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7+ — | Official Opening VIP Gala Dinner

‘Z“%%’\J%‘J / Reservations are required ‘
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36F 278236 / Tavola36

TFR-BEIVEDY / For reservations

TEL: 06-6646-5122

In partnership with the Italian Institute of Culture of Osaka,
discover and celebrate Milanese music, photography and
gastronomy with Nights Called Milan.

Go on an unforgettable journey as you indulge in a limited time
traditional Milanese dining experience from Michelin star Italian
Chef Eros Picco, over special performances by Italian singer
Michele Gorlerlo and Italian pianist Alberto Mancini.

124%

for one

¥29,000

Menu

- Fried small Italian lake fish
- Buckweat pancake with cheese
- Snails with mushrooms and tomato

- Red wine glazed eel with asparagus

- Trout filet with onions, bay leaf and black pepper “carpione”

- Bigoli with salami ragout, Grana Padano cream and red wine reduction

- "Osso Buco” raviolo with saffron broth

- Beef tenderloin in extra virgin olive oil,
small vegetables and buckwheat polenta

- Sbrisolona cake, raspberries, honey and Zabajone
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« Price is inclusive of service charge and consumption tax
+ Other promotions, discounts or benefits are not be applicable.
+ L&S Party Ticket is not applicable. JPY 5,000 voucher is applicable per person.
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T—<FA b | Italian Style Special Dinner
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Grand Menu 4 Courses 1o oe ¥ 0,373

RA=a2— Menu
C RTAVRBKDIEE TRAINTHR - Red wine glazed eel with asparagus
- YSEST-nEd) IS FHNE—/)—L - Bigoli with salami ragout, Grana Padano cream and red wine reduction
Ly R85> 3> - Beef tenderloin in extra virgin olive oil, small vegetables and
CETALADTIVRNS T 7 —I YA U—THAIE ZZAIETI buckwheat polenta
ZIEMRL 2 - Sbrisolona cake, raspberries, honey and Zabajone
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Degustation Menu 6 Courses g 6,231

A=a2— Menu

C RWTAVRAKDIGE FTRINTAHR - Red wine glazed eel with asparagus

CEBDOHIVEA =R A A RNAU=T TSy IRy/N— - Trout filet with onions, bay leaf and black pepper “carpione”

CHSISH—OETY  HSFINE—/H1)—1\ - Bigoli with salami ragout, Grana Padano cream and red wine reduction
Ly RoA>U872 3> - "Osso Buco” raviolo with saffron broth

- FwyT-aZEFY HT75070X - Beef tenderloin in extra virgin olive oil, small vegetables and

CETALADTIIZNS I 7 — IV FU—THALE ZATETI buckwheat polenta

ZIEMRLA - Sbrisolona cake, raspberries, honey and Zabajone
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- HEREY-ERRBeEEHET, - MOTEFRFEDEBIETHBLRITEEA,. + Price is inclusive of service charge and consumption tax.
* A TRAZAIVRERRENS D/ \— T 4 —#OF| BRI #E AN + Other promotions, discounts or benefits are not be applicable.
(14#CDE5,000%F 1K ESFIBWNRITET,) + L&S Party Ticket is not applicable. JPY 5,000 voucher is applicable per person.
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