Giaggiolo
~TEEH~

QUATTRO ANTIPASTI MISTI
Selection of four small appetizers

AFEDT T 4 /XA I A B

PAPPARDELLA RIPIENA CON CONIGLIO E MAGGIORANA, ACETO SHERRY
NOCCIOLE E NOCI PECAN
Stuffed pappardelle with rabbit, sherry vinegar, marjoram, hazelnnts, and pecans
Ny Ty T Eo—)
IRy vz )—Exh— ~wTVaTgh ~—BiLruYy Xl uv

RISO CARNAROLI, BUCCINO, CALAMARI, FAVE, ASPARAGI, PISELLI E PECORINO
Carnaroli rice with whelk, bigfin reef squid, broad beans, asparagus, Italian green peas, and pecorino

Bt u—1 Kk
SO5H BEREEBMW #00 TANRNTHTRA AXZVTEIZT)—E—RX RXal)—)

GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyn beef sirloin with truffle sauce

fgtr—a A o7 ) ) 7T—X4
NV

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

MELONE CON CAMOMILLA
Melon with chamoniile

Aoy HEI—I)

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TAT VL v FEFAR

16,000

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

EATIRIUS LD A =2 —NEBREDLHERHY £,



Bosco di il Verde Fresco

~Fk DFR~

POLIPO, GENOVESE, VERZA PRIMAVERILE GIAPPONESE, LIME
Octopus with Genovese sance, spring cabbage, and lime

i Y/ R—E FXyRY TAA

PAPPARDELLA RIPTIENA CON CONIGLIO E MAGGIORANA, ACETO SHERRY
NOCCIOLE E NOCI PECAN
Stuffed pappardelle with rabbit, sherry vinegar, marjoram, hazelnnts, and pecans
Ny NNV T T ) E—
TNy xR wVaThs ~—BLFyY ShrtoY

RISO CARNAROLI, BUCCINO, CALAMARI, FAVE, ASPARAGI, PISELLI E PECORINO
Carnaroli rice with whelk, bigfin reef squid, broad beans, asparagus, Italian green peas, and pecorino

Bt u—1 Kk
SO5H BB #0680 TANRNTHTRA AXZVTEIT)—E—RX RXal)—)

SCORFANO, POMODORINI, ACETO DI BALSAMICO BIANCO
NANOHANA ALL'ACQUA PAZZA

Seaperch with tomato, white balsamic vinegar, and canola blossoms, acqua pazza style

iRiE h~F BV Ia ol 77730 7 Bk

FILETTO DI WAGYU O PETTO D’ ANATRA
CON INDIVIA, AGRODOLCE, CIPOLLA NOVELLA E POMODORO FERMENTATO
Wagyu fillet or duck breast with endive agrodolce, spring onion, and fermented tomato

MmE7 40 VA £ BRE TUoTao—UT7 e T HERET KN~ b

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

MELONE CON CAMOMILLA
Melon with chamoniile
Ay HEI—I

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

20,000

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

EATIRIUS LD A =2 —NEBREDLHERHY £,



Piacere Superbo

~BELEOEY F#L L bz~

POLIPO, GENOVESE, VERZA PRIMAVERILE GIAPPONESE, LIME
Octopus with Genovese sauce, spring cabbage, and lime

iy VxRt RFrY AL

PAPPARDELLA RIPTIENA CON CONIGLIO E MAGGIORANA, ACETO SHERRY
NOCCIOLE E NOCI PECAN
Stuffed pappardelle with rabbit, sherry vinegar, marjoram, hazelnnts, and pecans
Ny NNV T T ) E—
TNy xR wVaThs ~—BLFyY ShrtoY

RISO CARNAROLI, BUCCINO, CALAMARI, FAVE, ASPARAGI, PISELLI E PECORINO
Carnaroli rice with whelk, bigfin reef squid, broad beans, asparagus, Italian green peas, and pecorino

T Fua—1 2k
S5E EREBHK FoT TANRNTHR A XVYTET)—LbBE—R Xal—)

PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, decoupage service
FHRIOFBEL T/ 3=V aY—EX

