{ DINNER COURSE }
¥9,000 (taxincL ¥9,900)

ANAY =Yy Fr e TRAROET T4—F
Spicy Salsiccia and Avocado Piadina
HMOHRNRFathAlEbo<Y % BOFY

Cucumber Gazpacho and Marinated Greater Amberjack Scented
with Pickled Apricot

Prima piatta
FoNRF—FLEALI—VDOREAYR)—Z
Trapanese and Burnt Corn Chilled Cappellini
Pesce
AHDIVELT/ RTVAHY—RELEDIC
Squid Ripieno with Paprika Sauce

Cvre

FEDTIvINVBRELEHTREY/ T—

Roasted Lamb with Black Breadcrumbs with Sauteed Summer Vegetables
UPGRADE +¥2,000 (taxincl. ¥2,200)

G$74VHDOATALERREYT—
Roasted Beef Fillet and Sauteed Summer Vegetables

Dalce
heF—Xr—FnarKIrar B74 v YaLORE
Peach and Cheesecake Composition with Note of White Wine
Piccalo Dalce
/NEEF Small Sweets
Cofffee av Jea
Zxz7hL—F3—kt— or TWGHL FtLIaY
Fair Trade Coffee or TWG Tea Selection

KEMOEANKRRBEICEIN A 2a—PEMPEBERZIEHIIVET,
*Menu items and production sites may vary depending on the availability of ingredients.




