$148++/Person

(Includes bread, starter, and petit fours)

Appetizer
Black cod and shirako with pizzaiola sauce
WEXHTFOEYY 74 —5Y—2X

Pasta
Porcini and foie gras risotto with raspberry foam
RIVF—ZBET7AT777DUYV v~ KEDE Z. @Q
Or

Tajarin with Langhe style butter sauce and white truffle from Alba +$48
EILEYTHAGRNIZ" 2V )" SUFRANEZ—Y—X BrJaTH

Main
Roasted venison loin with red wine and blueberry sauce
BO—XD7 VI KRIAVEERBEMTIL—R)—DY—2X
Or
Lamb rump steak with caper sauce
FESVTRDODRT—F TAN—DY—2
Or
Kagoshima seabream and scampi with Mediterranean sauce
BREBEEHC XV HhER
Or
Omi A5 Wagyu tenderloin steak and braised beef cheek +$2O
FTIASHIGE 7« LRD X T —F CFBEOEA A

"o Dessert
N Mont Blanc Takada-style
A% EYISY 2HEE




White Truffle Meni 208

Omi A5 Wagyu carpaccio with White truffle $98
ASEIMFDAINYFa BEYaTHF

Tagliolini Langhe sauce with White truffle from Alba $58
EZBDRAALENIZ"Z2Y YO SUFRAY—X BEYaThis

*included 4g slice of White truffle in the price
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