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Braised Eel with White Polenta
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BOCCA DI LUPO Tormaresca 2020
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Menu and Pairing Wines

Firefly Squid Bagna Freida

REANAHDN—Z=vTLA1H Ossobuco alla Milanese
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Tuna and Sea Bream Mosaique
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DOUBLETREE
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TOYAMA
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076-403-9700

076-403-9701
doubletreetoyama.info@hilton.com
doubletreetoyama.co.jp




