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Course menus include soft drink buffet

3,000

Kampachi Carpaccio with Yuzu Kosho Dressing
Autumn Mushroom Ragu on Bruschetta
OPlease choose one dish from the following
- Spaghetti with Mussels and Lemon, Amalfi-Style
- Homemade Lasagna with Wagyu Bolognese (+JPY700)
- Roasted Mimei Pork with Green Onion and Red Wine Salsa and Miura Vegetables (+JPY500)
- Roasted Select Beef with Green Pepper and Marsala Salsa and Miura Vegetables (+JPY1000)
- Rossini-style Selected Beef and Foie Gras with Périgueux Sauce (+JPY2,500)
OPlease choose one dish from the following :
- Seasonal Fruit Panna Cotta
- Today's Dolce (+JPY600) 3 Limited to 10 servings per day
- Blackcurrant Mousse with Gelatina di Mela Verde (+JPY300)

4,000

Kampachi Carpaccio with Yuzu Kosho Dressing
Autumn Mushroom Ragu on Bruschetta
Spaghetti with Mussels and Lemon, Amalfi-Style
OPlease choose one dish from the following :
- Roast Iwai Chicken with Mint and Paprika Salsa and Miura Vegetables
- Roasted Mimei Pork with Green Onion and Red Wine Salsa and Miura Vegetables (+JPY 400)
- Roasted Select Beef with Green Pepper and Marsala Salsa and Miura Vegetables (+]JPY800)
- Rossini-style Selected Beef and Foie Gras with Périgueux Sauce (+JPY 2,300)
OPlease choose one dish from the following :
- Today‘s Dolce (+JPY300)

+ Blackcurrant Mousse with Gelatina di Mela Verde

2 Limited to 10 servings per day

LUNCH COURSE C 5,000

Antipasto Kampachi Carpaccio with Yuzu Kosho Dressing
Pasta Spaghetti with Mussels and Lemon, Amalfi-Style
Pesce Fresh Fish Impadella, Served as a Mushroom Soup
Carne Roast Select Beef with Green Pepper and Marsala Salsa and Miura Vegetables
(For additional foie gras and perigourd sauce (+JPY1,500)
OPlease choose one dish from the following :
Dolce - Today‘s Dolce (+JPY300) 3 Limited to 10 servings per day

+ Blackcurrant Mousse with Gelatina di Mela Verde

PASTA LUNCH 1,600

Salad & Soup/ Focaccia included

A. Spaghetti with Mussels and Lemon, Amalfi-Style
B. Homemade lasagne Wagyu beef Bolognese (+ JPY 900) / limited to 15 servings a day

OPTION

Main

- Roasted Miei Pork with Green Onion and Red Wine Salsa and Miura Vegetables (+JPY 1,000)

- Roast Select Beef with Green Pepper and Marsala Salsa and Miura Vegetables (+JPY 1,500)
Desert

+ Piccolo dolce (small glass desserts) (+ JPY 300)

- Today's Dolce (+JPY800) > Limited to 10 servings per day

« Blackcurrant Mousse with Gelatina di Mela Verde (+JPY500)




