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Italian Dining
WEDDING MENU

Menu is supervised by Takashi Yoshida, famous chef and YouTuber known as
“George” whose total followers of social network services has reached to 1 million
900 thousand people. With French background, it is a new challenge for him to serve
genreless cusiness with Italian base. Please visit “SPICA” to enjoy cuisines exclusively
served here and THE cuisines which have been presented on chef’s videos!
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SUPERVISED CHEF

TAKASHI YOSHIDA
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Born in Saitama. Started his cooking career at a hotel restaurant in
Tokyo and then went to France. After training at “Dominique
Bouchet” in Paris, back to Japan and worked in “Pierre Gagnaire” .
Then joined “Dominique Bouchet Tokyo” and active as group’ s
executive chef. Cooking videos on YouTube, started as a hobby and
has become popular, reaching to about One million followers. Not
only teaching cooking, moreover, he conveys joy of cooking.

HEAD CHEF

KATSUAKI MIYAZAWA

HEHHE, KFEAFER, —BEERT. NRKNEEAECE
HOZENS 24 R THRRIEEZER. 2011 £KSE "HATAKE
AOYAMA; TH+ VY T7ARAZ— ML A=Yz 75 2FBH=DE,
2017 EEER LEA D ., RERAFETHEINZ BECK,. 2021 &7
NT—=/ VRII>T] ICTRA=> 272 RTEEICES,

Born in Tokyo. Worked in a general company after graduating
from university. Influenced by parents who run a Japanese
restaurant and experienced at a restaurant when 24 years old.
Started his cooking career at “HATAKE AOYAMA” in
Omotesando, 2011. Worked as a sous chef for 2 years and then
went Italy in 2017. Experienced “HEINZ BECK” in Otemachi
after back to Japan. As a sous chef of “Armani/Ristorante”
since 2021 till now.
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WEDDING MENU Pannacotta
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Pannacotta with Sea Urchin and Seasonal Veggies
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Bisque Risotto (Italian Carnaroli rice used.) AP &Y —o1>oo0—=x K

Arrosto di manzo
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Filetto di manzo giapponese arrostito
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SECONDO
ANTIPASTI PIATTO
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Salmon Marinated with Citrus Mayonnaise
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Arrosto di maiale




