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Traditional German dish Saumagen terrine and assorted rollmops with 7 types of sauce
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Green pea potage with warm seaweed zeppolini
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Oven-baked red sea bream with herbs, broccoli pesto and fresh tomato sauce
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Yonezawa pork belly cooked at low temperature
with burdock sauce and roasted kale
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Casarecce with Sakura shrimp in arrabiata sauce, served with fried spring onions
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Apricot and chocolate mousse with bamboo charcoal tuile and milk gelato
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Coffee or Tea
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