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Gastronomy
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Cold Abalone and Mushroom Ajillo
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Prosciutto and Burrata Cheese
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Goat Milk Mousse and Parmesan Cheese Tuile
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Apple Banana Jimami Style with Foie Gras Terrine
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Cold Cappellini with Sweet Shrimp and Bottarga
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Grilled Scales “AKAJIN-MIBAI” Shellfish Soup
with “FUCHIBA” Flavor
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; Roasted “YANBARU”. Chicken
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Grilled “MISAKI” Beef Fillet
with Shell Ginger Jand Salt Bread, Red Wine Sauce
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Tropical Fruit aﬂd Gelato with Affogato Style
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Hotel Made Focaccia and Olive Sauce
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~ Coffee or Tea
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