Ristorante Takada

Set Lunch

3 Course $58
Choice of one Appetizer, Pasta or Main and Dessert
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4 Course $78
Choice of one Appetizer, Pasta, Main and Dessert
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Chef Omakase 4 Course $118
Appetizer, Pasta , Main and Dessert
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Prevailing GST of 9% and service charge of 10% will be added to your bill



Lunch Menu
Appetizer

3 Kinds of Appetizers
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Shirako meuniére and Codfish with Bagna caoda sauce + $16
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Hokkaido Corn Mousse and Sea Urchin, Kampachi Fish Carpaccio with Caviar + $20
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Omi A5 Watgﬁyu Carpaccio + $38
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Pasta

Spaghetti Pork Carbonara with Fujisaki Farm Egg (Himeji City)
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Tagliatelle with Wagyu Bolognese infused Truffle
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Tagliolini with Hokkaido Sea Urchin with Squid Ink Sauce+ $18
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Capellini with Lobster in Amalfi Style + $25
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Tagliolini Langhe sauce with White truffle from Alba +$38
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Main

Seabass Acqua Pazza
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Chestnut Spanish Pork with Fig Balsamic Sauce
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Arrosto di Lamb in Piedmont Style+ $16
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Braised Beef Cheek with Truffle Mashed Potatoes + $18
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Miyazaki A5 Wagyu Steak with Red Wine Sauce + $38
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Dessert
Tiramisu Takada
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Takada Burnt Cheese Cake with Sorbet
FFRINZ VA TF — X7 —F VAN Z

Mont Blanc Takada +$10
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Gelato 2 scoops ¢ = 7— b2 : 2 flavors choice from
Vanilla / Chocolate / Mango / Raspberry /Yuzu



