All’inizio della primavera nel bosco
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ZUCCHINA RIPIENA,KOMATSUNA FERMENTATA,BARDANA E CANNELLA
Zucenini with pork, fermented komatsuna, burdock, and cinnamon
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RAVIOLI CON GRANCHIO ARTICO,BURRATA,BARBABIETOLA E VINO ROSSO
Ravioli with snow crab, burrata, beetroot, and red wine
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TAGLIOLINI CON POMODORI DOLCI E RICCI DI MARE
Sweet tomato and sea urchin tagliolini
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+1,450yen

RICCIOLA AL KABOSU CON DAIKON
Kabosu yellowtail with daikon radish
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FILETTO DI MANZO ALLA GRIGLIA
CON VERDURE AL VAPORE
Grilled beef fillet with seasonal steamed vegetables
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+1,950yen

SELEZIONE DI DOLCI
Selection of homemade desserts

BT~ b

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
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[ B ] Weekdays 7,600
RT7 YV TIA4 2 3HAF wine pairing 3 glasses +4,200yen



All’inizio della primavera nel bosco
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ZUCCHINA RIPIENA,KOMATSUNA FERMENTATA,BARDANA E CANNELLA
Zucenini with pork,fermented komatsuna, burdock,and cinnamon
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RAVIOLI CON GRANCHIO ARTICO,BURRATA,BARBABIETOLA E VINO ROSSO
Ravioli with snow crab,burrata,beetroot,and red wine
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TAGLIOLINI CON POMODORI DOLCI E RICCI DI MARE
Sweet tomato and sea urchin tagliolini
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RICCIOLA AL KABOSU CON DAIKON
Kabosu yellowtail with daikon radish
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FILETTO DI MANZO ALLA GRIGLIA
CON VERDURE AL VAPORE
Grilled beef fillet with seasonal steamed vegetables
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+1,950yen

SELEZIONE DI DOLCI
Selection of homemade desserts
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Coffee, espresso or tea
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Godiamoci Il Pranzo
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ZUCCHINA RIPIENA,KOMATSUNA

FERMENTATA,BARDANA E CANNELLA

Zucenini with pork,fermented komatsuna,burdock,
and cinnamone
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RAVIOLI CON GRANCHIO
ARTICO,BURRATA,BARBABIETOLA
E VINO ROSSO
Ravioli with snow crab,burrata,beetroot,and red wine
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TAGLIOLINI CON POMODORI DOLCI
E RICCI DI MARE
Sweet tomato and sea nrchin tagliolini
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RICCIOLA AL KABOSU CON DAIKON
Kabosu yellowtail with daikon radish
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GRIGLIATA DI FILETTO DI MANZO
CON SALTATE DI FEGATO
E SALSA DI TARTUFO
Grilled beef fillet with truffle sance
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SELEZIONE DI DOLCI
Selection of homemade desserts
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CAFFE, ESPRESSO O TE
Coffee, espresso or tea
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10,000
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wine pairing 4 glasses +5,600yen
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Il Giardino
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SELEZIONE DI TRE PICCOLI ANTIPASTI
Three assorted kinds of small appetizers
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RAVIOLI CON GRANCHIO
ARTICO,BURRATA,BARBABIETOLA
E VINO ROSSO
Ravioli with snow crab,burrata,beetroot,and red wine
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TAGLIOLINI CON POMODORI DOLCI
E RICCI DI MARE
Sweet tomato and sea urchin tagliolini
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GRIGLIATA DI CONTREFILETTO
DI MANZO CON SALSA DI TARTUFO NERO
Grilled Kuroge Wagyu beef sirloin with truffle sance
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SELEZIONE DI DOLCI
Selection of homemade desserts
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Coffee, espresso or tea
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ANTIPASTI
Starters
EIE2

ZUCCHINA RIPIENA,KOMATSUNA
FERMENTATA,BARDANA E CANNELLA
Zucenini with pork,fermented komatsuna,burdock,
and cinnamone
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SELEZIONE DI TRE PICCOLI ANTIPASTI
Three assorted kinds of small appetizers
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I PRIMI PIATTI

First Courses
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MINESTRA
ALLA DODICIVERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup
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RAVIOLI CON GRANCHIO
ARTICO,BURRATA,BARBABIETOLA
E VINO ROSSO

Ravioli with snow crab,burrata,beetroot,and red winee
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ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sauce
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TAGLIOLINI
CON POMODORI DOLCI
E RICCI DI MARE
Sweet tomato and sea urchin tagliolini
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RISOTTO ALLA MILANESE
CON BRASATO DI OSSOBUCCO

Risotto Milanese with braised osso bucco
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I SECONDI PIATTI

Main Courses
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RICCIOLA AL KABOSU CON DAIKON
Rabosu yellowtail with daikon radish
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GRIGLIATA FILETTO DI MANZO
CON CONTORNO DI VERDURE MISTE
Grilled beef fillet with steamed vegetables
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TAGLIATA DI CONTROFILETTO
DI MANZO
CON CONTORNO DI VERDURE MISTE
Sautéed beef sirloin
with steamed vegetables
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BISTECCA DI CONTROFILETTO
Kobe beef sirloin steak
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22,500
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Menu items are subject to change depending on
availability and seasonality.
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DOLCE
Dessert
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TIRAMISU ORIGINALE
Original tiramisn, 11 Teatro style
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BUDINO AGLI AMARETTI
Amaretti budino
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CANNORI ALLE FRAGOLE
SEMIFREDDO CASSATA
Strawberry cannoli with Semifreddo
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CROSTATA DI MELE E CANNELLA
CON GELATO AL LATTE JERSEY
Apple and cinnamon tart with Jersey-milk gelato
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BABA AL LIMONCELLO
Limoncello baba
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EALANA AL FROMAGE
BLANC CON MANDARINO
E CIOCCOLATO BIANCO
Formaggio with mandarin jelly and white chocolate
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Prices include consumption tax,
but a service charge of 15% will be collected separately.
We respectfully request our guests to refrain
[from the use of cellular phones in the restanrant.
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Menu items are subject to change depending on
availability and seasonality.
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