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QUATTRO ANTIPASTI MISTI
Selection of four small appetizers
ATDT 7T 4 /XA KNI A |

FEDELINI CON MELANZANE, RICCI DIMARE E SUDACHI
Fedelini with sea urchin, red eggplant, and Sudachi
TJxT ) —=
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TORTELLINI CON AYU, PISTACCHIO E CETRIOLO

Tortellini with sweetfish, pistachio, and cucumber
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GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyu beef sirloin with truffle sauce
mptr—a A D7) )7 —4
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Available to change for Kobe beef sirloin steak an additional charge of 8,000 yen
TS —2 o DX T —F (100 g) ~DZZFE  +8,000 [1]

UVA MOSCATA, FIORE DI SAMBUCO, GELATO AL MELONE
Shine muscat grape and elder-fiower soup jelly with melon gelato

VAU ATY N Auy T AKX —TTT—

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—k—, ZRXF Ly Y E, AR

14,400

Menu items are subject to change depending on availability and seasonality.
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Bosco Estate
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BONITO, CON RISO NERO, BARBABIETOLA E LAMPONI
Bonito with black rice, beet, and raspberry
fEx
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FEDELINI CON MELANZANE, RICCI DIMARE E SUDACHI
Fedelini with sea urchin, red eggplant, and Sudachi
T TF ) —=
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TORTELLINI CON AYU, PISTACCHIO E CETRIOLO
Tortellini with sweetfish, pistachio, and cucumber
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CERNIA MACULATA ROSSA CON COCCO KAFFIRLIME E ERBETTE
Snook with coconut,bimackle, and herbs
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CONTROFILETTO DI WAGYU ALLA GRIGLIA, POMDORO FERMENTATO, BUTTERNIT,
PEPERONCINI FUSHIMI
Grilled Wagyn sirloin with fermented tomato, butternut, and Fushimi chili pepper
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Available to change for Kobe beef sirloin steak an additional charge of 8,000 yen
TS — g DX T —F (100g) ~DZZE  +8,000 1

UVA MOSCATA, FIORE DI SAMBUCO, GELATO AL MELONE
Shine muscat grape and elder-frower soup jelly with melon gelato

VAU ATY N Auy T AKX —TTT—

CAFFE ESPRESSO O TE
Coffee, espresso or tea
a—b—, AU v Y FIT R

18,100

Menu items are subject to change depending on availability and seasonality.
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BONITO, CON RISO NERO, BARBABIETOLA E LAMPONI
Bonito with black rice, beet, and raspberry
fiex
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FEDELINI CON MELANZANE, RICCI DIMARE E SUDACHI
Fedelini with sea urchin, red eggplant, and Sudachi
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TORTELLINI CON AYU, PISTACCHIO E CETRIOLO

Tortellini with sweetfish, pistachio, and cucumber
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ABALONE AL VAPORE CON ZUCCHINE IN COCOTTE, RISOTTO, AI LIMONI DI SICILIA
Steamed abalone and ucchini cocotte,Sicilian lemon risotto with deconpage service
il Xy ¥ —=0aay NELLYFIUTHELELDY Y v b
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CONTROFILETTO DI WAGYU ALLA GRIGLIA, POMDORO FERMENTATO, BUTTERBUT,
PEPERONCINI FUSHIMI
Grilled Wagyn beef fillet with fermented tomato, butternut, and Fushimi chili pepper
7 4 LA
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Available to change for Kobe beef sirloin steak an additional charge of 6,000 yen
Y= DX T —F (100g) ~DZZERE  +6,000 [1]

TIRAMISU ALLE PESCHE
Peach tiramisu
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CAFFE ESPRESSO O TE
Coffee, espresso or tea
a—b—, AT L vV Filx A

22,400

Menn items are subject to change depending on availability and seasonality.
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GLI ANTIPASTI
APPETIZERS
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MOZZARELLA DI BUFALA CON POMODORI MATURI
Buffalo mozzarella with sweet tomato salad and balsamic vinegar, extra virgin olive oil

By LIT Ty T EEMEE N NOB T YRS T X
ETFFERE AN I L TFANT T —D A AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers
AFEDT T 478 A M I A h——3.800

BONITO, CONRINO NERO, BARBABIETOLA E LAMPONI
Bonito with black rice, beet, and raspberry
il Bk p—Y T ANY— 4400

Menu items are subject to change depending on availability and seasonality.
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| PRIMI PIATTI
FIRST COURSES
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MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup

REFEOHETIESTI R A PE—RA—T 1950

PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sance
FL VRO B FRANR S Ny VT v b BBRERT A CORIET T — ) —A—— 3900

SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance

WOEOBFRANRTF T 41— WBONRA~—VED Y — A—— 33800

CANNELLONI ALLA FARAONA, MAIS
Cannelloni with guinea fowl and corn

hExm= FAIELE EER

3,200

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

EHEE R~ N T VA —=

4,700

FEDELINI CON MELANZANE, RICCI DIMARE E SUDACHI
Fedelini with sea urchin, red eggplant, and Sudachi

7Y —= BTN FITF HEH—— 3,500

TORTELLINI CON AYU, PISTACCHIO E CETRIOLO

Tortellind with sweetfish, pistachio, and cucumber

MT v U—= ffi VRAXTFA4 #K— 3,700
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Menu items are subject to change depending on availability and seasonality.
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| PESCI E | CROSTACEI
FISH AND SHELLFISH

fopHEE

TACHIUO E CALAMARI, NERODI SEPPIA, PEPEPONE POSSO
Swordfish with great squid, squid ink, and red bell pepper
KIf 7HIAT ANE FARTY I——5300

CERNIA MACULATA ROSSA CON COCCO KAFFIRLIME E ERBETTE
Snook with coconut, bimackle, and herbs
Tawy ooty RNAwvw T N—T

7,100

ABALONE AL VAPORE CON ZUCCHINE IN COCOTTE, RISOTO AI LIMONI DI SICILIA
Steamed abalone and ucchini cocotte, Sicilian lemon risotto with deconpage service
flle Xy ¥—=naay KL VFUTELELD) S v TRV ah—EA 7800

Menu items are subject to change depending on availability and seasonality.
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LE CARNI
MEAT AND POULTRY
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ARROSTITO DI AGNIELLO
Roasted lamb
TET v Da—AF——(900

MILANESE DI VITELLO IN FETTA
1V eal Milanese

ABVTHEINI 7y FIFFEOIZ 7RSI Y LY —08750

GRIGLIATA DI CONTREFILETTO DI MANZO
CON SALSA DI VINCOTTO
Grilled Wagyn beef sirloin with vincotto sauce
Yy —uo A EBray hY—A 9600

GRIGLIATA FILETTO DI MANZO CON CONTORNO DI VERDRE MISTE
Grilled beef fillet with steamed vegetables
[EPEAT 4 LA FHIOIRE—— 8,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak
MR —n A o DAT—F (150g) —— 18,000

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