AlPinizio della primavera nel bosco
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BRESAOLA DI RICCIORA E MELAGRANA
CON SALMORIGLIO E PEPE VERDE

Salted yellowtail and sliced pomegranate with Salmoriglio sance and green pepper
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TAGLIOLINI CON RAGU DI AGNIELLO E CAVOLO NERO
Tagliolini pasta with Japanese pepper-flavored lamb and cabbage ragont

VTV —=" fFELRFY XY OT 7 — ORI

O
Or

Eg i

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

EHEE N~ FEAEEOZ Y FY —=

RISOTTO DEL GIORNO
Risotto of the day
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IL MERLUZZO IN CONFIT E COVOLFIORE PROFUMO DI YUZU
Yuzu citrus-flavored cod and canliflower confit
WIR Ty 7T LEHE L a2 Y 7T T =07 T T 4 F— M OED

(0]
Or

ER /e

GRIGLIATA DI FILETTO DI MANZO GIAPPONESE
CON VERDURE MISTT STAGIONI
Grilled beef filet with seasonal vegetables
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SELEZIONE DI DOLCI

Selection of homemade desserts
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CAFE, ESPRESSO E TE
Coffee, espresso or tea
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Godiamuci Il Pranzo
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BRESAOLA DI RICCIORA E MELAGRANA
CON SALMORIGLIO E PEPE VERDE
Salted yellowtail and sliced pomegranate with Salmoriglio
sance and green pepper
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TAGLIOLINI CON RAGU DI AGNIELLO E
CAVOLO NERO
Tagliolini pasta with Japanese pepper-flavored lamb
and cabbage ragont
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TAGLIOLINI COM POMODORI DOLCE
E RICCIO DI MARE

Sweet tomato and fresh sea urchin tagliolini
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RISOTTO DEL GIORNO
Risotto of the day
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IL MERLUZZO IN CONFIT E
COVOLFIORE PROFUMO DI YUZU
Yuzu citrus-flavored cod and canliflower confit
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GRIGLIATA DI FILETTO DI MANZO
CON SALTATE DI FEGATO
E SALSA DI TARTUFO
Grilled beef filet with sautéed foie gras and truffle sance
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SELEZIONE DI DOLCI
Selection of homemade desserts
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Coffee, espresso or tea
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Il Giardino
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TRE ANTIPASTI MISITI
Three assorted kinds of small appetizers
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TAGLIOLINI CON RAGU DI AGNIELLO
E CAVOLO NERO
Tagliolini pasta
with Japanese pepper-flavored lamb and cabbage ragout
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TAGLIOLINI COM POMODORI DOLCE
E RICCIO DI MARE
Sweet tomato and fresh sea urchin tagliolini
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RISOTTO DEL GIORNO
Risotto of the day
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GRIGLIATA DI FILETTO DI MANZO
GIAPPONESE
CON SALTATE DI FEGATO E SALSA DI
TARTUFO NERO
Grilled Japanese “Wagyn” beef filet
with sautéed foie gras and truffle sauce
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SELEZIONE DI DOLCI
Selection of homemade desserts
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Coffee, espresso or tea
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ANTIPASTI
Starters
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BRESAOLA DI RICCIORA E MELAGRANA
CON SALMORIGLIO E PEPE VERDE
Salted yellowtail and sliced pomegranate
with Salmoriglio sauce and green pepper
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SELEZIONE DI TRE PICCOLI
ANTIPASTII
Assorted three kinds of small appetizers
FUF 4SRRI A b ZHREE D A

2,780

I PRIMI PIATTI

First Courses
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MINESTRA
ALLA DODICIVERDURE STAGIONI
Seasonal twelve vegetablesminestrone soup
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RISOTTO ALLA MILANESE
CON BRASATO DI OSSOBUCCO

Risotto Milanese with braised osso bucco
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TAGLIOLINI
COM POMODORI DOLCE
E RICCIO DI MARE
Pasta tagliolini with semi-dried tomato and sea nrchin
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TAGLIOLINI CON RAGU DI AGNIELLO
E CAVOLO NERO
Tagliolini pasta with Japanese pepper-flavored lanb
and cabbage ragont
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SPAGHETTI FRESCHI
ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sauce
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SECONDO PIATTI

Main Courses
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IL MERLUZZO IN CONFIT E
COVOLFIORE PROFUMO DI YUZU
Yuzu citrus-flavored cod and canliflower confit
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GRIGLIATA FILETTO DI MANZO
CON VERDURE MISTI
STAGIONI AL VAPORE

Grilled beef fillet with steamed vegetables
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TAGLIATA DI CONTROFILETTO DI
MANZO CON VERDURE MISTI
STAGIONI AL VAPORE
Sautéed Japanese “Wagyu” beef sirloin with steamed
vegetables
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DOLCE
Dessert
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ORIGINALE DE TIRAMISU
Original tiramisu, 11 Teatro style
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MOUSSE DI CIOCCOLATO BIANCOE
ACERO CON COMPOSTA DI MELA
White chocolate and maple mousse
with apple compote
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BABA CON GERATO DI
CICCOLATA FONDENTE
Red wine baba with dark chocolate ice cream
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CANNORI E SEMIFREDDO AL TE
PEOFUMO DI ROSEMAROINO
Cannoli filled with fermented butter cream
and tea semifreddo with rosemary
FEWE NS =2 V= 2DH > ) — ) LHIRD
IV R B—X~U—0DF&FD

CROSTATA DI MELE
E GERATO DI LATTE
Apple tart and milk ice cream
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TORTA DI CIOCCOLATO E
BARBABIETOLA
Chocolate tart and beets
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All prices quoted are in Japanese Yen
and subject to consumption tax
and 10% service charge
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