Il tono della campana

QUATTRO ANTIPASTI MISTI
Selection of four small appetizers

AFEDT T 4 /XA I AR

RISOTTO, CONCENTRATO DI POMODORI DOLCI, ANGUILLA, SANSHO
Risotto with freshwater eel, sweet tomato, and sansho pepper

VY b 8 mEEE R~ b [l

CHITARRA, RAPA ROSSA, GAMBERI AFFUMICATI, PANCETTA

Chitarra with beet, angel shrimp, seasoning, and pancetta

¥4 vT =Y KEoWE wESVT o

GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyu beef sirloin with truffle sauce
mptr—m A D7) )7 —4
N

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

MOJSSA AL CIOCCOLATO VALRHONA CARAIBE, CON PISTACCHIO
KATAIF, RABARBARO
Valrbona caraibe with pistachio, kadayif, and rbubarb

Trya—FthIA4T YVREFF HhEALT JLAR—T

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TRV v Y FEF AR

15,200

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

EATIRIUS LD A =2 —NEBREDLHERHY £,




Foresta d’lnverno

BACCALA ALLA VICENTINA, POLENTA, SEDANO RAPA, CAVIALE
Cod with anchovy, polenta, celery root, and caviar

g 7oFar Koy Renl Fye7

RISOTTO, CONCENTRATO DI POMODORI DOLCI, ANGUILLA, SANSHO
Risotto with freshwater eel, sweet tomato, and sansho pepper

VY b 8 @B R~ b [l

CHITARRA, RAPA ROSSA, GAMBERI AFFUMICATI, PANCETTA
Chitarra with beet, angel shrimp, seasoning, and pancetta

XA T B—Y RKEDE #EENSUTF o

PLATESSA, FINOCCHIO, SAMBUCA, ANETO
Wild flounder with fennel, sambuca, and dill

KIREH 74/ vx%A4 o T—h T4

FILETTO DI WAGYU ALLA GRIGLIA
PATATE AI TRE MODI, POMODORO FERMENTATO
Wagyn beef fillet with fermented tomato and potato
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Available to change for Kobe beef sirloin steak an additional charge of 11,000 yen
HTF Y= DX T —F (100 g) ~DZTZERE  +11,000 [

MOJSSA AL CIOCCOLATO VALRHONA CARAIBE, CON PISTACCHIO
KATAIF, RABARBARO
Valrhona caraibe with pistachio, kadayif, and rbhubarb
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CAFFE, ESPRESSO O TE
Coffee, espresso or tfea
a—b—, AT Ly T AA

19,100

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

EATIRIUS LD A =2 —NEBREDLHERHY £,




Piacere Superbo
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BACCALA ALLA VICENTINA, POLENTA, SEDANO RAPA, CAVIALE
Cod with anchovy, polenta, celery root, and caviar
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RISOTTO, CONCENTRATO DI POMODORI DOLCI, ANGUILLA, SANSHO
Risotto with freshwater eel, sweet tomato, and sansho pepper

VY b 8 @B R~ b [l

CHITARRA, RAPA ROSSA, GAMBERI AFFUMICATI, PANCETTA
Chitarra with beet, angel shrimp, seasoning, and pancetta

XA T B—Y RKEDE #EENSUTF o

COCOTTE DI TORAFUGU AL FORNO BRODO DI CRISANTEMO COMMESTIBILE
SERVIZIO DI DECOUPAGE
Pufferfish en cocotte, chrysanthenum green broth, deconpage service

EWEOaay MiEx FERHOTr—F FIR—Tah—E R

F FILETTO DI WAGYU ALLA GRIGLIA
PATATE AI TRE MODI, POMODORO FERMENTATO
Wagyu beef fillet with fermented tomato and potato
7 4 LA
Rl R~ b Ux A

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

MELA, PASTA FROLLA, AMARENA
Apple with pastafrola and Amarena cherry
VaFIA— VR RRF2RT7FIVT Tvlb—F Ei

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—bt—, =X v Y FIE AR

23,700

Menn items are subject to change depending on availability and seasonality.
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Oro-Nero
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CAVIALE FRESCO DEL SETOUCHI ACCOMPAGNATO DA CONDIMENTI ASSORTITI
Raw taste Setouchi caviar served with assorted condiments

WANEATYET (159 T4 AVVIRZ

BACCALA ALLA VICENTINA, POLENTA, SEDANO RAPA, CAVIALE

Cod with anchovy, polenta, celery root, and caviar

iz ToFar KL fRBevl Fyve7

RISOTTO, CONCENTRATO DI POMODORI DOLCI, ANGUILLA, SANSHO
Risotto with freshwater eel, sweet tomato, and sansho pepper

