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ShangriLa hotel

TOKYO

16 April 2015

---Wines---

Ferrari Perle Millesimato 2007
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Were Dreams, Jerman 2012
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Tignanello, Antinori2011
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---Course Menu---

Stuzzichino
Black pig culatello with fried gnocchi
Treccione of buffalo mozzarella
Aged salami from Sassello
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Tropea onions, broad beans

Tomato and marinated sardines
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Green asparagus risotto
Vacche rosse parmesan, watercress
Ham and sour butter
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Poached langoustines, fried green tomato
French toast and seaweeds
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Herb crusted veal, morel mushrooms and bamboo
Shoots, sea urchin and green apples
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Coffee affogato
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Petit fours
Amedei Toscano chocolate
Grappa, Barolo and Japanese pepper sanshoo
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