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FLEhoBlHLA
Seasonal delight
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Antipasto misto.: "Hamasaki style"
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Snow crab spaghetti, bisque cream
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Fish and scallop acqua pazza of the day

or
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Amami Kurobuta pork Milanese-style cutlet
or
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Kagoshima Kuroge Wagyu beef braised in red wine,
Peposo-style
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Dessert plate of the day
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Coffee

¥7,500
PR¥8,000
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BLEYOBKLA
Seasonal delight

TYTANRANIADN HERERY AN
Antipasto misto: "Hamasaki style"
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Karasumi dried mullet roe,squid,
and maitake mushroom spaghettini
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Fish of the day steamed with herbs
and vermouth,tomato sauce
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Amami Kurobuta pork Milanese-style cutlet

or
R SFERTHIEDOIRT A > HirH
NRAE =V
Kagoshima Kuroge Wagyu beef braised in red wine,
Peposo-style

or
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Kagoshima Kuroge Wagyu beef tagliata
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Dessert plate of the day
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Coffee

¥10,500
X¥11,000
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FLEhoBiLa
Seasonal delight
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Cold fedelini with caviar

TYTANANIADN HFEEAY ANV
Antipasto misto.: "Hamasaki style"
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Lobster risotto,americaine sauce
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Fish of the day steamed with herbs
and vermouth,tomato sauce
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Kagoshima Kuroge Wagyu beef filet, marsala sauce
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Dessert plate of the day
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Coffee

¥16,500
X¥17,000
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