Diner

¥ 18,000

Dinner Course “Natale” | T4+ —a2—R “F&x—1"
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Served period / December 23,2022 ~ December 25, 2022

Assorted appetizers
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Prosciutto, ricotta and seasonal fruit
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Chicken and mushroom terrine
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Garlic steamed abalone and turban shell
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Minestrone with Fregola pasta
IpAIE—F RXREXTL—TF

Spaghetti Allo Scoglio Involtini di pesce spada
(Homemade seafood spaghetti with swordfish)

Roasted scallops and homemade pancetta
with botargo, fruit tomato, wild rocket and Extra Virgin olive oil
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Roasted lamb rack with eggplant gratin and arancini (porcini risotto rice croquette)
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Our rice is sourced from several different producers if you would like further information please ask your server.

ERLCHBY ETKOEHICOEXEL TR, ZZ2y 7ETEMWEDELFE v,

Italian pudding with mascarpone

Homemade focaccia and baguette
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Coffee or tea
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Prices are inclusive of tax.
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For menu ingredients queries: please ask your server.
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