CHRISTMAS LUNCH COURSE
¥5,500

SPECIALITE
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Seasonal Fresh Vegetables Salad with Italian Mozzarella Cheese and Prosciutto

ANTIPASTO
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Fresh Spaghetti with Sakura shrimp, Turnip and Kujo Leeks

PRIMO PIATTO
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Roasted Kirishima Pork “Porchetta” with Balsamic and Dried Persimmon Sauce

CHRISTMAS DOLCE
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Cacao Crepe with Mascarpone Cheese Cream and

Hot “Hime-Berry” Blueberry Sauce, Vanilla Gelato
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