DINNER 4 COURSE jprys,500

ANTIPASTO

HARKTHK TNV LEERE ro - L—XrDv 44227 Ly L
Wood-fire Grilled Scallops and Summer Vegetables
Caper and Raisin Vinaigrette

PASTA

00000000000 OoDOooOnRRyHor Iy T
Sea Urchin and Zucchini Tagliolini Bread Crumbles
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Wood-fire Grilled Akagi Beef Beef Jus and Walnut Green Mustard
cT-R—=CDHT7I N
(2B & ) T 7272 £ 5. B— Bk + JPY4,000 )
T-Bone Beef Steak (for 2 persons + JPY 4,000 per person)

SEASONAL DESSERT
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Meringata Sicily Lemon and Yogurt

DRINK
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Coffee or Tea
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Wood-fired Grilled Scallops and Summer Vegetables

Caper and Raisin Vinaigrette
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Roasted Veal Grilled Vegetables / Corn Puree

PASTA
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Sea Urchin and Zucchini Tagliolini Bread Crumbles
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Wood-fire Roasted Fish Tomato and Olive Arrabbiata / Eggplant puree
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Wood-fire Grilled Akagi Beef Seasonal Vegetabls / Truffle Sauce
cT-R—=VDFH TNV
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T-Bone Beef Steak (for 2 persons + JPY 4,000 per person)

SEASON AL D ESSERT
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Meringata Sicily Lemon and Yogurt
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Coffee or Tea
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