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IL MENU NATALIZIO FIRMATO DALLO CHEF
CHRISTMAS DINNER MENU
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PICCOLO ASSAGGIO DI BENVENUTO
VELLUTATA DI CAPESANTE
Seasonal amuse-bouche: Hokkaido sea-scallop vellutata cream
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RAVIOLI DI PESCE BALESTRA
Ravioli-shaped Kawahagi filefish,
liver, seasonal vegetables, Aman Tokyo signature caviar
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ASTICE ARROSTO
Roasted lobster,
creative takes on celery root, tarragon, bergamot
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TORTELLINI
Tortellini, white truffle sauce
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CERNIA DAI DENTI LUNGHI,
Poached Kue grouper,
porcini mushroom & spinach zuppetta stew
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FILETTO DI MANZO
Kuroge wagyu beef tenderloin,
marinated Treviso red chicory, black truffle sauce
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PANPEPATO
Panpepato '‘peppered bread’,
Domori chocolate, Barolo Chinato red wine sorbet
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CAFFE O TE
Coffee or tea
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