Il tono della campana

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

TORTELLI, CINGHIALE, CAVOLFIORE FERMENTATO,
TALEGGIO, MITSUBA
Wild Boar Tortelli with Fermented Cauliflower, Taleggio, and Mitsuba

BTy AV T7I7U— Hlyva =Dk

RISO AL SALTO, MAITAKE, SHIITAKE, GAMBERO BOTAN, CAVIALE
Riso al Salto with Maitake, Shiitake, Botan Shrimp, and Caviar

Uy 7% BE O OMHE EAE Sy eET

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 75DV "> | JRHGEE S E—=~D ZZ R +1,200 [

GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyu beef sirloin with truffle sauce
mApY—af 07 ) VT —4
NP

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

FRAGOLE, MASCARPONE, CIOCCOLATO
Strawberry with Mascarpone and Chocolate

R — L= VS FHEORNT 4TI A

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, AT L vV FIT K

16,000




Foresta d’lnverno

BACCALA MANTECATO, DAIKON, TE HOUJI, MANDARINO
Baccala Mantecato with Daikon Radish, Hojicha Tea, and Mandarin Orange

Ny RT=rTH—h KR 15 C%K H1A

TORTELLI, CINGHIALE, CAVOLFIORE FERMENTATO,
TALEGGIO, MITSUBA
Wild Boar Tortelli with Fermented Cauliflower, Taleggio, and Mitsuba

BV T ) HEEEHY T7T7U— ZlyPa =OK

RISO AL SALTO, MAITAKE, SHIITAKE, GAMBERO BOTAN, CAVIALE
Riso al Salto with Maitake, Shiitake, Botan Shrinmp, and Caviar

VYTV EE OME EAE XrbeT

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 750 Y "> | ZFHGHHFE E B ~D ZZH +1,200 [']

DENTICE DORATO,
CAPPONE BELTFISH, TOPINAMBUR, PREZZEMOLO
Red Bream with Cappone, Butter, Jerusalem Artichoke, and Parsley

{ﬁaﬁjﬁ 7\7/71'\9*—‘* INH— ;@$ D)

FILETTO DI WAGYU O PETTO D’ANATRA
RADICCHIO TARDIVO, BULBO DI GIGLIO, SANSHO
Wagyn beef fillet with Agrodolee Radicchio Tardivo, Lily Bulb, Sansho Pepper, and Fermented Tomato

MEZ7 40 VA 2T 4 —RT7 70 RrvF= HEER U BEL~ b

(0]

or

Ega

PETTO D"ANATRA, RADICCHIO TARDIVO, BULBO DI GIGLIO, SANSHO
Duck Breast with Agrodolce Radicchio Tardivo, Lily Bulb, Sansho Pepper, and Le Lectier Pear Compote

BEfIN X AT 4 —ART7T 7 KArFe= HE&E U L L ZFoarFR—h

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

FRAGOLE, MASCARPONE, CIOCCOLATO
Strawberry with Mascarpone and Chocolate

NRY =<V FZEORNT T IR

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TRAS Ly Y FlF AR

20,000




Piacere Superbo
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BACCALA MANTECATO, DAIKON, TE HOUJI, MANDARINO
Baccala Mantecato with Daikon Radish, Hojicha Tea, and Mandarin Orange

Ny RT=rTH—h KR 15 C%K H1A

TORTELLI, CINGHIALE, CAVOLFIORE FERMENTATO,
TALEGGIO, MITSUBA
Wild Boar Tortelli with Fermented Cauliflower, Taleggio, and Mitsuba

BV T ) HEEEHY T7T7U— ZlyPa =OK

RISO AL SALTO, MAITAKE, SHIITAKE, GAMBERO BOTAN, CAVIALE
Riso al Salto with Maitake, Shittake, Botan Shrimp, and Caviar

