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Anniversary Plan
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2017/9/1(Fri)»~2017/9/30(Sat)
¥ XM 17:00~22:00
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Vegetable vagna cauda
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White Ridney beans and tuna panzanella salad-
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Foie gras brilée with seasonal fruit jam
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Chestnut stuffed ravioli with.porcini sauce
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Truffle oil sauce tagliolini
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Grunt aquapazza
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= Stone-oven grilled beef filet stake with rocket and balsamic sauce
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Patissier’ s special Dessert
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Tax included in. An additional 10% service charge will added. Petit sweets
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