. YO HAKU

Lunch menu -Autumn course-
3,100 - (tax inc3,410-)

Appetizer
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Autumn fish and sweet potato presse beectroot medicinal sauce
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Soup
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Vegetable potage

Choose your main plate
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Vegetable plate
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Pancetta and pumpkin gnocchi with white sesame and sake lees cream sauce
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Fish plate
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Fried sea bream served with aqua pazza made with organic vegetables
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Meat plate
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Herb chicken organic oil bath salsa verde
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Chef's plate
* < — Vil E DO — i

+ 1,200 - (tax inc +1,320 - )
Lobster plate

Chef's plate
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Beef fllet from Japan

+ 1,200 - (tax inc +1,320 - )

Dessert
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Autumn Dessert Plate

Bread box
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bread basket service
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Olive oil and salt
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MARIAGE FRERES -MARCO POLO /BOLERO /WEDDING IMPERIAL -
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