Ristorante Takada

Chef Omakase 4 Course

-Appetizer, Pasta , Main, Dessert-
$128++/per person

Omi AS wagyu carpaccio and Hokkaido Corn Mousse with caviar
MEANSYy Fa & bT7EATYDL—R FYETRZ

Spaghettini Aglio Olio with Scampi and Seasonal Vegetables and Bottarga

2T T4 AN EBEDORROAVTF—/ hT AR

Or
Tagliolini Hokkaido Sea Urchin with Squid ink sauce
ZUF)—= BEETS A HBEY—RFZ

A 5 Wagyu Steak and Braised Beef Cheek in Red Wine Sauce
ASHIE T 4 LRT —F EFFFRRDIRT A Y EoAH

Assorted Dessert
FH— LB AbY

Chef Omakase 5 Course

-Appetizer, Hot appetizer, Pasta , Main, Dessert-

$168+ +/per person

Omi A5 wagyu carpaccio and Hokkaido Corn Mousse with caviar
MEHL/SyFa& bTEATYDL—R FYETHRR

Lobster with Hokkaido Scallop in Bisque sauce
0724 —EBENNORTL BRIV =X

Spaghettini Aglio Olio with Scampi and Seasonal Vegetables and Bottarga
RANTyTA RAAVEEHBEORROYF—/ ATRIFKA

Or
Tagliolini Hokkaido Sea Urchin with Squid ink sauce
ZVAY—= dBEEETV= A NhE/-ZRZ

A 5 Wagyu Steak and Braised Beef Cheek in Red Wine Sauce
AS A7 4 L AT —F EARRRORT A Y Foh

Assorted Dessert
FH—REYEHE

Prevailing GST of 9 % and service charge of 10% will be added to your bill



3 Course Dinner 88++/person Appetizer, Pasta or Main, Dessert
4 Course Dinner 108++/person Appetizer, Pasta, Main, Dessert
(All courses include a small mushroom soup and whole wheat baguette)

Appetizer

3 Kinds of mix appetizers

( Kampachi fish carpaccio/Burrata cheese with Parma ham/Smoke duck )
3MLOHIREE Y b+

Hokkaido Corn Mousse with Sea Urchin, Hokkaido Melon with Parma Ham +16
FEEAEE L Py ER I DL =R JUHEA 0 v LNV RN L
Black cod and shirako with pizzaiola sauce +16
HIELHTOEY Yy Y7 AF—F YV —R
Omi A5 wagyu carpaccio +32
SEITHISE A A%y T 3
Pasta

Spaghetti Carbonara with Spanish Chestnut Pork
AXA VIERIRD A 7 T A ANAF =7

Tagliatelle Wagyu Bolognese infused Truffle
2y 77y Rt —¥Y—2 Y2 7EK

Spaghettini with Genoa Style Basil Pesto Sauce with Hokkaido Scallop and Clam +12

287y 5 4 LB EEA DY 2 ) NN A= Y — R

Tagliolini Hokkaido Sea Urchin with Squid ink Sauce +12
£VA ) —= duipELE Y = A HBY —RRZ

Capellini Lobster with mini tomato and basil leaf in Amalfi style +20
BT7AR—=DHy ) == TwAT 4V —R
Main

Seabass Acquapazza
AREDT VT 7

Kagoshima Seabream and Scampi in Mediterranean style +24
BEREEEL & 2 A v o HidhiE)E

Spanish Chestnuts Pork with Fig Balsamic sauce
2ARA VEEKRDY TF— BERO ALY IaY — R

Roasted Lamb Rump with Caper Sauce +16
fFEZYTHOR =R FyX—DY =2

Braised Beef Cheek with Truffle Mashed potatoes +18
bR FADOKRT A vEAR P 27RO~y 2K T MRA

Miyazaki A5 Wagyu Steak with Red wine sauce +38
IR ASFI AT —F% R4 vV —2R

Dessert

Tiramisu Takada
ZHEAT 4T IR

Burnt cheese cake with sorbet
LS 2 2 F— R —F Y AREZ

Fresh Mont Blanc +10
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Gelato 2 scoops v'=7— I 2 f&: Vanilla / Chocolate / Raspberry / Mango / Yuzu



