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ITALIAN FOOD FAIR
with CARLO BRESCIANI
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B Dinner Course ¥10,500 per person
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ITALIAN FOOD FAIR
with CARLO BRESCIANI
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Dinner Menu ¥6,400

Stuzzichino
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Millefoglie di trota marinata
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Troffie al pesto di radicchio e ricotta infornata
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Carré di agnello arrostito salsa menta
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Torta di ricotta fredda con fragole
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Caffe / Té / Espresso
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Dinner Menu ¥8,300

Stuzzichino
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Anguilla marinata
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Ravioli di zucca e capesante
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Rombo spadellato con patate e olive al coriandolo
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Filetto di manzo arrosto
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Mousse al whiskey con la salsa alle prugne
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Caffe / Te / Espresso
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French Restaurant “AZUR” 73V AR [7 T 2—)]

Dinner Menu ¥10,500

Fagottino ai porcini e taleggio
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Trota marinata alla mediterranea
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Risottino mantecato al ragt di coniglio
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Filetto di triglia in padella con cavolfiori e broccoli
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Rosettine di vitello con porcini e gorgonzola
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Saltimbocca di agnello con salvia e prosciutto
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Crema cotta al caffe
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Caffe
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