Seasonal 4-Course Menu

$148++/Person

(Includes bread, starter, and petit fours)

Appetizer

Black cod and shirako with pizzaiola sauce
BECHFOEYY 714 -5V —X

Pasta
Tagliatelle Bolognese with Porcini and foie gras
2UT7TFvL FIWF—ZHC 74795 cFAOROR—E
Or

Tajarin with Langhe-style butter sauce and white truffle from Alba +$50
EIEYTHAGRNRZ"2VYI2" SUFRNZ—Y—Z BEUaThT

Main
Roasted venison loin with red wine and blueberry sauce
BO—XOJ VI KRIA VBB TIL—RV—DY —2X
Or

Lamb rump steak with caper sauce
FESVTHDRT—F TANX—DY—2
Or

Kagoshima seabream and scampi with Mediterranean sauce
BREEEHLE XH 2 E thiEE

Or

Omi A5 Wagyu tenderloin steak and braised beef cheek +$20
IOIASHIF 7« LRD R T—F EFEHDFERIAH

Dessert

Mont Blanc Takada-style
BT Tl LR



Scasonal a la carte Menu

» Appetiser

-Black Cod and Shirako with Pizzaiola Sauce $42
REr 3 FOEYY 71 A —5Y—2X

-Sauteéd Lobster and Hokkaido Scallop in Bisque Sauce $54
O7 X2 - tBEmiInEx oY —2
» Pasta
-Porcini and Foie Gras Risotto with Raspberry Foam $44
RIVF—ZBe7x7750)V vy~ AEDE
-Spaghettini Aglio e Olio with Scampi and Vegetables $42
ANTY T4 AN ECHFRORIROYF—/

. oo
» Main

-Kagoshima Sea Bream and Scampi, Mediterranean Style $50
BEIREE Bl X EDtihiER

-Lamb Rump Steak with Caper Sauce $46
FEZFV>TADRT—F TAN—Y—X

-Roasted Venison with Red Wine and Blueberry Sauce $47
BO—X0J7VIIL FKIA2eTI—RU—-DY—2X



White Truffle Menw 210508

> Omi A5 Wagyu carpaccio with White truffle $98
ASEIRMFDAILNYyFa BEUaTHIT

> Tagliolini Langhe sauce with White truffle from Alba $58
RBRZEDRAARENRZ"ZY VI SRV —X BEYaI7b4F

*included 4g slice of White truffle in the price
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