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Fresh Fig with Jamén Serrano, Stracciatella & Gazpacho
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Lightly Seared Tuna with Summer Vegetable Caponata
and Balsamic Sauce
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Spaghetti Aglio Olio with Oarai-produced whitebait,
Manganji peppers, and sudachi citrus
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Pan-Seared Grunt (Isaki) with Saffron Cream Sauce
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Roasted Hitachi Beef Round with Red Wine Sauce
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Today's dessert
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