Fogie d’autunno

QUATTRO ANTIPASTI MISTI
Selection of four small appetizers
ATEOT T 4 /XA R A B

RVIOLI DI RISO FARAONA RADICCHI CASTELFRANCO PEPERONE
Rice flour ravioli with guinea fowl, castelfranco, and paprika
K7 4D duknil AATVTTra NTVA

ORZO PASTA DI SAKE, CARDAMOMO, ZUCCA FERMENTATA SALVIA
Pearl barley with Sake lees, cardanom, fermented butternut, pumpkin, and sage

KE WK HAXEL EKEAZ—F oY HK B

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 250V "> | FRUFESE =2 ~DTZRE  +1,200 [

GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyn beef sirloin with truffle sauce
mptr—m A D7) 7 —4
NP

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

CASTAGNE RICOTTA MIELE CIOCCOLATA
Chestnut with ricotta, honey, and chocolate

E o Vayy BE Faal—h

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

16,000




Armonia d’Autunno

~FKDOFHFN B FEZZRIL 160 BEOBREZH D ~

PORCINI MATSUTAKE ZUCCHINI POMODORO

Porcini with Matsutake, zncching, and tomato
KAF—= B¥F RvF—= hvh

RVIOLI DI RISO FARAONA RADICCHI CASTELFRANCO PEPERONE
Rice flour ravioli with guinea fowl, castelfranco, and paprika
K7 4D duknil AATVTTra RTVA

ORZO PASTA DI SAKE, CARDAMOMO, ZUCCA FERMENTATA, SALVIA
Pearl barley with Sake lees, cardanom, fermented butternut, pumpkin, and sage

KE WK HAXEL EKEAZ—F oY HK B

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 75D Y "> | FRUFEE £ ~DZZH  +1,200 [

PESCE SCIABOLO, PATATE DOLCI, YUZU E ZAFFERANO
Beltfish with sweet potato, Yuzn, and saffron

AJJf BEEEE A Y7 T

FILETTO DI WAGYU, PASTINACA RAVENELLO ROSSO,
CAROTA GIALLO, NOCCIOLE
Wagyn beef fillet with parsnip, red radish, yellow carrot, and hazelnut

ME7 4 VA R—R=y 7 KR EAZ ~—Er)fuY

Upgrade to Kobe beef sirloin steak (100g) for an additional +11,000 yen
TS — o DX T —F (100g) ~DZZRE  +11,000 M

CASTAGNA, RICOTTA, MELE, CIOCCOLATO
Chestnut with ricotta, honey, and chocolate

EoVayy BE Faal—h

CAFFE, ESPRESSO O TE
Coffee, espresso or tfea
a—b—, TRAFL vV FT K

20,000




Piacere Superbo

~BELEDOEY F#L L bz~

PORCINI MATSUTAKE ZUCCHINI POMODORO
Porcini with Matsutake, zucchini, and tomato

FLF—= I#F Av¥—= k<h

RVIOLI DI RISO FARAONA RADICCHI CASTELFRANCO PEPERONE
Rice flour ravioli with guinea fowl, castelfranco, and paprika
A7 4D duknil AATVTTa RTVA

ORZO PASTA DI SAKE, CARDAMOMO, ZUCCA FERMENTATA, SALVIA
Pearl barley with Sake lees, cardanom, fermented butternut, pumpkin, and sage

KE WK HAXEL EKEAZ—F oY HK kY

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 75D Y > | FRMEE E—=~DZZHE  +1,200 [1

AMADAI BIANCO, GAMBERO ROSSO E VONGOLE SERVIZIO DI DECOUPAGE
White tilefish with red shrimp and clam shishito pepper, tableside carving service

HHfR JREE 8 Iy T oy 3 Jabk
b~k ANUL TR N7 UAyvatI—h

FILETTO DI WAGYU, PASTINACA RAVENELLO ROSSO,
CAROTA GIALLO, NOCCIOLE
Wagyn beef fillet with parsnip, red radish, yellow carrot, and hazelnut

FET AL R—R=v 7 (AR HAB ~—TAF oY

Upgrade to Kobe beef sirloin steak (100g) for an additional +9,000 yen
T — 2 DX T —F (100 g) ~DZZEE  +9,000 1

UVA SHINE MUSCAT CON TE HOJICHA E MASCARPONE
Shine muscat, Hojicha tea, mascarpone, sea of clouds
VXA ATy b AFOI LR v AANR—X Eif

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—t—, TAS Ly Y R

23,700




Oro-Nero
~HEPFNEXFYET A FZ VT U DOBE~

PORCINI MATSUTAKE ZUCCHINI POMODORO

Porcini with Matsutake, zucching, and tomato
RVF—= BH AyF—= F<h

RVIOLI DI RISO FARAONA RADICCHI CASTELFRANCO PEPERONE
Rice flour ravioli with gninea fowl, castelfranco, and paprika
K7 4D duknil AATVTTra RTVA

ORZO PASTA DI SAKE, CARDAMOMO, ZUCCA FERMENTATA, SALVIA
Pearl barley with Sake lees, cardamom, fermented butternut, punpkin, and sage

KE W HIAXEL FEEAZ—F Y BN —

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 75D Y > | FRMEE E—=>~DZZE  +1,200 [1

AMADAI BIANCO, GAMBERO ROSSO E VONGOLE SERVIZIO DI DECOUPAGE
White tilefish with red shrimp and clam shishito pepper, tableside carving service

