OPENING SPECIAL

¥16,500

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

Caldo Piatto
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Grilled Eel with Sauteed Kujo Leeks, and Burdock Soup

Primo Piatto
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Fresh Spaghetti with Langoustines, Chinese Cabbage, Small Turnips, and Shungiku

Pesce
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Crispy Scaled Tilefish with Semi-dried Tomato and Basil Sauce

Second Piatto
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TRoasted Japanese Beef Top Sirloin Cap with Morel Mushroom Sauce and Grilled Seasonal Vegetables

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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