LAVANDA

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

FEDELINI CON CALAMARI ALLA PUTTANESCA
Fedelini with white squid, olive, and capers
7 ) —=
AR AV—7 Fys—

RISOTTO POLPETTINE D’ AGNELLO, CUMINO E CORIANDOLO

Risotto with lamb, cumin, and coriander
DI
T=xyw JIv alrroy—

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

Available to change for Kobe beef sirloin steak an additional charge of 8,000 yen
TS —2 o DX T —F (100g) ~DZZEE  +8,000

MOUSSE ALLA PRUGNA GIAPPONESE, BALSAMICO E SHISO

Green Ume mousse with balsamic sance and Shiso
B LYo SKEE

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—k—, ZRXF Ly Y E, AR

14,400

Menu items are subject to change depending on availability and seasonality.
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Bosco di Inizio Estate

~HE DR~

BONITO, GORGONZOLA, BARBABIETOLE E LIME
Bonito with gorgongola, beets, and lime
fiEg

Ay —7 vB—Y T4 A

FEDELINI CON CALAMARI ALLA PUTTANESCACHI
Fedelini with white squid, olive, and capers
Jx5F ) —=
AR FV—7 ru—

RISOTTO POLPETTINE D’ AGNELLO, CUMINO E CORIANDOLO

Risotto with lamb, cumin, and coriander
UIZ
F=mvn s3Iy alFrH—

ORATA GIAPPONESE, FAGIOLINI, FAVE, ALGA GIAPPONESE E MIOGA
Tilefish with green beans, broad beans, sea lettuce, and Myoga

A
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GRIGLIATA DI WAGYU CON BABY MAIS, PEPERONI E PARMIGIANO
Grilled Wagyn sirloin with young corn, bell pepper, and parmigiano reggiano

G A
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Available to change for Kobe beef sirloin steak an additional charge of 8,000 yen
TS —2 o DX T —F (100g) ~DZZEE  +8,000

MOUSSE ALLA PRUGNA GIAPPONESE, BALSAMICO E SHISO

Green Ume mousse with balsamic sance and Shiso
B LYo SKEE

CAFFE ESPRESSO O TE
Coffee, espresso or tea
a—b—, ALY FIT R

18,100

Menu items are subject to change depending on availability and seasonality.
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PIACERE SUPERBO
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BONITO, GORGONZOLA, BARBABIETOLE E LIME
Bonito with gorgonzola, beets, and lime
fEx
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FEDELINI CON CALAMARI ALLA PUTTANESCACHI
Fedelini with white squid, olive, and capers
Tx7 ) —=
AR AV—7 Fys—

RISOTTO POLPETTINE D’ AGNELLO, CUMINO E CORIANDOLO
Risotto with lamb, cumin, and coriander
U bk
Fo=xvn s3Iy a)TLH—

COCOTTE DI ABALONE E ALGHE IN CARTOCCIO
Steamed abalone and seaweed cocotte with deconpage service
oy FMRL T R—Vath—ER

GRIGLIATA DI FILETTO DI WAGYU CON BABY MAIS, PEPERONI E PARMIGIANO
Grilled Wagyn beef fillet with young corn, bell pepper, and parmigiano reggiano, and fresh truffle

7 4 LA
Yo Ta—y RFUH NIV —) TlwiahlUaT

Available to change for Kobe beef sirloin steak an additional charge of 6,000 yen
T = DX T —F (100g) ~DZZE  +6,000

PAVLOVA CON GELATO ALLA VANIGLIA E CILIEGIE
Paviova with vanilla gelato and fresh cherry
BT TR RTaN Eig

CAFFE ESPRESSO O TE
Coffee, espresso or tea
a—b—, AL v FE ALK

22,400

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

S
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MOZZARELLA DI BUFALA CON POMODORI MATURI
Buffalo mozzarella with sweet tomato salad and balsamic vinegar, extra virgin olive il
BV FLIT Ty T LEMEE N~ FOUTVRY TS
T TERRANY I 2L 2R R NT T 7 =T AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers
AFEDT T 478 A B I A h——3.800

BONITO, GORGONZOLA, BARBABIETOLE E LIME
Bonito with gorgonzola, beets, and lime
fix AT —TF =Y T4 A 4400

Menu items are subject to change depending on availability and seasonaliy.
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| PRIMI PIATTI
FIRST COURSES
A= XA H Yy K

MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup

REHOH R TIESTI R A PE—RA—T 1950

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

FL VRO B FRANZR S Ny VT v b BBREIRT A CORIET T — ) — A —— 3900

SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
WDOEOHFRANRGT T 4 — WHDRA~—VEED Y —A—— 3800

CHITARRA CON PESCE SPADA, AGRUME GIAPPONESE, ZAFFERANO
Chitarra with swordfish, Uwagold, and saffron

XA vT7 HMNPLE FTI—LE T

3,200

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

EHEE R~ N T VA ) —=

4,700

FEDELINI CON CALAMARI ALLA PUTTANESCACHI
Fedelini with white squid, olive, and capers
7x=7V—= AR AV—-7 Fv8——3500

RISOTTO POLPETTINE D’AGNELLO, CUMINO E CORIANDOLO
Risotto with lamb, cumin, and coriander
VYy b T7=xynr 73y alrr¥——3700

KT AT —A=2a—THALTWLERIFAZ VT EAINLTE—TK100% TITEWET

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

EATVRPUZ LD A =2 —NEDREDLHENH Y £,



| PESCI E | CROSTACEI
FISH AND SHELLFISH

fopE

ISAKI, POLIPO, CAPESANTE, BARBABIETOLE
Chicken grunt with octopus, scallops, beets, and edible flowers
WEE i PZR vy =74 T T T U ——— 5300

ORATA GIAPPONESE, FAGIOLINI, FAVE, ALGA GIAPPONESE E MIOGA
Tilefish with green beans, broad beans, sea lettuce, and Myoga

HE A7 225G HIEE B 7,100

GRIGLIATA DI FILETTO DI WAGYU CON BABY MAIS, PEPERONI E PARMIGIANO
Steamed abalone and seaweed cocotte with deconpage service
foLiEEEDO = ay MRL TNV a2 —EA——17,800

Menu items are subject to change depending on availability and seasonality.
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LE CARNI
MEAT AND POULTRY

ARROSTITO DI AGNIELLO
Roasted lamb
TET v Da—AF——(900

MILANESE DI VITELLO IN FETTA
1V eal Milanese

ABYVTHEINI 7y FIFFEOIZT 7RSI Y LY —08750

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

mEHY—um Ay Eray hY—2R 9,600

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

EFELF7 4 VA ZFEIOEEFFE— 8,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak

ALY —a A DAT—F (150g) —— 18,000

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