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

RAVIOLONE CON PORCINI E KABUSU
Raviolone with porcini mushrooms, and Kabosu

T4 A —% HRLF—=FH HERA

RISOTTO, CON CASTAGNE, GUANCIALE, GRAPPA E MAGGIORANA
Risotto with chestnut with guanciale, grappa, and marjoram

U b
O TToFv—L Ty TV aTh

GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyn beef sirloin with truffle sauce
mEYy—ag 07 ) )7 —4
NP

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

STRUDEL DI MELE, CANNELLA, PINOLI, E LATTE JERSEY
Apple with cinnamon, pine nuts, and Jersey milk
e ey ok Yy—U—3IL7

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

15,200

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

EATIRPUS LD A =2 —NEBREDLHERH Y £,
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BONITO RAPA ROSSA CON ANETO, POMODORO E NOCE PECAN
Bonito with beets dill, tomato, and pecan nuts

g v—y F 4 bk XBrFvY

RAVIOLONE CON PORCINI E KABUSU
Raviolone with porcini mushrooms, and Kabosu

T4 A —% KLF—=H HIEKRA

RISOTTO, CON CASTAGNE, GUANCIALE, GRAPPA E MAGGIORANA
Risotto with chestnut with guanciale, grappa, and marjoram

Uy b
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SPIGOLA CON RADICE DI LOTO, BAGNA CAUDA E SCAMPI

Blackfin seabass with lotus root, bagna canda, and scampi

il ER N—=x WU H FREE

FILETTO DI WAGYU ALLA GRIGLIA
CON POMODORO FERMENTATO, ZUCCA E TALEGGIO
Wagyn beef fillet with fermented tomato, pumpkin, and Taleggio cheese

M7 4 LI
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Available to change for Kobe beef sirloin steak an additional charge of 11,000 yen
TS —2 o DX T —F (100g) ~DZZE  +11,000 M

STRUDEL DI MELE, CANNELLA, PINOLI, E LATTE JERSEY
Apple with cinnamon, pine nuts, and Jersey milk

K o'y BOE Pry—T—3INy

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, AT Vv T AA

19,100

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

EATIRPUS LD A =2 —NEBREDLHERH Y £,




Piacere Superbo
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BONITO RAPA ROSSA CON ANETO, POMODORO E NOCE PECAN
Bonito with beets dill, tomato, and pecan nuts

g v—y F 4 bk XBrFvY

RAVIOLONE CON PORCINI E KABUSU
Raviolone with porcini mushrooms, and Kabosu

T4 A —% KLF—=H HIEKRA

RISOTTO, CON CASTAGNE, GUANCIALE, GRAPPA E MAGGIORANA
Risotto with chestnut with guanciale, grappa, and marjoram
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PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, decoupage service
FHOMPE T NR—TaP—ER

FILETTO DI WAGYU ALLA GRIGLIA
CON POMODORO FERMENTATO, ZUCCA E TALEGGIO
Wagyn beef fillet with fermented tomato, pumpkin, and Taleggio cheese

M7 4 LI
HiER~ N EK XLvoTA

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

SPECIALE DI DOLCE
Special dessert

NRA RN — 3 x 7RI — |

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TRAF L v Y AL

23,700

Menn items are subject to change depending on availability and seasonality.
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GLI ANTIPASTI
APPETIZERS
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CAVIALE FRESCO DEL SETOUCHI ACCOMPAGNATO DA CONDIMENTI ASSORTITI
Raw taste Setouchi caviar served with assorted condiments

WENEASYET (15g) T 4 AV IRZ—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 T EEEE N bOB TV RY T S
TFFEMH AN I AL TF AN T T =D A AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers

4FEDT T 48 A I A h——3800

BONITO RAPA ROSSA CON ANETO, POMODORO E NOCE PECAN

Bonito with beets dill, tomato, and pecan nuts
g v—> T4 bvbh NI UF vV 4400

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

EATIRPUS LD A =2 —NEBREDLHERH Y £,



| PRIMI PIATTI
FIRST COURSES
A= NAH Yy N

MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup

DRFHEOBRETIESTI XA MR —FRA—T—— 1950

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

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

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

RIGOTONI CON RICOTTA FATTA IN CASA, PANCETTA, PISTACCHIO, YUZU
Fusilli with chestnut, pecorino, black pepper, pear, and saffron

7w B o NXal— 7 B FL YT —— 3200

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

EREE R~ EN} ZUAYV—=— 5300

RAVIOLONE CON PORCINI E KABUSU
Raviolone with porcini mushrooms, and Kabosu

SH 4 Fu—% FEAF—=H HRA—3500

RISOTTO, CON CASTAGNE, GUANCIALE, GRAPPA E MAGGIORANA

Risotto with chestnut with guanciale, grappa, and marjoram
Vo h B 7T Fy—b TTyN wVa T hA——3700
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Menn items are subject to change depending on availability and seasonality.

EATIRPUS LD A =2 —NEBREDLHERH Y £,



| SECONDI PIATTI
MAIN COURSES
MURHER - PURHER

PESCE SPADA, ZUCCHINE SCAPECE, LIMONE, ORIGANO
Golden threadfin bream with squid, shrimp, scallop, spelt, and Gorgongola cheese
HRiE S WwE WALH AUV NNE G a Y —T— 5300

SPIGOLA CON RADICE DI LOTO, BAGNA CAUDA E SCAMPI
Blackfin seabass with lotus root, bagna canda, and scampi

Lfig ER N—=xh UK FEWE—— 17,100

PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, decoupage service
FHiOMBIE F A=V 2P —E A—— 7800

ARROSTITO DI AGNIELLO
Roasted lamb

ThT I Da—A F——6,900

MILANESE DI VITELLO IN FETTA
Veal Milanese

ABYVTHEINI 7y FIFFEOIZ 7RSI Y LY —0 8750

GRIGLIATA DI CONTREFILETTO DI MANZO CON SALSA DI VINCOTTO
Grilled Wagyu beef sirloin with vincotto sauce
Y —aAr vBray hY—Z 9600

GRIGLIATA FILETTO DI MANZO CON CONTORNO DI VERDURE MISTE
Grilled Wagyu beef fillet with steamed vegetables
A7 4 VA FEI OB E—— 13,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak

HELEY—a A DAT—F (150g) ——— 22,500

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