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Seasonal delight
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White fish and root vegetable carpaccio,
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Antipasto misto: "Hamasaki style"
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Snow crab spaghetti arrabbiata
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Sautéed scallop and fish of the day, saffron soup
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Kagoshima Kurobuta pork Milanese-style cutlet

or
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Kagoshima Kuroge Wagyu beef braised in red wine
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Dessert platter of the day
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Coffee

¥7,500
P¥8,000
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Ristorante
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Seasonal delight
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Cold pasta with uncured ham and fig
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Antipasto misto: "Hamasaki style"
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Kagoshima Madai red sea bream with edamame, soup-style
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Kagoshima Kurobuta pork
Milanese-style cutlet
or
FEVL S BT OIRT A ¥ H AR
Kagoshima Kuroge Wagyu beef braised in red wine
or
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Kagoshima Kuroge Wagyu beef tagliata
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Dessert platter of the day
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Coffee

¥10,500
XF¥11,000
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Seasonal delight

FrET7TOHR T LT —=
Cold fedelini with caviar
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Antipasto misto: "Hamasaki style"
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Lobster and summer vegetable risotto,
americaine sauce
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Kagoshima Madai red sea bream with edamame, soup-style
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Kagoshima Wagyu beef filet, marsala sauce
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Dessert platter of the day
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Coffee

¥16,500
X¥17,000
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