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Dinner Course Menu

ORO ¥4,500

“Antipasto Misto” assorted Appetizers
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Minestrone “Genova” Style
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Seasonal Okinawan Fish fillet with Eggplant
“Mille-feuille” style

Saffron Potato Puree and Herb Sauce
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Chicken Involtini with Seasonal Vegetables

and Sicilian Marsala Sauce
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Today’s Pastry Chef Special
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Saffron flavored Couscous
with Clams, Mussels and Bell Pepper
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Swordfish
with Eggplant Tartar, Bottarga and Orange Sauce
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Homemade Laganelle Pasta

“all'Arrabbiata”
with Italian Sausage and Spicy Pate
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Sautéed Beef Escallop with Marsala Wine Sauce
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Traditional Sicilian Ice Cake
“Cassata”
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All Courses include Homemade Bread and Coffee or Tea.
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All prices are quoted in Japanese Yen, and subject to applicable tax and service charge.

DIAMANTE ¥ 11,000

Cold Angel Hair Pasta with Green Sauce and Caviar
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Beef Tongue confit

with Orange, Tomato and Smoke flavored Dressing
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Sautéed Scampi with Omelet,

White Wine and Black Sesame Sauce
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Homemade Gnocchi
with Rocket Salad and Rabbit Ragout Sauce
VIAZEZEDANEERE ZavF . BOIT-Y—-2

Braised Beef Shank Cutlet

with marinated Red Cabbage and Mustard Sauce
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Tiramisu 2016 Early Summer M.C
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