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Private Room Course Menu
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accendo Signature Caprese with Farmed Fruit Tomato
and 100% Natural “Hokkaido” Milk Mozzarella

Summer Vegetables Bianca Risotto

Grilled “Shun-Jime Suzuki” Sea bass
with Tomato Salsa Sauce

Grilled Beef Tenderloin with Marsala Sauce and Red Wine Salt

Passion and Coconut White Chocolate Mousse
Lemon and Mango MacaroonCoconut Ice Cream

Coffee or Tea
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Brillante
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Marinated “AOMORI SALMON" with Avocado Tartar
and Lumpfish Caviar

White Corn Soup with Truffle Flavored Foam

Roasted Beef Chianti Sauce

ltalian Pudding and Vanilla Ice Cream

Coffee or Tea
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an ASC Certified Responsible Farm or an
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Seafood with This Logo and Mark comes from
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MSC Certified Sustainable Fishery.
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Prices Inclusive of Taxes and Service Charge.



