Course menu
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OPERA LEONARDO
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¥ 6,000 ¥ 8,500
Antipast Pre Antipast
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Assorted seven appetizers “pintxos” Assorted seven appetizers “pintxos”
Zuppa Antipast
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Soup with homemade sausage and white beans Foie grasterrine and confit orange served with brioche
Pasta Pasta
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Cream sauce [inguine with clams L .
guine Tomato cream sauce tagliatellewith Omar shrimp

Carne Carne
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Grilled Plumalbericowith sherry sauce
Dolee Dolce
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e Assorted six desserts “Pintxos”
Caffe ”
Caffe
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Coffec or Tea
Coffec or Tea
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