COLD APPETIZER
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Black Truffle Oeuf Mayonnaise
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Tartine with Gorgonzola cheese and Ginza honey

2 piece
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Greater Amberjack Carpaccio with Cherry and Beetroot Ravigote Sauce
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Burrata and Seasonal Fruits
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Smoked Salmon
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Raw Ham
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Kale Salad with Quinoa, Nuts, Dried Fruits

HOT APPETIZER
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Tarte flambée with pancetta and fromage blanc
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Sautéed Green Asparagus with Slow-Cooked Egg, Prosciutto, and Ricotta
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“Hokkaikogane” French Frie
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Rare tuna steak with Mediterranean vegetable sauce
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MAIN
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Char-grilled Japanese beef with straw presentation

240¢g
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Aged sirloin of Chita beef "Hibiki"
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Roasted Satsuma "Chami" Pork with Sherry Vinegar Sauce
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Roasted Rack of Lamb with Tapenade Sauce

PASTA
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Tagliolini with Black Truffle, Organic Mushrooms and Ham
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Casarecce with Conger Eel and Manganji Chili Peppers in Genovese Sauce

DESSERT
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Coconut Panna Cotta with Mango and Cardamom Granita
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Orange and Raw Chocolate
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Baked Cheese Cake
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American Cherry Parfait with Pistachio and Fromage Ice Cream
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