THE VILLAS

8,()00 Course Appetizer + Foiegras + Soup + Seafood + Meat + Dessert

8,000
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6 ,OOO Course Amuse + Appetizer + Soup & Foie gras + Seafood + Meat + Dessert

6,000
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4 )OOO Course Amuse + Appetizer + Soup + Seafood or Meat + Dessert

4,000
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Appetizer

Garrette escargots with mozzarella cheese in butter sauce 900
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Potage soup with seasonal vegetable
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Romaine Lettuce Caesar Salad with generously sliced Bacon
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Spanish Raw ham
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Chef Recommended Today's appetizer
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Nagasaki Unzen Iki-iki Pork pate de campagne
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900
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1,200
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Gravlax, salmon marinated in dill and spice with beet vinaigrette 1,400
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Warm salad of inca potato and organic vegetable anchovy sauce
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Garlic shrimp BBQ style
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Ham and salami assortment
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Three-cheese assortment
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Seafood

Tuna belly patarashca
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Today's seafood dish
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Sautéd lobster on the shell, served in the style of the day
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Meat

Iberico pork mostarda with spelt and mushrooms,
Japanese yam frit
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Today's meat dish
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Domestic chicken and red lobster cocotte grill
with garlic vinegar sauce
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Grains&Maccheroni

"Santa Lucia" octopus stewed in tomatoes with linguine
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Today's pasta
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Desserts

Three ice cream assortment
TAAXAIFEO ADY

Premium tiramisu
LTI 3IX

Poires Belle Helene
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Smooth chocolate mousse with plum and rum ice cream,
served with cherry sauce
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Dessert of the day
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Bread charge ¥500 per person.
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