VYT BE R ETAMEE Xy T

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

PLATESSA, CAPESANTE, RICCI DI MARE, CASTAGNE, AFFUMICAZIONE AL FAGGIO

Flounder with scallops, sea nrchin, and chestnuts, tableside carving service

FH O BT Em

FILETTO DI WAGYU O PETTO D’ ANATRA
RADICCHIO TARDIVO, BULBO DI GIGLIO, SANSHO
Wagyn beef fillet with Agrodolee Radicchio Tardivo, Lily Bulb, Sansho Pepper, and Fermented Tomato

ME7 40 VA 2T 4 —RT7 70 RvF= HEER U BEL~ b

0]

or

Ega

PETTO D"ANATRA, RADICCHIO TARDIVO, BULBO DI GIGLIO, SANSHO
Duck Breast with Agrodolce Radicchio Tardivo, Lily Bulb, Sansho Pepper, and Le Lectier Pear Compote

gl 274 —AR7 7 FrF= HEMR Il v L7 FzaRm—F

Upgrade to Kobe beef sirloin steak (100g) for an additional +9,000 yen
TS — o DX T —F (100g) ~DZTZRE  +11,000 H

GRAND MARNIER, CACHI CARAMELLO NOCI NUVOLA AROMATICA

Grand Marnier, persimmon, caramel, walnuts, sea of clonds
JI e =x fili BT AN IV Eig

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, ZRT Ly Y T A

23,700



Oro-Nero
~HEPFNEXFYET A Z VTV OBE~

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

WENEE EX v BT (15g) 2T 4 AVVIRZ

BACCALA MANTECATO, DAIKON, TE HOUJI, MANDARINO
Baccala Mantecato with Daikon Radish, Hojicha Tea, and Mandarin Orange

Ny RT=r7TH—h KR 15 C%K B

TORTELLI, CINGHIALE, CAVOLFIORE FERMENTATO,
TALEGGIO, MITSUBA
Wild Boar Tortelli with Fermented Cauliflower, Taleggio, and Mitsuba

RV BEL)T7T7T— XLy —OIE

RISO AL SALTO, MAITAKE, SHIITAKE, GAMBERO BOTAN, CAVIALE
Riso al Salto with Maitake, Shiitake, Botan Shrimp, and Caviar

Uy 7% BE O OMHE EAE Sy eET

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

PLATESSA, CAPESANTE, RICCI DI MARE, CASTAGNE, AFFUMICAZIONE AL FAGGIO
Flounder with scallops, sea nrchin, and chestnuts, tableside carving service

FH O BT OE m

FILETTO DI WAGYU O PETTO D’ANATRA
RADICCHIO TARDIVO, BULBO DI GIGLIO, SANSHO
Wagyn beef fillet with Agrodolee Radicchio Tardivo, Lily Bulb, Sansho Pepper, and Fermented Tomato

ME7 40 VA 2T 4 —RT7 70 RvF= HEER U BEL~ b
(o)

or

Ega

PETTO D'ANATRA, RADICCHIO TARDIVO, BULBO DI GIGLIO, SANSHO
Duck Breast with Agrodolce Radicchio Tardivo, Lily Bulb, Sansho Pepper, and Le Lectier Pear Compote

gl 274 —AR7 7 FArF= HEMR U v L7 FzaRm—F

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

GRAND MARNIER, CACHI CARAMELLO NOCI NUVOLA AROMATICA

Grand Marnier, persimmon, caramel, walnuts, sea of clonds
TIrw=x ffi BT AN IV EiE

CAFFE, ESPRESSO O TE
Coffee, espresso or tfea
a—b—, ATy Y TR

AT a—2 60,000
TR - RRBANER T T AT X | AFE DR - B3] & oIV Lk g,



Gran Teatro
~BEEDIT)La— A~

CAVIALE LOCALE CON ACCOMPAGNAMENTI
Seto Inland Sea caviar with accompaniments

WANE£XYyET Tarv A=A UViIRZ

BACCALA MANTECATO, DAIKON, TE HOUJI, MANDARINO
Baccala Mantecato with Daikon Radish, Hojicha Tea, and Mandarin Orange

