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Prefix Course
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A la carte menu

Appetizer

ngelj)l/—]\ Rigel tapas plate
(RSB A htt)

fE oLy Fa Today's carpaccio

IAPI70T 77 Foie gras flan
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ﬂ—{}t?ﬂl{ﬁ]\(l)g}],/}’}],fﬁ:ﬁz Salmon & Avocado tartar

WSET4795079-% Duck & Foie gras terrine
FEVN-0L- Liver mousse
AHOZ)Z Today" s Tapas
ZNENYEy Todays soup

/\_]“/EOU—L\}—Z(D#\)?]\ﬂ‘ﬁgu Bacon & Cream cheese potato salad

734Fﬂ£\)ﬂ\ ~HY)-DU-LY-A~ French fries
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Salad
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Pasta & Risotto
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Penne with gorgonzola

Truffle carbonara

Braised beef pasta

Cheese risotto with porcini & mushrooms

Basil soba with pork shabu

Main dish
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Roasted fish

Roasted pork

Sauteed lobster

Roasted duck

I Akagi WagyuJ Beef KATSU

Roasted lamb

Beef cheek stewed in red wine

I Akagi Wagyul) Roasted beef

Beef fillet steak
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Bar food
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