Ristorante Takada

Chef Omakase 4 Course

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

Omi A5 wagyu carpaccio and Hokkaido Corn Mousse with caviar
MEHANYyFaE& FT7EOATDL—R FvETHRR

Spaghettini Aglio Olio with Scampi and Seasonal Vegetables and Bottarga
RNT T4 AAVEEHBEORAOAYF—/ HhTRIKA

Or
Tagliolini Hokkaido Sea Urchin with Squid ink sauce
2 A —= dBELETZ A HBV KA
Or

Tajarin Langhe sauce with White truffle from Alba +48
XV FUTRY—A TANER RN 2 7R3

A 5 Wagyu Tenderloin Steak and Braised Beef Cheek
AT 4 L AT —F EHRFRDIRT AV EAH

Assorted Dessert
FH— FBYAbE

Chef Omakase 5 Course

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

$ 168+ +/per person

Omi A5 wagyu carpaccio and Hokkaido Corn Mousse with caviar
MAERIL/yFa& b7EAASDL—R FY¥ETHRL

Lobster with Hokkaido Scallop in Bisque sauce
H72Z—EBENIORTL BRIV =X

Tagliolini Hokkaido Sea Urchin with Squid ink sauce
ZUFY—= dEEET= A HBY—RFKZ
Or
Tajarin Langhe sauce with White truffle from Alba +48
FY Y FUBRY —A TASEANY 275

A 5 Wagyu Tenderloin Steak and Braised Beef Cheek
ASFNET 4 L RT —F EHFRFRHDIRT A BN

Assorted Dessert
FH— bERY AhY



3 Course Lunch 58++/person Appetizer, Pasta or Main, Dessert
4 Course Lunch 78++/person Appetizer, Pasta, Main, Dessert

(Al 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
ST DAY &bt
Hokkaido Corn Mousse with Sea Urchin, Hokkaido Melon with Parma Ham +20
HREEAEEM Yy Ena DL —R LFEA T Vv &SR L
Omi AS wagyu carpaccio +38
WA Aty F 2
Pasta
Spaghetti Carbonara with Spanish Chestnut Pork
AL VEERDZANRT v F 4 ANEF—F
Tagliatelle Wagyu Bolognese infused Truffle
Z2YVT7TvL AdFetr—Ey—x b7 EKE
Spaghettini with Genoa Style Basil Pesto Sauce with Hokkaido Scallop and Clam +18
ATy T4 LB BRI O Y 2 ) SEAT LR b Y =
Tagliolini Hokkaido Sea Urchin with Squid ink Sauce +18
ZYAY—= dEEEY = 4 A — R
Capellini Lobster with mini tomato and basil leaf in Amalfi style +26

072X —=DHy_Y) —= T<ATA4HEY—A
Tajarin Langhe sauce with White truffle from Alba +54
LYY FUBRY —A TASEA R 2758
Main

Seabass Acquapazza
ARFDT I TNy 7

Spanish Chestnuts Pork with Fig Balsamic sauce
ARA VERRDOY 7 — BERO LT T3y —2X

Roasted Lamb Rump with Caper Sauce +18

FET Y THOB—R b+ Ty =D —R

Braised Beef Cheek with Truffle Mashed potatoes +18

EFRFHAORT A vEAR P aTZBKDOwy v 2aRT MEX

Kagoshima Seabream and Scampi in Mediterranean style +30
JEVL B PE B & R 7 v v o th bR,

Miyazaki A5 Wagyu Tenderloin Steak with Red wine sauce +44

EIGASTIF 74 L AT —F K74V Y —R
Dessert

Tiramisu Takada

Burnt cheese cake with sorbet
Fresh Mont Blanc +10

Gelato 2 scoops = 7 — b 2##: Vanilla / Chocolate / Raspberry / Mango / Yuzu