UYw b 8 KR~ b L

CHITARRA, RAPA ROSSA, GAMBERI AFFUMICATI, PANCETTA
Chitarra with beet, angel shrimp, seasoning, and pancetta

XH T =Y KEOE #EENSTF o

COCOTTE DI TORAFUGU AL FORNO BRODO DI CRISANTEMO COMMESTIBILE
SERVIZIO DI DECOUPAGE
Pufferfish en cocotte, chrysanthenum green broth, deconpage service

EWEOaay MiEx FERHOTr—F FrR—Tah—E X

FILETTO DI WAGYU ALLA GRIGLIA
CON POMODORO FERMENTATO, ZUCCA E TALEGGIO
Wagyn beef fillet with fermented tomato, pumpkin, and Taleggio cheese

M7 4 LI
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Available to change for Kobe beef sirloin steak an additional charge of 9,000 yen
TS —m o DX T —F (100g) ~DZZE  +9,000 [

MELA, PASTA FROLLA, AMARENA
Apple with pastafrola and Amarena cherry
Vatad—n K SRE2RT7FVT Tvlr—F Eif

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

AT 32— R 60,000
HE R « P— B AEHA
KEFR 77 o0& BREERE, &R JERE - 5 oIV LaxkE T,

Menn items are subject to change depending on availability and seasonality.
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G L I ANTIPASTI
APPETIZERS
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CAVIALE FRESCO DEL SETOUCHI ACCOMPAGNATO DA CONDIMENTI ASSORTITI
Raw taste Setouchi caviar served with assorted condiments

WENEAX Y ET(159) 22T 4 AV USZ— 16,500

QUATRO ANTIPASTO MISTI
Selection of four small appetizers

4FEDOT T 4 78 A F A h——3.800

BACCALA ALLA VICENTINA, POLENTA, SEDANO RAPA, CAVIALE
Cod with anchovy, polenta, celery root, and caviar

fig TrFavr ALy WReErl Fy BT —4400

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

EATIRIUS LD A =2 —NEBREDLHERHY £,



| PRIMI PIATTI
FIRST COURSES
A—="T )RR Z Yy b

CASARECCE, ROASTED DUCK, GREEN OMON, ORANGE, CINNAMON

E BLACK SESAME
Casarecce with duck, leek, orange, cinnamon, and black sesame
TPy F o
W # ALrry vrEr BERF— 3,200

TAGLIOLINI CON POMODORI DOLCE E RICCIO DI MARE

Sweet tomato and sea urchin tagliolini

EEE R~ EN XAV —=— 5300

CHITARRA, RAPA ROSSA, GAMBERI AFFUMICATI, PANCETTA
Chitarra with beet, angel shrimp, seasoning, and pancetta

XX yT EB—Y KEOWwE EENRUTF v H——3500

RISOTTO, CONCENTRATO DI POMODORI DOLCI, ANGUILLA, SANSHO
Risotto with freshwater eel, sweet tomato, and sansho pepper

Uv'w b 8 PR~ b L— 3,700
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Menn items are subject to change depending on availability and seasonality.
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| PESCI E | CROSTACEI
FISH AND SHELLFISH
RUpHE

MERLUZZO BARBUTO CON SHIRAKO, BULBO DIGIGILIO E ACETO DI SHERRY
Snubnose brotula with shirako, lily bulb, and sherry vinegar

B A WOR vV —ERxH———5300

PLATESSA, FINOCCHIO, SAMBUCA, ANETO
Wild flounder with fennel, sambuca, and dill

KIREH 74/ vxA4 Vo T—h T4

7,100

COCOTTE DI TORAFUGU AL FORNO BRODO DI CRISANTEMO COMMESTIBILE
SERVIZIO DI DECOUPAGE
Pufferfish en cocotte, chrysanthemum green broth, deconpage service

EREOaay MiEx FBHgoOTa—F FIR—VaH—E 22— 7800

Menn items are subject to change depending on availability and seasonality.
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LE CARNI
MEAT AND POULTRY
AR

GRIGLIATA DI CONTREFILETTO DI MANZO CON SALSA DI VINCOTTO
Grilled Wagyn beef sirloin with vincotto sauce
fEYy—uoAfr Bray hY—A— 9600

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

b7 0 VA FEEIOREF— 13,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak

MEAY—a A D AT —F (1509 —— 22,500

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