LUNCH

¥7,700

Specialite
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Capellini with Fruit Tomato Sauce with Hokkaido “Shimaebi” Shrimp, Italian Bottarga

Antipasto
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Carpaccio of Seared Yellowtail and Seasonal Vegetable Salad

Primo Piatto
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Please Choose One Pasta from the List
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Fresh Spaghetti with Fresh Spaghetti with Duck Leg Ragout in Red Wine and Maitake Mushrooms
or
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Fresh Spaghetti with Seafood Ragout Tomato Sauce with Bisque Flavor, Kujo Leeks, Cabbage, and Spinach

or
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Fresh Spaghetti with Langoustines, Chinese Cabbage, Small Turnips, and Shungiku (+¥1,650)

Second Piatto
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Please Choose One Maindish from the List

—ARPHEEDOFE ) PES
an=yiartryi— Hal<lDY -2 BEEHRIKFZ
Herb-crusted Baked Cod with Cornichons, Capers, Yellow Tomato Sauce and Grilled Seasonal Vegetables
or
B — 2D WRBEE =vian—ay—2 BEsHXR 2
Teppanyaki of Pork Loin with Mushroom Sauce
or
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Roasted Japanese Beef Top Sirloin Cap with Morel Mushroom Sauce and Grilled Seasonal Vegetables (+¥2,200)

Dolce e Caffe
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CANOVIANO Dessert and Coffee
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All Prices are Tax Included. The Price is Subject to 12% Service Charge. Menu Items are Subject to Change Depending on Availability.

CANOVIANO
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