Ristorante Takada

Autumn's 6 Course
$148++/per person

Mushroom soup
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Burrata cheese with Eggplant caponata i Flower pot
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Shirako meuniere and Codfish with Bagna caoda sauce
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Spaghetti Aglio olio with Japanese "Samma" Pacific saury fish
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or

Tagliolini Langhe sauce with White truffle from Alba +$38
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Arrosto di Lamb in Piedmont Style
5.\\‘\./ m FEREROYzEyTET72—A b
\-‘gg?\\\\“““"%

/FW — e i i
T%h o —
@ .
97\ ) &/ N Mont Blanc Takada
’//7}/[2/‘\“)\ . \\ = 'Y 2024
= N

Prevailing GST of 9% and service charge of 10% will be added to your bil



Autumn’s a la carte 2024

Appetizer

Hokkaido Corn Mousse and Sea Urchin, Kampachi Fish Carpaccio with Caviar $37
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Shirako meuniére and Codfish with Bagna caoda sauce $36
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Pasta

Spaghetti Aglio olio with Japanese "Samma" Pacific saury fish $32
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Uaine

Arrosto di Lamb in Piedmont Style $42
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Dessert

Mont Blanc Takada $22
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White Truffle Menu 2024

> Omi A5 Wagyu carpaccio with White truffle $98
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> Tagliolini Langhe sauce with White truffle from Alba $58
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* included 4g slice of White truffle in the price

Prevailing GST of 9% and service charge of 10% will be added to your bill



