Prugna

~H~

QUATTRO ANTIPASTI MISTI
Selection of four small appetizers

AFEDT T 4 /XA I A B

ORECCHIETTE CON AGNELLO,FUNGHI E POMODORO

Orecchiette with lamp, mushrroms, and tomato

¥y fFf H bFvb

RISO CARNAROLI CON RANA PESCATRICE,ALGA AOSA E CHRONELLA

Carnaroli vice with anglerfish, aosa seaweed, and lemongrass

Hta—U%k Tray LHhEBIWE LVEVITA

GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyn beef sirloin with truffle sauce
mEYy—ag 07 ) )7 —4
NP

Available to change for Kobe sirloin steak an additional charge of 11,000 yen
T —r DX T —F (100g) ~DZTZEE  +11,000 M

EATLATANA AL FROMAGE BLANC CON MANDARINO E CIOCCOLATO BIANCO
Formaggio with mandarin jelly and white chocolate
TAN VA ARMNBPA BUA FFaalb—Fh

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, AT Ly T AA

15,200

Menn items are subject to change depending on availability and seasonality.

EATIRIUS LD A =2 —NEBREDLHERHY £,




Allinizio della primavera nel bosco

~HFEDIHR~

RICCIOLA CON GAMBERO BOTAN,RICCIO DI MARE,BARBABIETOLA E CAVOLFIORE
Yellowtail with botan shrimp, sea urchin, beetroot, and canliflower

NTT R UME ENf v—Y BV TTU—

ORECCHIETTE CON AGNELLO,FUNGHI E POMODORO

Orecchiette with lamp, mushrroms, and tomato

ArvFdFryT fFE H bFvh

RISO CARNAROLI CON RANA PESCATRICE,ALGA AOSA E CHRONELLA

Carnaroli rice with anglerfish, aosa seaweed, and lenongrass

AAFu—UK Tray bRSHE LELTTA

ORATA CROSTACELRADICE DI LOTO,LIMONE E SALSA VERDE
Kinki with shellfish, lotus root, lremon, and salsa verde

ok HEE HER vEY YAt TUxoaT

FILETTO DI WAGYU CON GIGLIO,
CRISANTEMO GIAPPONESE E POMODORO FERMENTATO
Wagyn beef fillet with lily bulb, garland chrysanthemum, and fermented tomato

mE7 4 VA
DPOIR B REL~ b

Available to change for Kobe sirloin steak an additional charge of 11,000 yen
HFF Y= DX T —F (100g) ~DZTZEE  +11,000 [

EALATLANA AL FROMAGE BLANC CON MANDARINO E CIOCCOLATO BIANCO
Formaggio with mandarin jelly and white chocolate
TANw VA WMNBNA RTA R Faalb— |

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—bt—, =XV FF AR

19,100

Menn items are subject to change depending on availability and seasonality.

EATIRIUS LD A =2 —NEBREDLHERHY £,



Piacere Superbo

~BEDENR EWEL Lbiz~

RICCIOLA CON GAMBERO BOTAN,RICCIO DI MARE,BARBABIETOLA E CAVOLFIORE
Yellowtail with botan shrimp, sea urchin, beetroot, and canliflower

N T RS mE BN By U7 IU—

ORECCHIETTE CON AGNELLO,FUNGHI E POMODORO
Orecchiette with lamp, mushrroms, and tomato

Fr¥zo7 (P K b b

RISO CARNAROLI CON RANA PESCATRICE,ALGA AOSA E CHRONELLA

Carnaroli rice with anglerfish, aosa seaweed, and lenongrass

BAFu—UK Tray bRSHE LELTTA

COCOTTE DI TORAFUGU AL FORNO CON PROFUMO DI OLIO ALL’ARANCIA
SERVIZIO DI DECOUPAGE
Pufferfish en cocotte and orange oil, deconpage service

EWEOa gy NEX F LU IPFANDFY T R—=V 2P —E R

FILETTO DI WAGYU CON GIGLIO,
CRISANTEMO GIAPPONESE E POMODORO FERMENTATO

Wagyu beef fillet with lily bulb, garland chrysanthemum, and fermented tomato
7 4 LA
DOIR FH FEEEL~ b

Available to change for Kobe sirloin steak an additional charge of 9,000 yen
TS —m o DX T —F (100g) ~DZZE  +9,000 [

PISTACCHIO MALDON MASCARPONE “NUVOLA AROMATICA”
Pistachio with Maldon salt and mascarpone

EASFA LRV VLR wABAE—R “Ei

CAFFE, ESPRESSO O TE
Coffee, espresso or tfea
a—b—, AT Vv T AA

23,700

Menn items are subject to change depending on availability and seasonality.

EATIRIUS LD A =2 —NEBREDLHERHY £,



Oro-Nero
~HEFNEXF Y ET EREBDA XV T VOEE~

CAVIALE FRESCO DEL SETOUCHI ACCOMPAGNATO DA CONDIMENTI ASSORTITI
Raw taste Setouchi caviar served with assorted condiments

WANEATYET (159 T4 AVVIRZ

RICCIOLA CON GAMBERO BOTAN,RICCIO DI MARE,BARBABIETOLA E CAVOLFIORE

Yellowtail with botan shrimp, sea urchin, beetroot, and canliflower

NIF O REAE EN =Y HUTTU—

ORECCHIETTE CON AGNELLO,FUNGHI E POMODORO
Orecchiette with lamp, mushrroms, and tomato

