dinner courses

sette

pan - fried herb breaded turban shell,
calamari, red pepper sauce,
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minestrone
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spaghetti, clams, mushrooms, tomato sauce
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pizza, home made sausage, manganiji chili
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pannacotta, kyoho grape sauce
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coffee or tea
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4,500

chef nanjo’s
harvest menu
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chef nanjo’s recommended pasta
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oven baked lobster, all’antica
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roasted japanese beef tenderloin,
mushrooms, red wine sauce
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pumpkin pudding, caramel ice cream
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coffee or tea
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9,500

The above tax inclusive prices are to a 10% service charge.
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