LUNCH

11:30 TO 13:30
CLOSE 15:30

STARTER - MAIN - DESSERT

STARTER

Vitello tonnato
T4 T vna e MF— ]

Creamy burrata, beetroots and mustard
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Daily vegetable velouté
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Hand cut beef tartare, rocket leaves
Parmesan and fresh herb pesto
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MAIN

Casareccia with asari

broccoletti and bottarga
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Roasted pork from Miyazaki

Potatoes with rosemary, peppered sauce
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Cookpot of parmigiana-style aubergine
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8,500

2,600
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3,300

2,900

3,200

All prices are subject to an additionnal 15% service charge



DESSERT

Strawberry batter pudding
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Half-cooked Chocolate from Alain Ducasse

Manufacture in Tokyo cake
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Tiramisu

T4 T IA

Caramel cream and citrus
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Ice cream and sorbet assortment
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COFFEE

Espresso- TA L v/
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Cappuccino - 77 7 F—/
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