LA VEDUTA

DINNER

STAGIONE

Chef Yoshida’s Specialty

Every month, the head chef of the Italian restaurant La Veduta, Michiaki Yoshida, offers a new Stagione—
meaning “season”—dinner that draws on the culinary traditions and ingredients of different regions of Italy.

We are proud to serve rice harvested in Italy.
Please be advised that seasonal ingredients will be changed depending on market availability.
The above price includes consumption tax and service charge.
If you have any concerns regarding food allergies, please alert your server prior to ordering.
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LA VEDUTA

STAGIONE
AUGUST

Antipasto
Tonno alla Carlofortina

Biancomangiare
White Corn, ANTONIUS Caviar, Almond

ANTONIUS Caviar comes exclusively from sturgeons raised on the company’s own farms in Poland.
Through sustainable aquaculture designed to reflect the fish’s natural life cycle, together with meticulous handcrafting,
Antonius pursues both exceptional quality and full traceability.

Culurgiones
Tilefish, Pecorino Sardo, Mint

Capellini Freddi con Hamo
Eggplant, Shiso, Bottarga di Muggine

Anguilla a Beccafico
Fennel, Mollica, Orange

Falsumagru di Nara Miwa Manzo
Salsiccia, Kyoto Yadorigi Free-Range Egg, Olive

Granita al Limone
Peach, Pistachio, Ricotta

Piccola Pasticceria

¥28,500

We are proud to serve rice harvested in Italy.
Please be advised that seasonal ingredients will be changed depending on market availability.
The above price includes consumption tax and service charge.
If you have any concerns regarding food allergies, please alert your server prior to ordering.
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