FILETTO DI WAGYU O PETTO D’ANATRA
CON INDIVIA, AGRODOLCE, CIPOLLA NOVELLA E POMODORO FERMENTATO
Wagyu fillet or duck breast with endive agrodolce, spring onion, and fermented tomato

mE7 40 VA £ BRE TUoTa—UT7 e T HERT KN~ b

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

SPECIALE DI DOLCE
Special dessert

SRR Y 3w T |

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

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

WENEAXYET (159) 3T 4 AVVIRZ

POLIPO, GENOVESE, VERZA PRIMAVERILE GIAPPONESE, LIME
Octopus with Genovese sance, spring cabbage, and lime

iy VxRt REYRY AL

PAPPARDELLA RIPIENA CON CONIGLIO E MAGGIORANA, ACETO SHERRY
NOCCIOLE E NOCI PECAN
Stuffed pappardelle with rabbit, sherry vinegar, marjoram, bazelnuts, and pecans
Ny VT T ) E—
TNy xR wVaTs ~—BLFyY ShrtyY

RISO CARNAROLI, BUCCINO, CALAMARI, FAVE, ASPARAGI, PISELLI E PECORINO
Carnaroli rice with whelk, bigfin reef squid, broad beans, asparagus, Italian green peas, and pecorino

AT r—1K
SO5H RS £040 TANTIHA AZVTEITV—E—R Ral—)

PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, decoupage service
FEIOFREE T A=V a - R

FILETTO DI WAGYU O PETTO D’ANATRA
CON INDIVIA, AGRODOLCE, CIPOLLA NOVELLA E POMODORO FERMENTATO
Wagyu fillet or duck breast with endive agrodolce, spring onion, and fermented tomato

E7 4 VA E2x BN 77 —U 7 e v F e HERE BN b

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

SPECIALE DI DOLCE
Special dessert

SRR Y 3w T T

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

AT 32— R 60,000
THERL - — B 2 EHA
BRI T o & BREERS, SR IER - B LotV LrkaE T,

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

WEWNEAS Y ET(150) 2T 4 AV RZ—16,500

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

TV VLI Ty Ty 7 EREE N~ OB T VRS T 2
TFFERE AN I L TFRANT T =T A AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers

AFEDT T 478 A I A h——3800

POLIPO, GENOVESE, VERZA PRIMAVERILE GIAPPONESE, LIME
Octopus with Genovese sance, spring cabbage, and lime

I Y/ _N—t FBXxy XY T4 Lh——4400

Menu 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

MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup

DRFHEOBFRETIESTZI XA MR —RA—T—— 1950

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

FL VRO BFR AR E Ry LTy L BBRAERTA CORIET I — ) —A——3900

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

WEDOEOBRFHANRT T 41— WHDRA~—VEED Y —A—— 3800

RIGATONI CON RUCOLA, YUZU E CIPOLLA NOVELLA ALL'AMATRICIANA
Rigatoni with arugnla, ynzu, and new onion

VA h—= nvaF ¥ HFHELZT—3200

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

EREE R~ EN ZUAYV—=— 5300

PAPPARDELLA RIPIENA CON CONIGLIO E MAGGIORANA, ACETO SHERRY
NOCCIOLE E NOCI PECAN
Stuffed pappardelle with rabbit, sherry vinegar, marjoram, bazelnuts, and pecans

Ny NNV T T ) E—F
TGy v —bExH— ~wTaTh ~—EiFfoY XBZrFoY—3500

RISO CARNAROLI, BUCCINO, CALAMARI, FAVE, ASPARAGI, PISELLI E PECORINO
Carnaroli rice with whelk, bigfin reef squid, broad beans, asparagus, Italian green peas, and pecorino

HFa—1 Kk
S5H EREM o0 TARTGHR A XVTET)—rbE—A Xal—/— 3700

KBKIL, A XV TEAINVTa— ) KEFHLTOET,
Menu items are subject to change depending on availability and seasonality.
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| PESCI E | CROSTACEI
FISH AND SHELLFISH
RUpHE

ISAKI CON PISELLI, CALAMARI LUCCIOLA, ZENZERO NOVELLO E CHORIZO
Isaki with peas, firefly squid, young ginger, and chorizo
R vyl @S HiAEx Fa VY ———5300

SCORFANO, POMODORINI, ACETO DI BALSAMICO BIANCO
NANOHANA ALL'ACQUA PAZZA

Seaperch with tomato, white balsamic vinegar, and canola blossoms, acqua pazza style

RE F~bF AASALHIa EOE 727780y 7 EABKE—17100

PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, decoupage service

FEROMBEIE T R—V a2 —E A —— 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

TLT w7 DH—A F——6900

MILANESE DI VITELLO IN FETTA
Veal Milanese

AZIVTHEINT 7y RFEFOIT ALY LY —0 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 ZEIOREE— 13,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak

MF A —1a A D AT —F(150g)—— 22,500

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

EATIRIUS LD A =2 —NEBREDLHERHY £,



