Christmas menu 2024
(reservation required)

Charcoal grilling scallops, black truffle cream,
sea truffles and green sauce from his trippa

Carrot cream with star anise, balsamic vinegar,

steamed cod and puffed lentils, smoked whipped cream

Cod steak in pan,
Clam and mussel soup, Pork skin with Swiss chard

Rooster "Girotondo" Parmigiano Reggiano cheese fondue,
roast gravy and pomegranate peatls

Roasted beef fillet, with mustard mushrooms,
foie gras terrine and potato mille feuille

Christmas Ball: Creme bralée ball, yogurt sorbet,
white chocolate foam, biscuit and raspberry paper

Small pastry

Coffee

¥ 20,000 (¥24,200)

Tra parentesi e scritto il prezzo totale incluse le tasse del 10% pit il servizzio del 10%
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