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Proyecto Cudtro Cava Rose / Clos Montblanc
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Cellar Selection Sauvignon Blanc / Sileni Estates
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Riesling / Trimbach
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Natural Table
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CANTINA

SEASIDE ITALIAN

WINTER

SEASONAL MENU

You can enjoy the simple happiness of "you can eat delicious food", "forget the time and relax",

and "a space where you can feel the sea"in the place where you can relax.

CANTINA values the table community so that it can be enjoyed across generations.

CANTINA

SEASIDE ITALIAN
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Crudo of Sweet Shrimp,

Apple and Herb with Anchovy Sauee
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Stew of Beef Tripe and
Abomasum with Two Cheese
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Spinach and Mushroom Salad
with Cheese Fondue and Crispy Bacon
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Salsa Rosa with Snow Crab and Bottarga Flavor Linguine
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Seafood Tomato Risotto : o "ty
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Sea Urchin Cream Sauce Penne
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Stew of Beef Tripe and Abomasum with Two Cheese
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Warming Apple Pic with Salted Caramel Sauce and Mascarpone Gelato
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