CHRISTMAS DINNER COURSE
¥14,300

SPECIALITE
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Cold Pasta Capellini with Hokkaido “Shima-Ebi” Shrimp and Fruit Tomato

ANTIPASTO
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Fresh-Cut Prosciutto and Neapolitan Burrata Mozzarella Cheese “CANOVIANO Salad”
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Fried Lobster Wrapped in Kadaif with Cauliflower Puree and Bisque Sauce

PRIMO PIATTO
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Casarecce with Guinea Fowl Sausage and Winter Vegetables, Truffles

SECONDO
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Roasted Ice-Cold Aging Himuro Pork Loin with Porcini Mushroom and Mini Tomato Sauce

CHRISTMAS DOLCE
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Pistachio and Strawberry Mont Blanc
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LUXURY *Please notify an attendant if you have any food allergies. C A NO V I A NO CA F E
HOTELS *All prices are tax inclusive. The price is subject to a 13% service charge.
OF THE WORLD *The menu is subject to change, depending on the availability of ingredients.




