
Filare 

 

￥33,000 
(including 10% consumption tax and 15% service charge) 

 
Cod soft roe flan with baccalà mantecato 

 

Marinated seafood with a herb and vermouth sauce 

 

Ox cheek braised in red wine with 

Jerusalem artichoke espuma 

 

Home-made tagliolini with a 

winter truffle carbonara 

 

Steamed turbot with vegetable bollito 

and vin jaune sauce 

 

Roast squab with jus sauce 

and a mixed-grain risotto 

 

Macerated strawberries with 

lychee granita ice 

 

Hassaku pomelo vacherin 

 
The content of menus may vary according to season and availability of ingredients. 

The restaurant uses rice grown in Japan. 
Please let us know in advance if you have any food allergies or dietary restrictions, 

or if there are any foods you dislike. 


