GIRASOLE

QUATTRO ANTIPASTI MISTI
Selection of four small appetizers

4FEOT T 4 NA BRI A B

FEDELINI AI RICCI DI MARE, MELANZANA ROSSA E SUDACHI
Federini with fresh sea urchin, red eggplant, and sudachi

T=FY—= ABSE AT

RISOTTO AL LIMONE, PROSCIUTTO E FICHI
Risotto with lemon, proscintto, and fig

Uy b LEY Frya—h AFDU

Upgrade to Risotto with beetroot and langonstine for an additional +1,200 yen
Chef Alberto’s signature 750V "> | FRUFE S E—>2~DZZEE  +1,200 [

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

fgyr—aAf 7)) 7 —4%
W

Upgrade to Kobe beef sirloin steak (100g) for an additional +11,000 yen
pTEY—2 o DX T —F (100g) ~DZZE  +11,000 1

FRUTTO DEL DRAGO, LIMONE E CREMA LEGGERA ALLA MANDORLA
Dragon fruit with lemon and almond jelly
RoToT7N0—>y LEY HE

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TAF Ly Y £ RE

16,000




Bosco Estate

ﬂvExoﬁyv

RICCIOLA, CAPESANTE, POMODORO E MANDORLA
Amberjack with scallop, tomato, and almond

/N WS b~k T—FUFR

FEDELINI AI RICCI DI MARE, MELANZANA ROSSA E SUDACHI
Federini with fresh sea urchin, red eggplant, and sudachi

7x7V—= AEMN T WG

RISOTTO AL LIMONE, PROSCIUTTO E FICHI
Risotto with lemon, proscintto, and fig

VY~ LEY FrYa—h AFTV

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 750V "> | FRUFESE L= ~DZZRE  +1,200 1

BRANZINO, BROCCOLI E PEPERONATA
Sea bass with broccoli and peperonata

fif 7oval— Xpjf—H

FILETTO DI WAGYU, INDIVIA ALL'AGRODOLCE POMODORO FERMENTATO E ERBETTE
Wagyu beef fillet with belgian endive agrodolee, fermented tomato, and fresh herbs

ME74 VA TrT4—T7 770 RV F e MY b FE

Upgrade to Kobe beef sirloin steak (100g) for an additional +11,000 yen
Y= DX T —F (100g) ~DZTZE  +11,000 ]

FRUTTO DEL DRAGO, LIMONE E CREMA LEGGERA ALLA MANDORLA
Dragon fruit with lemon and almond jelly
RIIon—y LvEY HC

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, AT Ly Y 0T A

20,000



Piacere Superbo

~BEDEDY FEMEL L bz~

RICCIOLA, CAPESANTE, POMODORO E MANDORLA
Amberjack with scallop, tomato, and almond
N W2 b~ F T—FUF

FEDELINI AI RICCI DI MARE, MELANZANA ROSSA E SUDACHI
Federini with fresh sea urchin, red eggplant, and sudachi

7x=7 U —= EEM T WG

RISOTTO AL LIMONE, PROSCIUTTO E FICHI
Risotto with lemon, prosciutto, and fig

Uy h LEY Fuda—h AFD0

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 75DV > | FRUFESE £ ~DZZE  +1,200 [1

PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, tableside carving service
FHIOREE 77 A=V a2 —ER

FILETTO DI WAGYU, INDIVIA ALL'AGRODOLCE POMODORO FERMENTATO E ERBETTE
Wagyn beef fillet with belgian endive agrodolee, fermented tomato, and fresh herbs

ME74 VA TorFr 44— 772 NvFe BER~ N HE

Upgrade to Kobe beef sirloin steak (100g) for an additional +9,000 yen
TS~ DX T —F (100g) ~DZTZHE  +9,000 1

DOLCE SPECIALE DELLO CHEF PASTICCERE
Pastry chef’s special dessert

NRA MY =y = TRRIT - b

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—tb—, XL v Y FRIF AR

23,700



Oro-Nero
~BEFRNEXYET LA Z IV T VDOBE~

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

WHENPE EX v BT (15g) 2T 4 AUVIRZ

RICCIOLA, CAPESANTE, POMODORO E MANDORLA
Amberjack with scallop, tomato, and almond

ML MSE R~k T—FLR

FEDELINI AI RICCI DI MARE, MELANZANA ROSSA E SUDACHI
Federini with fresh sea urchin, red eggplant, and sudachi

T=FY—= ABSE RAT

RISOTTO AL LIMONE, PROSCIUTTO E FICHI
Risotto with lemon, prosciutto, and fig
Vv b LEY FRVa—h AFVS

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 75DV > | FRUEE £ ~DZZRE  +1,200 [4

PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, tableside carving service
FHEIOMEE TNV a2 —E X

FILETTO DI WAGYU, INDIVIA ALL'AGRODOLCE POMODORO FERMENTATO E ERBETTE
Wagyn beef fillet with belgian endive agrodolee, fermented tomato, and fresh herbs

