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Wine Pairing
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Wine Pairing
Premium +32,000
Standard +17,000
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English Menu



Regalo

Amuse

Ravioli with “SHOGOIN" Turnip and Yellowtail

*

Minestra Napoletana

*

Spaghetti al Limone

*

Braised Beef Cheek in Red Wine Sauce

*

Dessert

Coffee / Tea

Wine Pairing
Premium +28,000
Standard +14,000

16,000

Kindly inform us if you are allergic to certain foods.
Menu contents and production sites of ingredients may vary depending on availability.
All prices include 13% service charge and consumption tax.



Felice

Amuse

Ravioli with “SHOGOIN" Turnip and Yellowtail

*

Minestra Napoletana

*

Spaghetti al Limone

*

Lobster Calzone

*

Roasted "KAMEOKA" Beef with Red Wine Sauce

*

Dessert

Coffee/ Tea

Wine Pairing
Premium +32,000
Standard +17,000

20,000

Kindly inform us if you are allergic to certain foods.
Menu contents and production sites of ingredients may vary depending on availability.
All prices include 13% service charge and consumption tax.
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