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Assortment of 7 kinds of GARB Appetizers
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Tomato and Parmigiano cheese risotto
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Whitebait and rapini in garlic and olive oil
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Assortment of 3 kinds of Charcoal Grilled Meat
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Today's dessert
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Today's Homemade Bread
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Simple green salad
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Burrata Cheese Caprese with Raw ham
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Patatine
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Grilled Vegetable Mist with Bagna Cauda Sauce
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Smoked Salmon and Spinach Cream Sauce
Fresh Pasta Tagliatelle
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Fried Baby Sardines, Broccoli and Bottarga

in Garlic and Olive Oil Orecchiette
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Charcoal-grilled lwami pork marinated in herbs
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Charcoal-grilled Shimane Wagyu Beef
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Chocolate Terrine
BQFI3H—b 1,000

Chestnut Affogato
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Today’s Carpaccio
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Romaine Lettuce Caesar Salad with Pancetta
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Chicken Thigh and Seasonal Vegetable Involtini
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Shimane Wagyu Beef Bolognese Spaghetti
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Charcoal grilled fresh fish of the day
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Creme Catalana
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Manjiro Pumpkin Tiramisu






