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Crab flavor clear soup with crab meat salad Italian sparkling wine and flesh strawberry sherbet
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Roasted selected WAGYU BEEF in red wine sauce
Garnish with 3kinds local mushroom

Chestnut and celery root ravioli in boar meat sauce
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Marinated turnip and trout added as an accent caviar and bottarga BINFHIDO Aotz “ 2F39rF~T " HAKS 27— MRz T

) “OPERA” in ANPO KAKI with green tea ice cream
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Puffer fish and matsutake mushroom spaghettini with YUZU flavor T—p =L/ T

Coffee and petites fours
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Steamed grouper and clam in Italian style seafood soup
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Caprese “OWN STYLE Roasted pork with stewed white beans tomato flavor
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Marinated turnip and trout added as an accent botargo T5VAME bFURIMNFEN T 2= T4 DV — R SHHOEFEF R

Roasted selected WAGYU BEEF in French mushroom sauce
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Today’ s fish and matsutake mushroom spaghettini with YUZU flavor < FH—} >
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today” s fish and SIMONITA onion in Italian style seafood soup < I—b—Y/hEA >
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https://www.tablecheck.com/ja/marinetower-yokohama-theterrace/reserve/message

