MIMOSA

QUATTRO ANTIPASTI MISTI
Selection of four small appetizers

AFEDT T 4 /XA I A

PACCHERI CON CAVIALE, VONGOLE, RICOTTA, CARCIOFI E FIORI DI CILIEGIO
Paccheri with caviar, clams, ricotta, artichokes, and cherry blossom

Norl) FxbeT B VayFF—X HILFaT g B

RISO CARNAROLI CON PISELLI ITALIANI E PANCETTA
Carnaroli vice with Italian peas and pancetta

ANnFr—UK AZVTELEYY NoFrzyH

GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyu beef sirloin with truffle sauce
ey —nA s 7 —4
=7

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

FRAGOLE CON CARDAMOMO, PISTACCHIO E CIOCCOLATO BIANCO
Strawberries with cardamom, pistachio, and white chocolate

B ONVEEy YVRAEFA KUA RFazal—h

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TAFL vV FIT K

15,200

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

EATIRIUS LD A =2 —NEBREDLHERHY £,




Bosco di primavera

‘~%§D§@~

ORATA CON SCAMPI, UOVO, ASPARAGI BIANCHI, FAVE E LIMONE DI SICILIA
Sea bream with scampi, egg, white asparagus, broad beans, and Sicilian lenon

B TFREWEE I AT ANTHR L VFUTELEL

PACCHERI CON CAVIALE, VONGOLE, RICOTTA, CARCIOFI E FIORI DI CILIEGIO
Paccheri with caviar, clams, ricotta, artichokes, and cherry blossom

RorY) Xy bE7 EA VavF—X hrFaTzq

RISO CARNAROLI CON PISELLI ITALIANI E PANCETTA
Carnaroli rice with Italian peas and pancetta

INnFtua—UKk AXZVTHEEEYY NoFxoX

SGOMBRO SPAGNOLO CON RICCIO DI MARE, HASSAKU E NANOHANA
Sawara with sea urchin, hassaku orange, and canola blossoms

i EF \W Ko

FILETTO DI WAGYU CON BULBI DI GIGLIO, CAVOLETTI DI BRUXELLES E CRESCIONE
Wagyu fillet with lily bulbs, Brussels sprouts, and watercress

fEZ7 40 VA JHER FExyxXYy L Vv

Available to change for Kobe beef sirloin steak an additional charge of 11,000 yen
RS —n g DX T —F (100g) ~DZZEE  +11,000 [

FRAGOLE CON CARDAMOMO, PISTACCHIO E CIOCCOLATO BIANCO
Strawberries with cardamom, pistachio, and white chocolate

B IAFEY EREFAE KRUA RFaab—bh

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TRAF L v Y AL

19,100

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

EATIRIUS LD A =2 —NEBREDLHERHY £,



Piacere Superbo

~BELEOEY F#L L bz~

ORATA CON SCAMPI, UOVO, ASPARAGI BIANCHI, FAVE E LIMONE DI SICILIA
Sea bream with scampi, egg, white asparagus, broad beans, and Sicilian lenon

B TFREWEE I AT ANTHR L VFUTELEL

PACCHERI CON CAVIALE, VONGOLE, RICOTTA, CARCIOFI E FIORI DI CILIEGIO
Paccheri with caviar, clams, ricotta, artichokes, and cherry blossom

Nyl Fxb7 B VavZF—X IAFarsq B

RISO CARNAROLI CON PISELLI ITALIANI E PANCETTA
Carnaroli rice with Italian peas and pancetta

ANFr—UK AZVTELEYY NoFrzoX

SOGLIOLA E VONGOLE IN SERVIZIO DI DECOUPAGE
CON BAMBU, FIORI DI CILIEGIO, BOTTARGA E BUNTAN
Flounder with clam deconpage service, bamboo shoots, cherry blossom, karasumi, pomelo

Wl EMDT I R—Ta— X & B FFER SCH

FILETTO DI WAGYU CON BULBI DI GIGLIO, CAVOLETTI DI BRUXELLES E CRESCIONE
Wagyu fillet with lily bulbs, Brussels sprouts, and watercress

fEZ7 40 VA JHER FExyxXYy L Vv

Available to change for Kobe beef sirloin steak an additional charge of 9,000 yen
Y= DX T —F (100g) ~DZZHE  +9,000 [

TARTUFO CON NOCCIOLE E CIOCCOLATO
Truffles, hazelnuts, chocolate, sea of clouds
N)aZ7 ~—8rryY Faab—K Eif

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, ALy Y FT A

23,700

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

EATIRIUS LD A =2 —NEBREDLHERHY £,



Oro-Nero
~BFRNEXYET LA Z VTV OEE~

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

WANEATYET (159 T4 AVVIRZ

ORATA CON SCAMPI, UOVO, ASPARAGI BIANCHI, FAVE E LIMONE DI SICILIA
Sea bream with scampi, egg, white asparagus, broad beans, and Sicilian lemon

