MIMOSA

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

CAVATELLI,RAGU DICONIGLIO,GERMOGLI DAGLIO FERMENTATI,ZAFFERANO
Cavatelli with rabbit meat, fermented garlic sprouts, and saffron
HNT o
R OEM==7DF YT T

RISOTTO ALLARAPA ROSSA,LAMPONI,LABIOLA E GAMBERONI
Risotto with beet, raspberry, Robiola, and angel shrimp

DIAVEN
v—Y 75 ARU—X mvtT KEOUHE

GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyu beef sirloin with truffle sauce
fEh—uAs 07 ) V7 =4
=7

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

MOUSSE AL CIOCCOLATO ROSA,SALSA ALLE FRAGOLE E RABARBARO
GELATO AL PROSECCO ROSE
Strawberry with rhubarb sauce, Prosecco Rose gelato, and ruby chocolate mousse
HEE AAR—7 Fprvyvapgt Lbe—Fzazal—h

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—k—, =X by Y T AR

15,200

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

EATIRPUS LD A =2 —NEBREDLHENRH Y £,




Bosco di primavera

4\%%D%%w

TROTA,RADICCHIO,PRECORCE,GELATINA ALLO SCOGLIO,OLIO AL BASILICO
Sakura trout with chicory, seafood sauce, and basil
B 75 4 ox A4 YAY T4 ow—L RUL

CAVATELLI,RAGU DICONIGLIO,GERMOGLI DAGLIO FERMENTATI,ZAFFERANO
Cavatelli with rabbit meat, fermented garlic sprouts, and saffron
VRAVA )
R OEM==7DF YT T

RISOTTO ALLARAPA ROSSA,LAMPONI,LABIOLA E GAMBERONI
Risotto with beet, raspberry, Robiola, and angel shrimp

Uy k
v—Y 75 ARU—X mvtT KEOHE

SGOMBRO,ASPARAGI,SALSA ALLE ACCIUGHE
Spanish mackerel with white asparagus, egg yolk, and anchovy

i BT ANRTHZ i ToFar

GRIGLIATA DI FILETTO WAGYU
CON POMODORO FERMENTATO,SHUNGIKU,AGRETTI YUZU
Wagyn beef fillet with fermented tomato, crown daisy, agretti, and yuzu

mE7 4 VA
¥R~ FBY TILvyT 4 MF

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

MOUSSE AL CIOCCOLATO ROSA,SALSA ALLE FRAGOLE E RABARBARO
GELATO AL PROSECCO ROSE
Strawberry with rhubarb sauce, Prosecco Rose gelato, and ruby chocolate mousse
HE Y AAR—7 Foprvryvagt Lbr—Fzazal—h

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

19,100

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

EATIRPUS LD A =2 —NEBREDLHENRH Y £,




Piacere Superbo

~BEDEYR EMEL LHiz~

TROTA,RADICCHIO,PRECORCE,GELATINA ALLO SCOGLIO,OLIO AL BASILICO
Sakura trout with chicory, seafood sance, and basil
B 75 4 ox A4 YAY T4 ow—L RUL

CAVATELLI,RAGU DICONIGLIO,GERMOGLI DAGLIO FERMENTATI,ZAFFERANO
Cavatelli with rabbit meat, fermented garlic sprouts, and saffron
VRAVA )
R OEM==7DF YT T

RISOTTO ALLARAPA ROSSA,LAMPONI,LABIOLA E GAMBERONI
Risotto with beet, raspberry, Robiola, and angel shrimp

Uy k
v—Y 75 ARU—X mvtT KEOHE

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

GRIGLIATA DI FILETTO WAGYU
CON POMODORO FERMENTATO,SHUNGIKUAGRETTI YUZU
Wagyn beef fillet with fermented tomato, crown daisy, agretti, and yuzu

mE7 4 VA
¥R~ FBY TILvyT 4 MF

Available to change for Kobe beef sirloin steak an additional charge of 9,000 yen
TS —n g DX T —F (100g) ~DZZEL  +9,000 1

SPECIALE DI DOLCE
Special dessert

SRR Y TR |

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—k—, TR LY 0T AR

23,700

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

EATIRPUS LD A =2 —NEBREDLHENRH Y £,




GLI ANTIPASTI
APPETIZERS

;L‘ﬁ\;‘
EUBS

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

TV s LIT Ty T EEBEE N~ OB TV EAY T F
EFFERMH ANV I L ZFARNT T —D A AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers

AFEDT T 478 A I A h——3800

TROTA,RADICCHIO,PRECORCE,GELATINA ALLO SCOGLIO,OLIO AL BASILICO

Sakura trout with chicory, seafood sance, and basil
S 7 4 vX A YT e w—L NUL— 4400

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

EATIRPUS LD A =2 —NEBREDLHENRH Y £,



| PRIMI PIATTI
FIRST COURSES
A—=T e NAZ Yy b

MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup

DRFHEOBFRETIESTI XA MR —FRA—T— 1950

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

VU VRBRDOAZFRANA L Ny VT L IBRAERYA CORET T — Y —A——— 3900

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

WDEOHFRANRGT T 4 — WHDRA~—VEED Y —A—— 3800

STRACCI,SALSICCIA, KOMATSUNA,PESELLI,CARCIOFI
Stracci with Italian sausage, Japanese mustard spinach, green peas, and artichoke

ARNTvF Yo Fy JIMFE YUY A Fa T 4—3200

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

EREE R~ EN ZUAV—=— 5300

CAVATELLI,RAGU DICONIGLIO,GERMOGLI DAGLIO FERMENTATI,ZAFFERANO
Cavatelli with rabbit meat, fermented garlic sprouts, and saffron
ATV R FEE==70F FTT——3500

RISOTTO ALLARAPA ROSSA,LAMPONILABIOLA E GAMBERONI
Risotto with beet, raspberry, Robiola, and angel shrimp
VYo b B=Y ZI70RV—R mbEAT REOWE—— 3700

KEKIT, MARREa DY EZ3AZ VT EAINT o= KA L TWET,

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

EATIRPUS LD A =2 —NEBREDLHENRH Y £,



| SECOMDO PIATTI
MAIN CPURSES

FORHER - PUBLER

TROTA CONASPARAGIL,FARFARACCIO,MIMOLETTE
Sakura trout with white asparagus, butterbur, and mimolette
BUE A7 ANTH A EOE IEL Y h—5300

SGOMBRO,ASPARAGI,SALSA ALLE ACCIUGHE
Spanish mackerel with white asparagus, egg yolk, and anchovy

ik BT ANTHA i T T a BE——7,100

PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, decoupage service
FEORBBIE T/ A=V 2 —EA—— 7800

ARROSTITO DI AGNIELLO
Roasted lamb
TAhT 7 DOE—A F—06,900

MILANESE DI VITELLO IN FETTA
Veal Milanese

ABZVTEINT 7z NMFEHOIZ | VY — 8750

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

Y —aAr Bray hY—Z 9600

GRIGLIATA FILETTO DI MANZO CON CONTORNO DI VERDRE 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

HEEY—a A DAT—F (150g) ——— 22,500

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

EATIRPUS LD A =2 —NEBREDLHENRH Y £,



