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Grill & Italian
accendo

Dinner Course Menu

ROMA

8,000

accendo Signature Caprese with Farmed Fruit Tomato EEEDTIL—Y R bE

and 100% Natural “Hokkaido"” Milk Mozzarella

Fusilli Carbonara with Bacon from “Asakusa Ham"
Established in 1932

Grilled Sustainable Seabream
Served with Buttermilk and Herb Oil

or

Grilled Tottori “Daisen” Chicken Leg
with Our Sicilian Peperoncino Herbed Spice Rub

Vanilla Creme Brulee, Seasonal Fruits & Cinnamon
Sugar Pie, Tonka Beans Ice Cream

Coffee or Tea
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NAPOLI

10,800

Sustainable Tuna and Scallop Tartar
with Hokkaido Ricotta Cheese and Trout Caviar

Pasta Genovese accendo Style
Grilled Sustainable Seabream
Served with Buttermilk and Herb Oil
Grilled Australian Beef Sirloin

with Marsala Sauce

Strawberry and Raspberry Macaron,Rose Hip Jelly
with strawberry Mascarpone Ice Cream

Coffee or Tea

BEEINIID )LV dEE!) J v 2 F—RE
oMY ETERZT

INAZ T /N—Y TFIVRIREZAIV

BEEDOT))V INZ—Z )L EIN=T ALV —R

FT—ANZV)TE
SH—Oq/>07)Ib IVYZV—X

2 AN —& SN —HOvEO—Xby L) —
20O =X ZAH)VIR—RTARI)—LERZT

O—b— Tl aIF

PR IEBE - T —EXRDEENTOET,

Prices Inclusive of Taxes and Service Charge.