Ny BT<r7TH—h KIR 1EICHK B

PASTA All "ASTICE E POMODORO
Lobster pasta in tomato sauce

F =NV EDI/INAH  h< FY—A

RISOTTO AL TARTUFO
Fresh truffle risotto

VAR NWIESAPRIRVEVIN

PLATESSA, CAPESANTE, RICCI DI MARE, CASTAGNE, AFFUMICAZIONE AL FAGGIO
Flounder with scallops, sea nrchin, and chestnuts, tableside carving service

FH O BT E m

CONTROFILETTO DI MANZO DI KOBE
Kobe beef sirloin steak

L

TIRAMISU ORIGINALE
Original tiramisu, 1/ Teatro style

AN TT e FVIOFAT 4T IR

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, AT L v Y FIT A

60,000
B - R ERA
SR T T o E | AHECER - FI5) L ORIV Lk E T,



GLI ANTIPASTI
APPETIZERS

L
Al

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

WRWNEAXT Y ET(A5g) 2T 4 AVUVIRZ

16,500

QUATRO ANTIPASTO MISTI
Selection of four small appetizers

ATEOT VT 4 /RA R I A h——3800

BACCALA MANTECATO,
DAIKON, TE HOU]JI, MANDARINO
Baccala Mantecato with Daikon Radish, Hojicha Tea, and Mandarin Orange
N NT=TH— b
KR 1ZD LR A A— 4,400

| PRIMI PIATTI
FIRST COURSES
INA KA

GNOCCHI, FUNGHI, ZAFFERANO, OLIVE
Gnocchi with Mushrooms, Saffron, and Olive

—avd H V77 AV—T7— 3200

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

VA —= @EHHE R~ EMN—5300

TORTELLI, CINGHIALE, CAVOLFIORE FERMENTATO,
Wild Boar Tortelli with Fermented Cauliflower, Taleggio, and Mitsuba

BN T oY BEHYTTT— XLy O

3,500

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

HEANKRBUZ LY A =2 —NENEDLIGERH Y £7,



| PRIMI PIATTI
FIRST COURSES
Uy b

RISO AL SALTO, MAITAKE, SHIITAKE, GAMBERO BOTAN, CAVIALE
Riso al Salto with Maitake, Shiitake, Botan Shrinp, and Caviar

VYTV s EBEOME O IERAWE vy ET—3700

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

Chef Alberto’s signature DV Y > JREEfE & ©—>—— 4,500

KEBKIZ, AFZVTREANVT =) REEHLTWET,

| PESCI E | CROSTACEI
FISH AND SHELLFISH
fUphEL

MERLUZZO, DAIKON, PUTTANESCA, BULBO DI GIGLIO
Pacific Cod with Daikon Radish, Puttanesca, and Lily Bulb

HiE KR Sy X RAL EHEHBE——5300

DENTICE DORATO,
CAPPONE, TOPINAMBUR, PREZZEMOLO
Red Bream with Cappone, Butter, Jerusalem Artichoke, and Parsley

4 H i ﬁ/ﬂ‘\o*‘* INH — %$ Al 7.100

PLATESSA, CAPESANTE, RICCI DI MARE, CASTAGNE, AFFUMICAZIONE AL FAGGIO
Flounder with scallops, sea nrchin, and chestnuts, tableside carving service

FHOMNZ EF K ER— 7,800

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

HEANRBUZ LY A =2 —NENEDLIGERH Y £7,



LE CARNI
MEAT AND POULTRY
AR

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

fEYy—ofr vBray hY—A 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

ME Y —1 A D AT —F(1509)—— 22,500

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

HEANKRBUZ LY A =2 —NENEDLIGERH Y £7,



