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

A 5 Wagyu Steak and Braised Beef Cheek in Red Wine Sauce
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Assorted Dessert
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Chef Omakase 5 Course

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

$168+ +/per person

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

Lobster with Hokkaido Scallop in Bisque sauce
A724—cd0BBMILDORT L ERT Y —2X

Spaghettini Aglio Olio with Scampi and Seasonal Vegetables and Bottarga
RANRNT T4 ZAHAYEEHBHEORNAYTF—/ DT XAIRA

Or
Tagliolini Hokkaido Sea Urchin with Squid ink sauce
ZYFY—= JEEEVS A HBEY—RFA

A 5 Wagyu Steak and Braised Beef Cheek in Red Wine Sauce
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Assorted Dessert
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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 )
STOFIHE Y b
Hokkaido Corn Mousse with Sea Urchin, Hokkaido Melon with Parma Ham +16
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Omi A5 wagyu carpaccio +32
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Pasta

Spaghetti Carbonara with Spanish Chestnut Pork
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Tagliatelle Wagyu Bolognese infused Truffle
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Spaghettini with Genoa Style Basil Pesto Sauce with Hokkaido Scallop and Clam +12
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Tagliolini Hokkaido Sea Urchin with Squid ink Sauce +12
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Capellini Lobster with mini tomato and basil leaf in Amalfi style +20
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Spaghettini Aglio Olio with Spanish Big Carabineros Red Prawn +42
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Main
Seabass Acquapazza
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Kagoshima Flounder fish “Hirame” in Mediterranean Style +24
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Spanish Chestnuts Pork with Fig Balsamic sauce
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Roasted Lamb Rump with Caper Sauce +16
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Braised Beef Cheek with Truffle Mashed potatoes +18
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Miyazaki A5 Wagyu Steak with Red wine sauce +38
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Dessert

Tiramisu Takada
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Burnt cheese cake with sorbet
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Fresh Mont Blanc +10
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Gelato 2 scoops =7 — I 2 fi: Vanilla / Chocolate / Raspberry / Mango / Yuzu



