COURSE

Special Course (L.0 21:00)

9,500

Amuse BRES LYy F¥ FRAT—F Fish AHEROYVILZ—b AEXFORXTF—FY—2X
Homemade Salsiccia Ascolana Today's Fresh Fish Saltato with Kujo Leek Tapenade Sauce
Fryavyyy—L O—X<Y—0FY Granita ZFHORYDOI 7 =7
Biancomangiare with Rosemary Aroma Seasonal Fruit Granité
Appetizer RYEEHEDI/IL—F HEEN—TOHSK Meat ZPEEOT - A—X b LWiRETT YV —=F YL
Seared Kinka Mackerel Crudo Bimei Pork Arrosto with Sansho Pepper and Gorgonzola Salsa
with Citrus and Herb Salad
Dessert Favy3d7—hF FviR—=
Soup HEENL ARYTRERIAVY A Cioccolato Lamponi
Turnip and Prosciutto
with Italian-style Consommé
Premium Course (L.0 21:00) 14,000
Amuse BEREY LYy F¥ FRAF7—F Pasta HIELERZFFDNRyTY TJLydabvbhy—2X
Homemade Salsiccia Ascolana Sweet Shrimp and Pistachio Paccheri with Fresh Tomato Sauce
Err7vavryYvy—L A—-XvYU—0FY Fish FEHEEYYTFLITY I T IDIIFR FEHOTvF v b
Biancomangiare with Rosemary Aroma Flounder and Mozzarella Buffalo Gratine
with Garland Chrysantemum Accent
ENLETT—2 ZHORE
Prosciutto and Burrata with Seasonal Fruits Granita ZHOEYOT 7 =7
Seasonal Fruit Granité
HEEDOAIL/SY F 3
Fresh Fish Carpaccio Meat BBO7 - A—X b FKOUREOERZILL
Roasted duck with Red Fruit Mostarda
Appetizer ThHLWEDXLEZ—L SWHEEYKRR
Snow Crab Tartare Dessert YE—% YFU7
with Kumquat and Colorful Daikon Radish Limone Sicilia
Luxury Course (L.o 21:00) 18,000
Amuse BREY LYy F¥ F7RAF7—F Pasta HIELERZFFDNRyTY TJLyyabvby—2X
Homemade Salsiccia Ascolana Sweet Shrimp and Pistachio Paccheri with Fresh Tomato Sauce
Ervavryyry—L A=A U-—0DFY Fish £EAOYLZ—F HYLYFYET T4 Ta4—/ETVI
Biancomangiare with Rosemary Aroma Splendid Alfonsino Saltato with Caviar Salsa di Vino Bianco
ENLETT—R ZHORE Granita ZEIOEHDI 7 =7
Prosciutto and Burrata with Seasonal Fruits Seasonal Fruit Granité
BERDAIL/SY F 3 Meat EEF74LAOAYY—= FYaT7%FZT
Fresh Fish Carpaccio Rossini-Style Domestic Beef Filet with Truffle
Appetizer ThHLWEDXLEZ—L SHEEYKRR Dessert YE—% YFU7T

Snow Crab Tartare
with Kumquat and Colorful Daikon Radish

Limone Sicilia



