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Evoke a memory “Ricordi” with a single bite. Presented by
Italian Chef Gianluca, “Ricordi” is a special, new menu which
promises to surprise you with their modern takes to classical
recipes. Take pleasure in the emotion that comes with

savoring each morsel at La Veduta.

Special menu “Ricordi”
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5/1 Tue.~6/30 Sat. noooonooooo

1100 ¥16,000 per person nooo ¥3,900~
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Executive Chef

LA VEDUTA
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Gianluca Visani
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“As winter is coming to an end, I wait in eager anticipation of my
favorite season — Spring and Summer — bringing colors and new
flavors to the table. From sakura to tomatoes to peaches, each
ingredient signals a change in season, and the promise of new
beginnings and fresh discoveries. That is happiness to me, and in
translating them to the plate, I hope that transfers happiness to
our guests as well. T invite you to feed your soul this Spring and
Summer, with food that blend both simplicity and refined

innovation. Buon appetito!”
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Named one of the top food trends this year, activated charcoal is a versatile ingredient
famed for its detoxification qualities in absorbing impurities from the body. At La Veduta,
Chef Gianluca uses this ingredient in his new all-black menu of dishes that not only taste

good but are also great for your body.

Special Menu THE BLACKO OO DOOOOOOOO THE BLACKO

4/1 Sun.~ 6/30 Sat. cooooonooon

1100 ¥16,000 per person nooo ¥2,800~
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Be inspired with an exploration of wines by a roster of wine masters from two renowned wineries. Paired

expertly by our St. Regis sommeliers, delight in a tasting of these exquisite wines with Chef’s masterful dishes.
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B CIR Henri Giraud

HENRI GIRAUD

4/12 Thu. 18:3000 / 19:0000
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Guest Speaker Jeanette Servidio
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BIBI GRAETZ

OoOooooonb BIBIGRAETZ

6/21 Thu. 18:3000 / 19:0000

0 oo200 ‘ 0100 ¥25,000 per person

Ooooooooo
gooooooooog
Jooooooooooooog
Guest Speaker Vincenzo d'Andrea
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Wine by the glass Sommelier’s choice 0000000000000 O0O00OO0O0

4/1 Sun.~5/31 Thu. coooooooooo

Allow St. Regis Sommeliers to take you on wine expeditions

through the old and new worlds. With unlimited pouring of
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old favorites or new discoveries.
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