CHEF’S COURSE

AMUSE
RED SNOW CRAB AND CAULIFLOWER
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APPETIZER
ALFONSINO CARPACCIO WITH RED- FLESH RADISH AND BOTTARGA
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HOT APPETIZER
BAKED SCALLOPS WITH BOURGUIGNON BUTTER
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PASTA
WAGYU BEEF BOLOGNESE
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FISH
OVEN-BAKED RED SEA BREAM
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MAIN
CHARCOAL GRILLED KYOTO BEEF WITH PERIGUEUX SAUCE
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DESSERT
STRAWBERRY PAVLOVA MARCO POLO ROUGE
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CAFE
COFFEE OR TEA
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