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CENA DI GALA DI CAPODANNO

NEW YEAR'S EVE GALA DINNER, 31 DECEMBER 2024

PICCOLO MILLEFOGLIE DI BENVENUTO
Sea scallop, snow crab & apple savoury mille-feuille,
Aman Tokyo signature caviar
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ORATA AMADAI CROCCANTE
Crunchy Amadai tilefish uroko-yaki,
porcini mushroom vellutata cream, nanohana greens
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RAVIOLI
Housemade ravioli, burrata,
lobster ragu, bergamot
7T —RF— A%kl AR EZTEXY
PR DZT— ~NFTEVE

CERNIA DAI DENTI LUNGHI
Sautéed Kue grouper off Goto’s seas,

sea urchin, Aosa sea lettuce, Ayameyuki turnip
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MANZO DI MATSUSAKA
Matsusaka wagyu tenderloin,
black truffle & black pepper sauce
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ZUPPA INGLESE
Zuppa Inglese trifle,
Ibaraki Murata farm Tochiotome strawberries,
Tahitian vanilla gelato
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, sweet bites

I—b— Fld ALAE NET



