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Salad with Seasonal Vegetables and
Pio Tosini Parma Prosciutto aged for 14 months
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Aged Tajima Beef Steak Tartare with a Variety of Root Vegetables
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Fritto of Congar Eel and Various Mushrooms,
Umbria Black Truffle Flavored
RELVWAWBREDT Yy b w7 VTR BHY 27k

Oven Grilled Hokkaido Cod Milt and Welsh Onion
with Burnt Butter Sauce
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Gratin with Oyster and Scallop from Kagawa and Eddoe from Ehime
Seaweed Flavored
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Croquant of Premium Pork Sausage & Potato
Poached Egg and Black Truffle
HEALL X D ARIEI N Y Fx L CeBFDOIuy B U T
IR ER MY 2 7%

Premium Tajima Beef Cutlet
with Pickled Red Onion on the Side
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Roasted Landes Foie Gras and Onion
with Black Cabbage Marsala Sauce (+400)
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