THE BLUE RQOM

MOTHER’S DAY FEAST

6 courses
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A Glass of Sparkling Wine
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BURRATINA ALLA CAPRESE
Local Crafted Fresh Cheese from Gunma, Loquat, Lemon
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FARFALLE WITH HOMEMADE SALSICCIA
Green Pea, Pecorino, Pumpkin
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GRILLED EHIME SEA BREAM
Zucchini, Alyssum, Saffron
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ROASTED CHICKEN BREAST
Morel Mushroom, Asparagus, Polenta
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GRILLED JAPANESE BEEF SIRLOIN (+1000)
Green Pepper Sauce, Seasonal Vegetable, Horseradish
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BLACK FOREST TART
Amarena Cherry Cream, Griottine
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MANGO SHORTCAKE
Coconut Syrup, Lime
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COFFEE OR TEA
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Price includes 156% service charge and consumption tax.
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