THE

BELCOMO

DINNER COURSE
8,500

1ST COLD APPETIZER

Sudo Farm Burrata and Fig Caprese
BBEBISE TS5 —9F—XEVWELLDATL—F

2ND COLD APPETIZER

Yellowtail Carpaccio with Soy Ginger Sauce
TUDHLIINYFT YAI T v—Y—2

PASTA

Wagyu Beef Bolognese Chitarra
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MAIN

Grilled Platinum Pork with Madeira Sauce
BEBEDOIJIL <IT7I7V—X
OR
Grilled Today's Wagyu Beef Sirloin Steak +¥1,500
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DESSERT

Shine Muscat Grape and Greek Yogurt Mousse
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BREAD
Bread
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COFFEE OR TEA
Coffee / Tea
d—k— / #IZ%
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