HHEE RIEE M h o Fa v SR
hv b AUL WEHEETF SUTUdyvadI—h

FILETTO DI WAGYU, PASTINACA RAVENELLO ROSSO,
CAROTA GIALLO, NOCCIOLE
Wagyn beef fillet with parsnip, red radish, yellow carrot, and hazelnut

BT A LR R—R=y T fKIR MAZ ~—EAT oY

UVA SHINE MUSCAT CON TE HOJICHA E MASCARPONE
Shine muscat, Hojicha tea, mascarpone, sea of clouds
VXA ATy b AFOI UK AR — Eif

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TR v Y EFAR

~R7 a—2x 60,000
HEBL - —EXEHA
KEFRI T 7 NZox, BREERS, B8 I8 - Fl5l L ofFHiTn LarnEd,




Gran Teatro
~BEEDI ) aI— A~

CAVIALE LOCALE CON ACCOMPAGNAMENTI
Seto Inland Sea caviar with accompaniments

WENEAEXYET Tar =X YVikz

PORCINI MATSUTAKE ZUCCHINI POMODORO
Porcini with Matsutake, gucchinz, and tomato

AvF—= BHE AyF—= b<bh

PASTA All "ASTICE E POMODORO
Lobster pasta in tomato sance
FT~—NYEED/RAK v hY—RA

RISOTTO AL TARTUFO
Fresh truffle risotto
AR RNWIENYACD AN

AMADAI BIANCO, GAMBERO ROSSO E VONGOLE SERVIZIO DI DECOUPAGE
White tilefish with red shrimp and clam shishito pepper, tableside carving service

HHfR R 8 Iy T oy 3 Jabk
b~k ANUL TR N7 UAyvatI—h

CONTROFILETTO DI MANZO DI KOBE
Kobe beef sirloin steak

e

TIRAMISU ORIGINALE
Original tiramisu, 11 Teatro style

AN TT e FVIOFAT 4T IR

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—kb—, TR L v FIT AL

60,000
HER - — B 2BHA
MBI 7 T AT o E . MREER, SR IERS - B8 EoffRiIRvwE LakET,



GLI ANTIPASTI
APPETIZERS

L
Al

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

WAWNEAF v ET@A5g) 2T A AV EZ— 16,500

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

TV LI Ty Ty 7 EMEE N~ OB T VRS T 2
ETFFHERE AN I LTI N T T — A AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers

AFEDT T 478 A I A h——3800

PORCINI MATSUTAKE ZUCCHINI POMODORO
Porcini with Matsutake, zucchini, and tomato
RV F—= BHE Ay¥—= bF~¥h—4400

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

HEATVRBUC LV A =2 —NEREDLLILERH Y £7,



| PRIMI PIATTI
FIRST COURSES
A —T e )NA K

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 sance

FUUVRBOBAFRE AR Ny v T b BBRERTA CORET S — Y —A—— 3900

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

WOEOHFMANRT T 4 — BONRF~—NMEED Y —A—— 3800

FAGOTTINI, CINGHIALE, CASTAGNE, ZUCCA
Wild boar with chestnut, pumpkin, and fagottini

¥ O ZrydvT 4 —=—3200

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

U A —= EEEr~F EP—5300

RVIOLI DI RISO FARAONA RADICCHI CASTELFRANCO PEPERONE
Rice flonr ravioli with guinea fowl, castelfranco, and paprika
(T eA) dkuko@l DATATTra RTUH——3500

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

HEATVRBUC LV A =2 —NEREDLLILERH Y £7,



| PRIMI PIATTI
FIRST COURSES
> b

ORZO PASTA DI SAKE, CARDAMOMO, ZUCCA FERMENTATA, SALVIA
Pearl barley with Sake lees, cardamom, fermented butternut, pumpkin, and sage

KZE ¥ I FEr RBEASAZ—F oY K B—Y——3700

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

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

KEBKIZ, AFZVTREANVT =) REEHLTHNET,

| PESCI E | CROSTACEI
FISH AND SHELLFISH
fUphEL

PESCE SCIABOLA, RADICE DI LOTO, UVA, ZAFFELANO
Beltfish with filo pastry, lotus root, grape, and saffron

Kl =+ 7V wr SER FEE Y77 ——5300

PESCE SCIABOLO, PATATE DOLCI, YUZU E ZAFFERANO
Beltfish with sweet potato, Yuzn, and saffron

AJJf BEEEE A Y7 T

7,100

AMADAI BIANCO, GAMBERO ROSSO E VONGOLE SERVIZIO DI DECOUPAGE
White tilefish with red shrimp and clam shishito pepper, tableside carving service

HHR JREE 8 by T oy 3 Jask
r~ b~ RV fiFEEF STV Ay atT—h— 7800

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

HEANKRBUZ LY A =2 —NENEDLIGERH Y £7,



LE CARNI
MEAT AND POULTRY
AR

ARROSTITO DI AGNIELLO
Roasted lamb

ThT 7 DOua—A F——m6,900

MILANESE DI VITELLO IN FETTA
1V eal Milanese

AXVTEING 7y MFEOIT ALY LY —8750

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

Y —m A Bray hY—ZA 9600

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

FE7 40 VA ZEIOREE— 13,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak

MEAY—1 A D AT —F(1509)—— 22,500

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

HEANRBUZ LY A =2 —NENEDLIGERH Y £7,



