
chef nanjo’s
spring harvest menu

antipasto misto
₈└Ω₉←₰⅍ ∙₰⅍

chef nanjo’s recommended pasta
₮ₓ↔”ῷ  ‼←₰₿

steamed fat masu salmon,
clam, broad bean soup

‗ ”┘₇↨╒⌂ι​⁮ ”₰╒↨ ―

roasted japanese beef tenderloin,
mozzarella, cherry tomatoes, balsamic

↔₉⌐ ”⌠╒₰⅍ιↄ⌂€∙₪

∟№℗₇⌐≤℅╒₱‗₨№₢₴╒₰ ῴ

strawberry mousse,
strawberry - raspberry compote, milk ice cream
”√╒₰ι ‗≤₱∂≥╒”₪└−╒⅍

∙⌂₦₈ₐ₰₦≥╒√ ῴ

coffee or tea
₪╒↑╒ „

9,500

                                                       

sette

slow cooked norwegian salmon,
spring cabbage puree

 ‍⅝⌂ₒₓ╒ €╒∟└

₤∩∂℗”↓≈╒⌐ ῴ

todays’ vegetable soup
” ₰╒↨

bavettini,
sakura shrimps, spring vegetables, white wine 

‗ ” ─ₐ└ ”ↄ∂№Ω₉╒⅔

or „

pizza bianca,
cherry tomatoes, prociutto cotto, green asparagus
↨⌠₮≈╒⅍₪№⅍‗₧≥╒└₈₰←≤₣₰᾿

℅ₓ≥╒⅍∕⅍”↓№℗₇→₈└₢

apricot - basil cake, whipped cream
‗ↄ₯⌂”₨╒₤ι∏ₐ№↨₦≥╒√ ῴ

coffee or tea
₪╒↑╒ „

4,500

The above tax inclusive prices are to a 10% service charge.
‹ ‚0/$”€╒→₰ ₀ ΅‍ ‴ ῀

dinner courses


