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COURSE COCONE
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This Italian course uses an abundance of seafood, as is typical of Tsukiji,
and adds a Japanese flavor.
Please choose from two types of pasta.

Main dish will be a meat dish.
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The prices shown include consumption tax. The photo is an image.
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ASSORTED APPETIZERS
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Cold Pumpkin Soup with Roasted Nuts
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Fresh Fish Carpaccio with Ponzu Jelly Sauce, Julienned Myoga, and Sprouts
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Crostini with Smoked Salmon and Dill
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Marinated Hokkaido Scallops with Cherry Tomato and Basil Sauce,

Served with Italian Caviar
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Breaded Bluefin Tuna Cutlet with White Dashi-flavored Genovese Sauce
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Rigatoni with Duck Thigh and Porcini Mushroom Ragu,
Flavored with Grana Padano and Pecorino Cheese

P8 JBR A IC A JFF B AT P R 3 T B SO A
TR G s o 4 T 3K 3 05 T R R B3 A T R A R

3 7203
Or
;A

AIAF=LE TV Y2 b= D7 =y FF—F HEEHRKK
Fettuccine with Snow Crab and Fresh Tomato, Flavored with Shiso Flowers
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Roast Sendai Wagyu Tenderloin with Madeira Wine and Miso Sauce,
Served with Roasted Vegetables

JEALH A R C S I RO R N S O 0 BY 4 B 3R
DESSERT
COCONERF 17 I 2 MHBOXx*xI7 2V X¥LET =T —}
COCONE-style Tiramisu with Caramelized Apples and Vanilla Gelato
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This Italian course uses an abundance of seafood, as is typical of Tsukiji,
and adds a Japanese flavor.
Please choose from two types of pasta.

Main dish will be a fish dish.
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The prices shown include consumption tax. The photo is an image.
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ASSORTED APPETIZERS
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Cold Pumpkin Soup with Roasted Nuts
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Fresh Fish Carpaccio with Ponzu Jelly Sauce, Julienned Myoga, and Sprouts
B, AR AR S R i T R

A=Y —FVETANDIVAT 4 — =
Crostini with Smoked Salmon and Dill
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Marinated Hokkaido Scallops with Cherry Tomato and Basil Sauce,

Served with Italian Caviar
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Breaded Bluefin Tuna Cutlet with White Dashi-flavored Genovese Sauce
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Rigatoni with Duck Thigh and Porcini Mushroom Ragu,

Flavored with Grana Padano and Pecorino Cheese
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Fettuccine with Snow Crab and Fresh Tomato, Flavored with Shiso Flowers
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Aqua Pazza with Red Snapper and Sweet Shrimp , Flavored with Saffron
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COCONE-style Tiramisu with Caramelized Apples and Vanilla Gelato
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This Italian course uses an abundance of seafood, as is typical of Tsukiji,
and adds a Japanese flavor.
Please choose from two types of pasta.

Main dish will be a chicken dish.
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The prices shown include consumption tax. The photo is an image.
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ASSORTED APPETIZERS
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Cold Pumpkin Soup with Roasted Nuts
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Fresh Fish Carpaccio with Ponzu Jelly Sauce, Julienned Myoga, and Sprouts
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Crostini with Smoked Salmon and Dill
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Marinated Hokkaido Scallops with Cherry Tomato and Basil Sauce,

Served with Italian Caviar
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Rigatoni with Duck Thigh and Porcini Mushroom Ragu,

Flavored with Grana Padano and Pecorino Cheese
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Fettuccine with Snow Crab and Fresh Tomato, Flavored with Shiso Flowers
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Herb-Roasted Tanba Chicken from Hyogo Prefecture with Honey Mustard Sauce
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COCONE-style Tiramisu with Caramelized Apples and Vanilla Gelato
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