IL TONO DELLA CAMPANA

QUATTRO ANTIPASTI MISTI
Selection of four small appetizers
AFEDT T 4 /XA I A B

AGHOLOTTI CON FARAONA, PREZZEMOLO E NASTURZIO
Agnolotti with gninea fowl, parsley, and nasturtinm
Tomavrvr 4
rukely Skl FREFUL

RISOTTO CON SCAMPI, BARBABIETOLA, SEDANO, RAPA E STRACCIATELLA

Risotto with scampi, beetroot, celery root, and stracciatella
UIZ
FRMWEE tv—Y REvl ATy F¥Tv7

GRIGLIATA DI CONTREFILETTO DI MANZO
Grilled Wagyn beef sirloin with truffle sauce
At —nm A
NV

TORATA AL CIOCCOLATO AROMATIZZATA ALL’ESPRESSO
CON CREMA DI MASCARPONE E SORBE AL RIBES NERO
Espresso-flavored chocolate cake with mascarpone cream and cassis sorbet
Yaag—Fh
HYA RARNVR—=F ZAT LY

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TAT Ly YT, fEK

14,400

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

EATVRPUZ LD A =2 —NEDREDLHENH Y £,



FORESTA DPLNVERNO

CAPESANTE CON ALGHE, SEDANO E MELA VERDE
Scallop with seaweed, celery, and green apple
ARYAE\
s kel HOALZ

AGHOLOTTI CON FARAONA, PREZZEMOLO E NASTURZIO
Agnolotti with gninea fowl, parsley, and nasturtinm
Toauavr 4
rukely Skl FREFUL

RISOTTO CON SCAMPI, BARBABIETOLA, SEDANO, RAPA E STRACCIATELLA

Risotto with scampi, beetroot, celery root, and stracciatella
UIZ
FRMWE tv—Y REvl) ATy F¥Tv7

DENTICE ROSSO CON ZUCCA, YUZU E KELPA
Red seabream with pumpkin, Yuzu, and kelp

46 H 4
PN M BAR

FILETTO DI MANZO
CON PARMIGIANO, PATATA DI GERUSLEMME, FUNGO SHIITAKE E CAVOLFIORE
Wagyu beef sirloin with Parmigiano, Jerusalem potato, Shiitake mushroom, and canliflower

gt —a A1
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TORATA AL CIOCCOLATO AROMATIZZATA ALL’ESPRESSO
CON CREMA DI MASCARPONE E SORBE AL RIBES NERO
Espresso-flavored chocolate cake with mascarpone cream and cassis sorbet
vaaT— |k
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CAFFE ESPRESSO O TE
a—b—, A7 L v Y F£0F A

18,100

Menu items are subject to change depending on availability and seasonality.
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PIACERE SUPERBO
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CAPESANTE CON ALGHE, SEDANO E MELA VERDE
Scallop with seaweed, celery, and green apple
ARYAE\
s kel HOALZ

AGHOLOTTI CON FARAONA, PREZZEMOLO E NASTURZIO
Agnolotti with guinea fowl, parsley, and nasturtinm
TmanavT 4
ruknly StU FREFULA

RISOTTO CON SCAMPI, BARBABIETOLA, SEDANO, RAPA E STRACCIATELLA

Risotto with scampi, beetroot, celery root, and stracciatella
UIZ
FRWE tv—Y REvl) ATy F¥Tv7

PERSICO TROTA GRIGLIATO IN CROSTA DI SALE
Grilled blackfin seabass in salted crust
-l D H A BE X
T NR—=V 2P —E R

FILETTO DI MANZO
CON PARMIGIANO, PATATA DI GERUSLEMME, FUNGO SHIITAKE E CAVOLFIORE
Wagyu beef fillet with with Parmigiano, Jerusalem potato, Shiitake mushroom, canliflower, and fresh truffle
7 4 LA
SNVITVY—/ K OMHE AWV TIVU— TJlyvaflaz

"MARE DI NUVOLE"
LAMPONE CON GELATO AL PISTACCHIO
“Sea of Clouds” raspberry with pistachio gelato

TARY — BRI TFAVT7— b Eif

CAFFE ESPRESSO O TE
Coffee, espresso or tea
a—b—, AL v FE ALK

22,400

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

St
GBS

MOZZARELLA DI BUFALA CON POMODORI MATURI
Buffalo mozzarella with sweet tomato salad and balsamic vinegar, extra virgin olive il

BV F LIy Ty T LEBEE M~ OB T RS T
FFFERE AN I LI A NI T 7 — AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers
4FEDT T 4 NA B I A F——3800

CAPESANTE CON ALGHE, SEDANO E MELA VERDE
Scallop with seaweed, celery, and green apple
WALH s Ew U FY AT ——4,400

Menu items are subject to change depending on availability and seasonality.
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| PRIMI PIATTI
FIRST COURSES
A= X2 H Yy K

MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup

R EEOH R TEo IR A PR —FRA—T— 1950

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

AV VRBRDOHZFRANA S Ry STy b lBRERTA CORIET 7 — Y — A 3900

SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
WDOEOHFRANRGT T 41— WHDRA~—VEED Y —A—— 3800

CHITARRA CON TRIPPA, PATATA DOLCE E PEPERONE
Chitarra with trippa, sweet potato, and bell pepper

FFvT MU oss BEEY ST

3,200

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

EHEE R~ N T VA —=

4,700

AGHOLOTTI CON FARAONA, PREZZEMOLO E NASTURZIO
Agnolotti with gninea fowl, parsley, and nasturtinm

T=awuvy7r 4 Aurnls StV FREFVA——3500

RISOTTO CON SCAMPI, BARBABIETOLA, SEDANO, RAPA E STRACCIATELLA

Risotto with scampi, beetroot, celery root, and stracciatella

UY'y b FEWE v—Y Bitol) 2T vF¥TvT——3700

KT AT —A=2a—THALTWLERIFAZ VT EAINLTE—T K100% TITEWET

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

EATVRPUZ LY A =2 —NEDREDLHAENH Y £,



| PESCI E | CROSTACEI
FISH AND SHELLFISH

fopHE

SPADA CON RISOTTO E CAVOLO NERO E MOZZARELLA
Risotto with swordfish, black cabbage, and mozzarella
AATF Vv b BXxyxXYy oYyl T7——5300

DENTICE ROSSO CON ZUCCA, YUZU E KELPA
Red seabream with pumphkin, Yuzu, and kelp

B MK M BA 7,100

PERSICO TROTA GRIGLIATO IN CROSTA DI SALE
Grilled blackfin seabass in salted crust

VDR E T/ 8=V a2 —EA——72800

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

PR

ARROSTITO DI AGNIELLO
Roasted lamb
ThT 7 DE—A F——6,900

MILANESE DI VITELLO IN FETTA
Veal Milanese

ABZVTHEINT 7z RFFOIT 2RI Y LY —0 8750

GRIGLIATA DI CONTREFILETTO DI MANZO
CON SALSA DI VINCOTTO
Grilled Wagyn beef sirloin with vincotto sauce

4t —o A bvray hY—2R 9,600

GRIGLIATA FILETTO DI MANZO CON CONTORNO DI VERDRE MISTE
Grilled Wagyu beef fillet with steamed vegetables
A7 4 VN A O3 —— 8,500

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