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Shinshu Beef Rice Croquette "Arancini" Palermo Style
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Sardine Carpaccio, Fennel and Orange Salad
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Homemade Spaghetti made from Whole-wheat flour
Dried Tuna Roe, Clam and Rucola Selvatica
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Wood-Fire Grilled Swordfish Cuscus, Salmoriglio Sauce
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Lamb Aggrassato Locally Grown Asparagus
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Yatsugatake Yogurt and Lemon Cannolo
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Coffee or Tea

6 glasses pairing

JPY 12,000 (70ml/ gls) | JPY 9,000 (40ml/ gls)
3 glasses pairing

JPY 7,000 (70ml/ gls)
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Donnafugata Brut Rose
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Produttori di Manduria Zin Salento IGP Fiano
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Fonzone Greco di Tufo
g Lo

TIRE IXNVER
Planeta Chardonnay
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Terre Nere Etna Rosso Calderara
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Ben Rye Passito di Pantelleria
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FORFHEI T BBLE A —EARD EENET . All prices include consumption tax and service fee.



