LOKAL HOUSE Dinner Course

Christmas Dinner Course’24~ novel ~
15,0004

Sparkling wines - M AN—9 V71> -
Ca Del Bosco Franciacorta Cuvee Prestige
ATIVRIAATSVFYANEZ Fadx FLAT—2

Stuzzichino(2)- RN H1H L & -
Jamon Serrano and cream cheese, thin rice crackers with pate filoe
T NEVES—/JEOV—LF—X. N—br T O—DEWBEZRIEH
Foie gras mousse, monaka, tunkalon style
cTJATISDL—R, &F. by rAOVE

Antipasto- B3 -
Medium fatty tuna marinated in alla garam and caviar,
winter squid and snow crab ravioli, salmon roe, chrysanthemum puree
*TYIHILLTIRIRLIEER O FYET . 2EME
ATAAZDZEAIVHEIIT, 175 EEOEa2—L

Pasta- /\X % -

Monkfish liver, pancetta carbonara, citrus zest
BEF NOFTvEONILAF—F HEBELEX -

Pesce - 38 -

Red-eyed snapper from the Sea of Japan, steamed Shogoin turnip,
mushroom consommeé soup with finger lime
BABEOEEN EEREOCT7 T
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Carne- X 71 vya-
Grilled beef fillet from Kagoshima BLACKS
BREEF 7L DT UL BLACKS

Dolce- 7H'— b -
Strawberry and basil mousse
TL—=XENDIDL—R

Coffee
==
ALL PRICE INCLUDE TAX AND SERVICE
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https://www.tablecheck.com/shops/voco-osaka-lokal-house-restaurant/reserve?menu_items[]=6716dfec571d6ff268d90cfd




