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Summer Menu
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Executive Chef Andrea Ferrero presents his summer grand menu featuring the finest and freshes

Italian and Japanese ingredients of the season.
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Please select your favourite a la carte dishes or create your own course menu.
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Piccolo
Antipasti Buffet

Choice of
Pasta or Risotto
Dessert
Coffee or Tea
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Appetizers B
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Mezzo
Antipasti Buffet

Choice of
Main Course
Dessert
Coffee or Tea
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Grande
Antipasti Buffet

Choice of
Pasta or Risotto
Main Course
Dessert
Coffee or Tea
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(S) (P) Fresh Burrata Cheese, Panzanella Salad, Parma Ham and Wild Rocket Leaves
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Aomori Wild Scallop,

3,200

2,600

Tartar with Greek Yogurt, Wild Sorrel and Pickled Green Pepper with Green Pea Cream
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Foie Gras Terrine,

2,600

Plum Chutney, Rye Bread Cracker with Pumpkin Seeds, Seasonal Vegetables in a Fresh Summer Vinegar
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Green Tomato Gazpacho,

Cold Cappellini, Caviar and Bottarga with Lemon Zests
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(S) (V) Seasonal Vegetable Composition ‘Chef Omakase’ Aomori Herbs and Flowers
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3,800

3,000

Should you have any questions regarding provenance of ingredients, allergies or dietary requirement,

please kindly enquire with our service staff.

All prices are quoted in Japanese Yen and are subject to consumption tax and 15% service charge.

(V) Vegetarian, (P) Contains Pork, (S) Signature Dish



Pasta & Risotto /NAZ &YV w ik

(S) (P) Spaghettoni Alla Carbonara, Egg Yolk, Crunchy Pork and Pecorino Cheese 3,500
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(V) Piennolo Tomato Spaghetti, Sicilian Extra Virgin Olive Oil with Home-Made Dry-Salted Ricotta 4,000
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Linguine in a Butter and Tomato Water Sauce with Tuna and Lime (1,000 supplement in set menu) 3,500
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Sweet Corn Risotto with Home-Made Pickled Sardines 2,500
AAM—hrO—2UVy s BREY -7 EVIVAEHIC

(S) (V) Tender Garlic Risotto with Sour Cream and Cheese 3,000
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(P) Home-made Lasagna with Meat Sauce and Fresh Burrata 3,000
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Main Courses XA >11—X

(S) Seared Wild Aomori Scallop and Raw Tomato, 3,700
Cold Oven-Baked Eggplant Cake, Eggplant Purée, Green Tomato and Artichoke
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(P) Roast Italian Loin of Veal and Parma Ham, 4,200
Girolle Mushrooms, Braised Lettuce Heart and Parsnip Purée,

Light White Wine and Brown Butter Sauce (1,500 supplement in set menu)
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(S) (P) Hasegawa Farm Pork with Grilled Corn and Onion, 3,700
Crunchy Zucchini Flower and Corn Purée under a Corn and Rice Puff
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Seared John Dory in Sicilian Extra Virgin Olive Oil, 3,700
Red Quinoa, Sour Beetroot and Wild Sorrel with Sour Cream Cheese Sauce
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(S) Salt-Grilled Nodoguro, 6,000
Marinated Cucumber, Avocado Cream, Lightly Poached Potato Slices in Extra Virgin Olive Qil,

SAomori Sea Salt and Lime Zest (1,500 supplement in set menu)
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(V) Breaded Slice of Eggplant Fried in Olive Oil, Fresh Tomato Sauce, 3,500
Parmigiano, Extra Virgin Olive Oil and Basil
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Desserts FH—Fp

(S) (P) Hazelnut Tiramisu 1,400
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(P) Clear Coffee Affogato, 1,400

Almond Cream, Coffee Ice Cream and Amaretto Savarin with Chocolate Pearls
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(P) Peach Ice Cream, Passion Fruit Jelly, Coconut Cream and Rosemary Corn Bread with Limoncello 1,400
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(S) Moelleux au Chocolat with Lime, Gin Marinated Cucumber and Green Cinnamon Ice Cream 1,400
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