SALVATORE’s
LUNCH BUFFET
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All you can eat appetizer, salad, pizza, pasta main dish,
dessert and Non-Alcoholic Beverages

Jrom buffet table.

¥5,500

SALVATORE COURSE
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Seasonal Vegetable Zuppetta with Fresh Sea Urchin
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Spanish Prosciutto with Seasonal Fruits
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Today's Fresh Fish Carpaccio served with Vegetables and Herbs
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Spaghetti with Tomato Cream Sauce and Blue Crab
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Roasted Fresh Fish with Seasonal Vegetables and Tapenade Sauce
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Roasted Kyoto Tanba Kogen Pork Shoulder Loin served with Tasmanian Mustard
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Black Wagyu Sirloin with Seasonal Vegetables and Black Truffle (+¥1,000)
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Seasonal Dessert Buffet

¥6,300