ArvFdFryT fFE H Fvh

RISO CARNAROLI CON RANA PESCATRICE,ALGA AOSA E CHRONELLA

Carnaroli rice with anglerfish, aosa seaweed, and lemongrass

ArFa—Yk Trav HEISHEE LEVITA

COCOTTE DI TORAFUGU AL FORNO CON PROFUMO DI OLIO ALL’ARANCIA
SERVIZIO DI DECOUPAGE
Pufferfish en cocotte and orange oil, deconpage service

EWEOa gy NEEX F LU UFANDFY FTIR=V 2P —E R

FILETTO DI WAGYU CON GIGLIO,
CRISANTEMO GIAPPONESE E POMODORO FERMENTATO
Wagyn beef fillet with lily bulb, garland chrysanthennm, and fermented tomato

M7 4 LA
PR FH B~ b

Available to change for Kobe sirloin steak an additional charge of 9,000 yen
TS —m o DX T —F (100g) ~DZZEE  +9,000 [

PISTACCHIO MALDON MASCARPONE “NUVOLA AROMATICA”
Pistachio with Maldon salt and mascarpone

EASFA LRV YL b v AHAE—]R “Ei

CAFFE, ESPRESSO O TE
Coffee, espresso or tfea
a—b—, AT Vv T AA

7T a—2X 60,000
HER - — e 2khA
XKEFHIT T Ao x MREER, 8 TES - BI5I L ofFITVZ Lk ET,

Menn items are subject to change depending on availability and seasonality.

EATIRIUS LD A =2 —NEBREDLHERHY £,



GLI ANTIPASTI
APPETIZERS

;L‘ﬁ\;‘
EUBS

CAVIALE FRESCO DEL SETOUCHI ACCOMPAGNATO DA CONDIMENTI ASSORTITI
Raw taste Setouchi caviar served with assorted condiments

WENEASYET (159 22T 4 AV IRA—16,500

MOZZARELLA DI BUFALA CON POMODORI MATURI

Buffalo mozzarella with sweet tomato salad and balsamic vinegar, extra virgin olive il
TV LI Ty Ty T EEEE N bOBT YRS T S
TFFEMH AN I AL ZFA RN T T =D A AL 3,000

QUATRO ANTIPASTO MISTI
Selection of fonr small appetizers

AFEDT T 4 7R A B I A F——3.800

RICCIOLA CON GAMBERO BOTAN,RICCIO DI MARE,BARBABIETOLA E CAVOLFIORE

Yellowtail with botan shrimp,sea urchin,beetroot,and canliflower

AF REME BN E—Y YT TT— 4400

Menn items are subject to change depending on availability and seasonality.

EATIRIUS LD A =2 —NEBREDLHERHY £,



| PRIMI PIATTI
FIRST COURSES
A—=T XA H YV b

MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelye-vegetable minestrone soup

12O TESTZIF A P —FR A —T—— 1,950

PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sauce

FLUVRBROBFEAR T Ry LTy L BRERTA L DOWRIET S — ) —Z—— 3900

SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
WDEOHFRANRGT T 4 — WHDRA~—VEED Y —A—— 3800

RAVIOLI CON GRANCHIO ARTICO,BURRATA,BARBABIETOLA E VINO ROSSO

Ravioli with snow crab,burrata,beetroot,and red wine
ZU4AY
TOWE 7vI—% E—Y FUAL—— 3200

TAGLIOLINI CON POMODORI DOLCE E RICCIO DI MARE
Sweet tomato and sea urchin tagliolini

ORECCHIETTE CON AGNELLO,FUNGHI E POMODORO
Orecchiette with lanp,mushrroms,and tomato

¥y Tr fFE H Y b——3,500

RISO CARNAROLI CON RANA PESCATRICE,ALGA AOSA E CHRONELLA
Carnaroli vice with anglerfish,aosa seaweed,and lemongrass

HFu—U%k Tray HBIWE LVEVT T A—3700

XKEBKIFZ. AZVTFEILTa—Y KkE2FHEHL TWET,

Menn items are subject to change depending on availability and seasonality.

EATIRIUS LD A =2 —NEBREDLHERHY £,



| PESCI E | CROSTACEI
FISH AND SHELLFISH
RUpHE

RICCIOLA AL KABOSU CON DAIKON
Kabosu yellowtail with daikon radish

E T RAR— 5,300

ORATA CROSTACELRADICE DI LOTO,LIMONE E SALSA VERDE
Kinki with shellfish,lotus root, lremon,and salsa verde

o HFRE OER ey YAt U5 —7100

COCOTTE DI TORAFUGU AL FORNO CON PROFUMO DI OLIO ALL’ARANCIA
SERVIZIO DI DECOUPAGE
Pufferfish en cocotte and orange oil, deconpage service

RO a2y MgEx AL VA NVDFEY T R—=VaP—EA—— 7800

Menn items are subject to change depending on availability and seasonality.

EATIRIUS LD A =2 —NEBREDLHERHY £,



LE CARNI
MEAT AND POULTRY
AR

ARROSTITO DI AGNIELLO
Roasted lamb

TALT w7 DOr—A F—6,900

MILANESE DI VITELLO IN FETTA
1V eal Milanese

AXVTEING 7y MFFEOIT ALY LY —8750

GRIGLIATA DI CONTREFILETTO DI MANZO CON SALSA DI VINCOTTO
Grilled Wagyu beef sirloin with vincotto sauce
Y —uaAr Bray hY—Z 9600

GRIGLIATA FILETTO DI MANZO CON CONTORNO DI VERDURE MISTE
Grilled Wagyu beef fillet with steamed vegetables

fE7 0 VA ZEIOREEZE— 13,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak

EA—a A o OAT—F (150g) —— 22,500

Menn items are subject to change depending on availability and seasonality.

EATIRIUS LD A =2 —NEBREDLHERHY £,



