INCONTRO
£ vav hua

CAPELLINI
bEBEERBEENTRAIDOSEARY Y —=

Capellini with Fruit Tomato Sauce with Hokkaido “Shimaebi” Shrimp, Italian Bottarga

ANTIPASTO
KEDEYYFZFLZF—XETIL—Y MY NEZEHHFFZOYZYEILT
SINLZERAT

Seasonal Fresh Vegetables Salad with Italian Mozzarella Cheese and Prosciutto

ANTICALDO

WNPIADDYT—AHAIDE 2L
Sautéed Spear Squid with Squid Ink Puree

PRIMO PIATTO

HEBEXIEWCSETOWEDER /T Y T o
Fresh Spaghetti with Salted Salmon Roe from Hakodate Port and Snow Crab

SECONDO
EEF7 « L O#%iREE YO—ILEDOY —R BEEHRRZ

Grilled Japanese Beef Fillet with Girolle Mushroom Sauce and Sautéed Vegetables

DOLCE
h/ E7—/RILFzx

Dessert

CAFFE

1—k—
Coffee

KEMICLZ7LILF—2BREORERIE. H5NUHRI Y TRTERULMIFILE W,
HARRIC LD X Z 2 —ABNEBEBBBANTETVET,
*Please notify an attendant if you have any food allergies.
*The menu is subject to change, depending on the availability of ingredients.
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CAPELLINI
B EEREBEENTRAIDARARY Y —Z

Capellini W|th Fruit Tomato Sauce with Hokkaido “Shimaebi” Shrimp, Italian Bottarga

ANTIPASTO
REO#EEAIL/INY F 3 FEHFROY S FHEILT

Carpaccio of Today’s Fresh Fish and Seasonal Vegetable Salad

ANTICALDO

WNVALADY T—AAAIDE2L
Sautéed Spear Squid with Squid Ink Puree

PRIMO PIATTO
HEBEXREWSSETOWEDER/NT Y T o

Fresh Spaghetti with Salted Salmon Roe from Hakodate Port and Snow Crab

PESCE
AHOHEHEORTL ZEDX—F

Poeler of white Fish with Italian Broad Been Soup

SECONDO
EEF7 « L O#KikEE YO—ILEDY —R BEEHRRZ

Grilled Japanese Beef Fillet with Girolle Mushroom Sauce and Sautéed Vegetables

DOLCE
Hh/ E7—/RILFzx

Dessert

CAFFE

J—k—
Coffee
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HARRIC LD X Z 2 —ABNEBEBBBANTETVET,
*Please notify an attendant if you have any food allergies.
*The menu is subject to change, depending on the availability of ingredients.
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