Foresta d’Inverno

RICCIOLA GIAPPONESE
CON RADICE DI GIGLIO, RAVANELLO NERO E SHUNGIKU
Cold yellowtail with lily root, black radish, and shungikn
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CHITARRA CON TRIPPA, PATATA DOLCE E PEPERONE
Chitarra with tripper, sweet potato, and bell pepper
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TAGLIOLINI CON POMODORI DOLCI E RICCIO DI MARE
Sweet tomato and sea nrchin tagliolini
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+1,200yen

SPADA CON RISOTTO E CAVOLO NERO E MOZZARELLA
Risotto with swordfish, black cabbage, and mozzarella
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FILETTO DI MANZO ALLA GRIGLIA
CON VERDURE AL VAPORE
Grilled beef fillet with seasonal steamed vegetables
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+1,850yen

SELEZIONE DI DOLCI

Selection of homemade desserts
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CAFE, ESPRESSO E TE
Coffee, espresso or tea
a—b—, XSy Y FlF ALK

[ B ] Weekdays 6,300
RT7 YV TI4 2 34 wine pairing 3 glasses +3,600

Menn items are subject to change depending on availability and seasonality.
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Foresta d’Inverno

RICCIOLA GIAPPONESE
CON RADICE DI GIGLIO, RAVANELLO NERO E SHUNGIKU
Cold yellowtail with lily root, black radish, and shungiku
g
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CHITARRA CON TRIPPA, PATATA DOLCE E PEPERONE
Chitarra with tripper, sweet potato, and bell pepper
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TAGLIOLINI CON POMODORI DOLCI E RICCIO DI MARE

Sweet tomato and sea urchin tagliolini
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+1,200yen

SPADA CON RISOTTO E CAVOLO NERO E MOZZARELLA
Risotto with swordfish, black cabbage, and mozzarella
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FILETTO DI MANZO ALLA GRIGLIA
CON VERDURE AL VAPORE
Grilled beef fillet with seasonal steamed vegetables
PERT 4 VA
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+1,850yen

SELEZIONE DI DOLCI
Selection of homemade desserts
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Coffee, espresso or tea
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[ B#] Weekend 6,800
RT7 YT UL 3Mft wine pairing 3 glasses +3,600

Menu items are subject to change depending on availability and seasonality.
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Godiamoci Il Pranzo Il Giardino
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RICCIOLA GIAPPONESE
CON RADICE DI GIGLIO, RAVANELLO SELEZIONE DI TRE PICCOLI ANTIPASTI
NERO E SHUNGIKU Three assorted kinds of small appetizers
Cold yellowtail with lily root, black radish, and shungikn 3FEDOT T 4 %A R Z R
FEAifi
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CHITARRA CHITARRA
CON TRIPPA, PATATA DOLCE E PEPERONE CON TRIPPA, PATATA DOLCE E PEPERONE
Chitarra with tripper, sweet potato, and bell pepper Chitarra with tripper, sweet potato, and bell pepper
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TAGLIOLINI CON POMODORI DOLCI TAGLIOLINI CON POMODORI DOLCI
E RICCIO DI MARE E RICCIO DI MARE
Sweet tomato and sea urchin tagliolini Sweet tomato and sea urchin tagliolini
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SPADA CON RISOTTO E CAVOLO NERO E
MOZZARELLA GRIGLIATA DI CONTREFILETTO
Risotto with swordfish, black cabbage, and mozzarella DI MANZO CON SALSA DI TARTUFO NERO
AT Grilled Kuroge Wagyn beef sirloin
YUYy b BEFeY F£oVrlLT with truffle sauce
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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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SELEZIONE DI DOLCI
Selection of homemade desserts
HARLFH— | CAFE, ESPRESSO E TE
Coffee, espresso or tea
a—b—, TAT Ly Y F2E A
CAFE, ESPRESSO E TE
Coffee, espresso or tea
I—b—, ZAT VLY EE AR

9.500 11,700
. § R7 Y TTA 2 354t
f\‘? U_ ./ﬁ UA VAR wine pairing 3 glasses +3,600
wine pairing 4 glasses +4,800
Menn items are subject to change

Menu items are subject to change depending on availability and seasonality.
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ANTIPASTI
Starters
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RICCIOLA GIAPPONESE
CON RADICE DI GIGLIO, RAVANELLO
NERO E SHUNGIKU
Cold yellowtail with lily root, black radish, and shungikn
S
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2,700

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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RISOTTO ALLA MILANESE
CON BRASATO DI OSSOBUCCO

Risotto Milanese with braised osso bucco
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TAGLIOLINI
CON POMODORI DOLCI
E RICCIO DI MARE
Sweet tomato and sea urchin tagliolini
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CHITARRA

CON TRIPPA, PATATA DOLCE E PEPERONE

Chitarra with tripp, sweet potato, and bell pepper
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SPAGHETTI FRESCHI
ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
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SECONDO PIATTI

Main Courses
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SPADA CON RISOTTO E CAVOLO NERO E
MOZZARELLA
Risotto with swordfish, black cabbage, and mozzarella
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GRIGLIATA FILETTO DI MANZO
CON CONTORNO DI VERDRE MISTE
Grilled beef fillet with steamed vegetables
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TAGLIATA DI CONTROFILETTO
DI MANZO
CON CONTORNO DI VERDRE MISTE
Sautéed beef sirloin
with steamed vegetables
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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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ORIGINALE DE TIRAMISU
Original tiramisn, 11 Teatro style
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MILLEFOGLIE DI PATATA DOLCE
AL BURRO DI MIELE
Honey butter sweet potato mille-fenille
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GELATO AL MASCARPONE INFUSO CON
SAKE GIAPPONESE CON CREMA AL
CIOCCOLATO
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Japanese sake-infused mascarpone gelato with chocolate cream
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CASTAGNE DI ASO IN MPANATIGGHI CON |34 ZHIR D 5 2. Sefeh7n 2 W 4 S5
GELATO AL LATTE WLET,

Aso chestnuts into Mpanatigghi with milk gelato
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CROSTATA DI MELA
CON GELATO AL LATTE JERSEY
Apple tart with Jersey milk ice cream
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TORATA
AL CIOCCOLATO AROMATIZZATA
ALI’ESPRESSO
CON CREMA DI MASCARPONE
E SORBE AL RIBES NERO
Espresso-flavored chocolate cake
with mascarpone cream and cassis sorbet
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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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