Ristorante Takada

Chef Omakase 4 Course

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

Omi AS wagyu carpaccio and Hokkaido Corn Mousse with caviar
MEHL/NYy FaE bTEAIVDL—Z FYETHRZ

Spaghettini Aglio Olio with Scampi and Seasonal Vegetables and Bottarga

2T T4 AN EBEDORROAVTF—/ hTAIRZ

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

Tajarin Langhe sauce with White truffle from Alba +48
EXY Yy FUBRY =R TASEA R 27 R

A 5 Wagyu Tenderloin Steak and Braised Beef Cheek
AS N7 4 LRT —F EFRFRADIRT A »FEAH

Assorted Dessert
FH— PR AbhY

Chef Omakase 5 Course

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

$168+ +/per person

Omi AS wagyu carpaccio and Hokkaido Corn Mousse with caviar
MEHL/SyFa& bTEATIYDL—R FYETHRA

Lobster with Hokkaido Scallop in Bisque sauce
A7 XX —=doBBNIIDRT L EXT Y/ —X

Tagliolini Hokkaido Sea Urchin with Squid ink sauce
ZUF)—= BELETZ A HBY-ZRX
Or
Tajarin Langhe sauce with White truffle from Alba +48
Zx VY FUTBY —A TANEA R 2 7RI

A 5 Wagyu Tenderloin Steak and Braised Beef Cheek
AS T 4 L AT —F EHBRRDIRT A > Tl

Assorted Dessert
FH— RBYAbY



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
SHORIRREY bt

Hokkaido Corn Mousse with Sea Urchin, Hokkaido Melon with Parma Ham +16

JeHREEAEEFIE PRI QLA —R JLHREA v v &S FEd N L
Omi A5 wagyu carpaccio +32
SR H oy F 3
Pasta
Spaghetti Carbonara with Spanish Chestnut Pork
AR VERERD ATy T A ANVEF =T
Tagliatelle Wagyu Bolognese infused Truffle
Z2VT Tyl fFERet—¥Y—2 FU a2 7EK
Spaghettini with Genoa Style Basil Pesto Sauce with Hokkaido Scallop and Clam +12
ATy F 4 AHBEIIL L BRI DY x ) SEASY A= R b — 2
Tagliolini Hokkaido Sea Urchin with Squid ink Sauce +12
AY)AY—= JREEY = A HBY — XA
Capellini Lobster with mini tomato and basil leaf in Amalfi style +20

B7RARZ=DHy Y —= TIATZ A —R
Tajarin Langhe sauce with White truffle from Alba +48
YV FUFRY—A TANER RN 2 7030
Main

Seabass Acquapazza
ARXDT 7Ty Y7

Spanish Chestnuts Pork with Fig Balsamic sauce
ANRA VERRDO Y 7 — RO ALY T2y -2

Roasted Lamb Rump with Caper Sauce +16

FET Y THOR—R b Fy =Dy —2

Braised Beef Cheek with Truffle Mashed potatoes +18

ERFHORT A vEIAA b)) aT7BRo~y a2 R T MREZ

Kagoshima Seabream and Scampi in Mediterranean style +24
WGV S LI 2 2 v ¥ o Mok

Miyazaki A5 Wagyu Tenderloin Steak with Red wine sauce +38
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Dessert

Tiramisu Takada

Burnt cheese cake with sorbet
Fresh Mont Blanc +10

Gelato 2 scoops = 7— 2 f&i: Vanilla/ Chocolate / Raspberry / Mango / Yuzu



