CHEF’S COURSE

AMUSE
RED SNOW CRAB WITH BURRATA CHEESE
RADAH= T53—2F—X

APPETIZER
SEA BREAM CARPACCIO WITH KYOTO PERILLA AND BOTTARGA
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HOT APPETIZER
SAUTEED SCALLOPS WITH CAULIFLOWER POTAGE
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PASTA
WAGYU BEEF BOLOGNESE
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FISH
ROASTED SPANISH MACKEREL WITH NOISETTE ANCHOIS
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MAIN
CHARCOAL GRILLED KYOTO BEEF WITH PERIGUEUX SAUCE
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DESSERT
ORIGINAL STRAWBERRY CREAM PUFFS
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CAFE
COFFEE OR TEA
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