Grill & Italian
accendo

Private Room Course Menu

Supremo

~a1 7L —E~

13,500

accendo Signature Caprese with Farmed Fruit Tomato BREEDTIL—Y IR
and 100% Natural “Hokkaido” Milk Mozzarella EEETYY T LIF—ADOHTL—+
Bianco Risotto Porcini and Mixed Mushrooms RINF——HEI VIR YV 2)—LOET YAV k

Grilled “Shun-Jime Suzuki” Sea bass
with Tomato Salsa Sauce TREMEERX 93070 X)a—EXA—D M MUY

Grilled Beef Tenderloin with Sautéed Foie gras Marsala Sauce

S LRADTIIV I+ T7TTHARIVTZY—A

Yuzu Citron and Kumquat

No-Baked Cheesecake with Yuzu Sherbet MFEESHDOL 7 F—RXT—F MFv—Nv MNRA
Coffee or Tea O—b—F Tl FHIR

Brillante
~TVS YT~

10,800

Marinated “AOMORI SALMON" with Avocado Tartar BRY—EV' DV IARIRETRARDRIVZIV
and Lumpfish Caviar ST T4y aF Y ETRA

Roasted Caulifower Cream Soup O—Z FAY TS T—DRE—I 1

Roasted Beef Chianti Sauce TUHAZREOO—ZA N FvUTFA—Y—2X

ltalian Pudding and Vanilla Ice Cream AB)T T INCSTAREZ

Coffee or Tea J—b—FIFHR

PR IEBE - T —EXRDETENTOET,

Prices Inclusive of Taxes and Service Charge.



