COURSE

Special Course (L.0 21:00)

9,500

Amuse SHLLEVYOET YAV Yy —L Fish FEHEROYLZ—F VUIvRF—X NYL FELEK
Soy milk and lemon biancomangiare Today's fresh fish saltato
with ricotta cheese, basil, and green shiso
BeoY Ty b
Pork rillettes Granita ZHORYDIT 7 =7
Seasonal Fruit Granité
Appetizer EBEfD ALy F 3 EBFEORILZIL
TARAANR—=FELT Meat BERBEOT - 0— b RNTVHOT Ly Z—%
Sea bream carpaccio with summer vegetable Roasted Kirishima Red Pork with Paprika Velvetata
tartare and mascarpone cheese
Dessert Estate Bianca ~ k& 74 Fnar £+ o+
Soup FoEODOTDAS A combination of white peach and lychee
Cold corn soup
Premium Course (L.0 21:00) 14,000
Amuse FHELEVOET ATV v—L Pasta EE <wyial—L <WAYFTLY—L
Soy milk and lemon biancomangiare Hairy crab, mushrooms, Marsala cream
BAEOY Ty b Fish FEHROYILR—F FI/NZRE
Pork rillettes Selected fresh fish saltato, Trapani style
HIYDYzIT14—F FYETHRR Granita ZFHORYOT 7 =7
Clam Gelatina with Caviar Seasonal Fruit Granité
KEEEDHIL/ISY F 3 Meat BO7yA—ZX b Yv—tUa27
Today's fresh fish carpaccio Roasted duck with summer truffles
Appetizer MIZEHIEDXLZIL LEVI2LEZHRAT Dessert Estate Bianca ~ EIRE L 7AY—Y 177V
Scallop and sweet shrimp tartare with lemon jelly Tropical Fruits and Fromage Blanc
Luxury Course (L.o 21:00) 18,000
Amuse FHELEVYOET AT v—L Pasta EE <yial—L <wAYFTLY—L
Soy milk and lemon biancomangiare Hairy crab, mushrooms, Marsala cream
BeoY Ty b Fish oY La—F LCehAndnIvlLrzxlx
Pork rillettes Salted sweetfish with potato millefoglie
HIWDODTAREY Y FYETHRZ Granita ZFHORYDOI 7 =7
Clam aspic with Caviar Seasonal Fruit Granité
AAGEBEDH L/ F 3 Meat EEF74LORyY—= bFYaT7%EFIT
Today's fresh fish carpaccio Rossini-Style Domestic Beef Filet with Truffle
Appetizer MIZEHIEDXLZIIL LEVI2LEHRAT Dessert Estate Bianca ~ EIRE L 7AY—Y 177~

Scallop and sweet shrimp tartare with lemon jelly

Tropical Fruits and Fromage Blanc