ME74 VA TorFr 44— 77 a NvFx BER~ N HE

DOLCE SPECIALE DELLO CHEF PASTICCERE
Pastry chef’s special dessert

AN R — e 7RSS — |

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TRAF Ly Y T AL

A7 32— 2 60,000
B - U — £ kA
SRR T T o X | MR, A TS - EIB E oDRIENE Lk E T,



Gran Teatro
~EHD T )L — A~

CAVIALE LOCALE CON ACCOMPAGNAMENTI
Seto Inland Sea caviar with accompaniments

WENEAXYET Tarv/R= XU ViRkz

RICCIOLA, CAPESANTE, POMODORO E MANDORLA
Amberjack with scallop, tomato, and almond

L WSE R~k T—FLR

PASTA All 'ASTICE E POMODORO
Lobster pasta in tomato sauce

T~—NYGED/RAK h<w hV—RA

RISOTTO AL TARTUFO
Fresh truffle risotto
ZlyvablaZol Yy k

PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, tableside carving service

FHOMEH T/ A=V X

CONTROFILETTO DI MANZO DI KOBE
Kobe beef sirloin steak

fHFAEY—m A

TIRAMISU ORIGINALE
Original tiramisu, 1] Teatro style

AN eTTbu FIVTFNLT 4 TIRA

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—t—, TAF by Y FlIT ALK

60,000
HEBL - — B 2kHA
KEFHI T T o& KBRS, B IER - Flol L oW Lk ET,



GLI ANTIPASTI
APPETIZERS

;L.ﬁ\;‘
EUBS

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

WAWNE AxF v E 7159 22T A4 AV YERZ—0 16,500

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

TV FTLIT T 7T EREREE N FOB T RY T Z
TFFFEMH ANV I LTFANTT 7 —D A AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers

AFEDT T 478 A M A h——32800

RICCIOLA, CAPESANTE, POMODORO E MANDORLA
Amberjack with scallop, tomato, and almond

I\ LS. b~ b 77— F—— 4400

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

HEANRIUCE D A= 2 —NEPEDLHENRH Y £,



| PRIMI PIATTI
FIRST COURSES
A= )R A K

MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup

REEDOHETEST-IRA B —RA—T 1,950

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

FLU VRO BFARZ S Ry STy b BBRNERVA CORIET 7 — Y — A ——— 3900

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

WDOZEDOBFMMRANRT T 4 — W/HNRA~—VHFED Y —A—— 3800

FEDELINI CON MAIS DOLCE E PROSCIUTTO CRUDO
ALLA CARBONARA
Carbonara federini with sweet corn and proscintto

T7x2FY—= HARF—F LIHIEABIL AENL—3200

TAGLIOLINI CON POMODORI DOLCE E RICCIO DI MARE
Tagliolini with sweet tomato and sea urchin

ZYFY)—= @GFERr~ N Ef—5300

FEDELINI AI RICCI DI MARE, MELANZANA ROSSA E SUDACHI
Federini with fresh sea urchin, red eggplant, and sudachi

TxFY—= EEF R E— 3,500

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

EANRBUC LY A =2 —NENEDLILERH Y £7,



| PRIMI PIATTI
FIRST COURSES
Uy b

RISOTTO AL LIMONE, PROSCIUTTO E FICHI
Risotto with lemon, proscintto, and fig
Vy b LEY Fova—h A4AFTF—3700

RISO CARNAROLI, SCAMPI, BARBABIETOLA, LAMPONE E STRACCIATELLA
Carnaroli rice with scampi, beetroot, raspberry, and stracciatella

Chef Alberto’s signature 0V Y v b FRWE L E—Y——4500

XKEBKIZ, AZVTHEILVIFa—Y KEHEHLTWET,

| PESCI E | CROSTACEI
FISH AND SHELLFISH
fphEL

PESCE SCIABOLA, POMODORO E YOGURT FERMENTATO
Swordfish with tomato and fermented yogurt

Kl b~k FI—Z h——5300

BRANZINO, BROCCOLI E PEPERONATA
Sea bass with broccoli and peperonata

filg “nmoyval)— ~XRoF—%——7100

PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, tableside carving service
FHORET T2 R 2 A 7800

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

EATKRIUC LY A =2 —NEDREDLGERH D 7,



LE CARNI
MEAT AND POULTRY
AL

ARROSTITO DI AGNIELLO
Roasted lamb

TALhT T DOE—A F——6,900

MILANESE DI VITELLO IN FETTA
Veal Milanese

AHVTHEING Ty BEEDI T JBHY LY 8750

GRIGLIATA DI CONTREFILETTO DI MANZO CON SALSA DI VINCOTTO
Grilled Wagyu beef sirloin with vincotto sauce
s —mafr vray bY—Z——9600

GRIGLIATA FILETTO DI MANZO CON CONTORNO DI VERDURE MISTE
Grilled Wagyu beef fillet with steamed vegetables

7 4 VA FEEORESEZE— 13,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak

MRS —a A D AT —F(150g)—— 22,500

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

HEANRIUCE Y A= 2 —NEPNEDLHERH Y 7,