B FRWEE I AT ARTIHR 22 VFUTELETS

PACCHERI CON CAVIALE, VONGOLE, RICOTTA, CARCIOFI E FIORI DI CILIEGIO
Paccheri with caviar, clams, ricotta, artichokes, and cherry blossom

NorY XxbeT7T B VayXF—X IAFaT g B

RISO CARNAROLI CON PISELLI ITALIANI E PANCETTA
Carnaroli rice with Italian peas and pancetta

INnFua—UK AZIVTEEEY NrFzvH

SOGLIOLA E VONGOLE IN SERVIZIO DI DECOUPAGE
CON BAMBU, FIORI DI CILIEGIO, BOTTARGA E BUNTAN
Flounder with clam deconpage service, bamboo shoots, cherry blossom, karasunzi, pomelo

Wl EMDT I R—Ta— & B FFER SCH

FILETTO DI WAGYU CON BULBI DI GIGLIO, CAVOLETTI DI BRUXELLES E CRESCIONE
Wagyu fillet with lily bulbs, Brussels sprouts, and watercress

fEZ7 40 VA JHER FExXyxXYy L Vv

Available to change for Kobe beef sirloin steak an additional charge of 9,000 yen
TS — o DX T —F (100g) ~DZZEE  +9,000 1]

TARTUFO CON NOCCIOLE E CIOCCOLATO
Truffles, hazelnuts, chocolate, sea of clouds

Va7 ~—Br)vYy Faal—k Eif

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TR v Y EFAR

~F 33— 60,000
HER - — B 2BHA
MBI 7 T AT o E . MREER, SR IERS - B8 EoffRiIRvwE LakET,

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

EATIRIUS LD A =2 —NEBREDLHERHY £,



GLI ANTIPASTI
APPETIZERS

L
Al

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 bOB TV RY T S
TFFEMH AN I AL ZFA RN T T =D A AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers

AFEDT T 4 7R A B I A F——3.800

ORATA CON SCAMPI, UOVO, ASPARAGI BIANCHI, FAVE E LIMONE DI SICILIA
Sea bream with scampi, egg, white asparagus, broad beans, and Sicilian lemon

B FREWE U AT ANRTHRA ZEE VUFUTHELEL— 4400

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

EATIRIUS LD A =2 —NEBREDLHERHY £,



| PRIMI PIATTI
FIRST COURSES
A= NAH Yy N

MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelye-vegetable minestrone soup

REEOBE TSI R A P —RA—F—— 1950

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 CDOWRIET 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

BUCATINI CON SEDANO RAPA, ARTEMISIA E POMODORO
Bucatini with celeriac, mugwort, and tomato

TAT4—= REnl #E bFxh

3,200

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

EREE R~ EN} ZUAV—=— 5300

PACCHERI CON CAVIALE, VONGOLE, RICOTTA, CARCIOFI E FIORI DI CILIEGIO

Paccheri with caviar, clams, ricotta, artichokes, and cherry blossom

Nor b7 EA Voo F—X N F a7 4 ——3500

RISO CARNAROLI CON PISELLI ITALIANI E PANCETTA
Carnaroli rice with Italian peas and pancetta

ALFE—UK A HYTEEL Y SoFzyF 3700

KBKIT, AFZVTEIVFr—) KEHEHLTHET,

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

EATIRIUS LD A =2 —NEBREDLHERHY £,



| PESCI E | CROSTACEI
FISH AND SHELLFISH
RUpHE

TRIGLIA DI SCOGLIO CON CILIEGIO, VONGOLE E ANICE
Gurnard with cherry blossons, clams, and anise

VrEfR B R 7T =A——5300

SGOMBRO SPAGNOLO CON RICCIO DI MARE, HASSAKU E NANOHANA

Sawara with sea nrchin, hassaku orange, and canola blossoms
fis  EF O\ o 7,100

SOGLIOLA E VONGOLE IN SERVIZIO DI DECOUPAGE
CON BAMBU, FIORI DI CILIEGIO, BOTTARGA E BUNTAN
Flounder with clam deconpage service, bamboo shoots, cherry blossom, karasumi, pomelo

SHEWMOT I R—va—E R & B FEE CH—73800

Menu 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

TLhT w7 DOr—A F—6900

MILANESE DI VITELLO IN FETTA
1V eal Milanese

AXVTEING 7y MFFEOIT ALY LY —8750

GRIGLIATA DI CONTREFILETTO DI MANZO CON SALSA DI VINCOTTO
Grilled Wagyn beef sirloin with vincotto sauce
Y —aAr 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 £,



