonal fish with fish sauce and spinach

Filetto di manzo Akaushi con sedano rapa, mela
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“Akaushi” - beef fillet with celeriac and apple

Limoncello
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Limoncello

Fragola Kotoka con vaniglia, mascarpone
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“Kotoka” - strawberry with vanilla and mascarpone



