Il tono della campana

QUATTRO ANTIPASTI MISTI
Selection of four small appetizers
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TORTELLI, CINGHIALE, CAVOLFIORE FERMENTATO,
TALEGGIO, MITSUBA
Wild Boar Tortelli with Fermented Canliflower, Taleggio, and Mitsuba
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RISO AL SALTO, MAITAKE, SHIITAKE, GAMBERO BOTAN, CAVIALE
Riso al Salto with Maitake, Shiitake, Botan Shrimp, and Caviar
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Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 750V "> | FRUFEE =2 ~D ZZE  +1,200 1

GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyn beef sirloin with truffle sauce
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Upgrade to Kobe beef sirloin steak (100g) for an additional +11,000 yen
TS —2 o DX T —F (100g) ~DZZE  +11,000 H

FRAGOLE, MASCARPONE, CIOCCOLATO
Strawberry with Mascarpone and Chocolate
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CAFFE, ESPRESSO O TE
Coffee, espresso or tea
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16,000
Armonia d’Autunno




Foresta d’Inverno

BACCALA MANTECATO, DAIKON, TE HOUJI, MANDARINO
Baccala Mantecato with Daikon Radish, Hojicha Tea, and Mandarin Orange
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TORTELLI, CINGHIALE, CAVOLFIORE FERMENTATO,
TALEGGIO, MITSUBA
Wild Boar Tortelli with Fermented Canliflower, Taleggio, and Mitsuba
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RISO AL SALTO, MAITAKE, SHIITAKE, GAMBERO BOTAN, CAVIALE
Riso al Salto with Maitake, Shiitake, Botan Shrimp, and Caviar

Uy 7% BE O OME FAWE Sy beET

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature R0 Y "> | FRMEE E—>~DZZERE  +1,200 [1

DENTICE DORATO,
CAPPONE Beltfish, TOPINAMBUR, PREZZEMOLO
Red Bream with Cappone, Butter, Jerusalem Artichoke, and Parsley
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FILETTO DI WAGYU O PETTO D’ANATRA
RADICCHIO TARDIVO, BULBO DI GIGLIO, SANSHO
Wagyn beef fillet or duck breast
with Agrodolce Radicchio Tardivo, Lily Bulb, Sansho Pepper

47 0 VA F2ik B
ANLVT 4 —RT7a RALF-= BEE LR

Upgrade to Kobe beef sirloin steak (100g) for an additional +11,000 yen
MY —n g DX T —F (100g) ~DZTZEE  +11,000 1

FRAGOLE, MASCARPONE, CIOCCOLATO
Strawberry with Mascarpone and Chocolate
VAR —FR Fazal—|

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
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20,000




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

5 Lk BN

TORTELLI, CINGHIALE, CAVOLFIORE FERMENTATO,
TALEGGIO, MITSUBA
Wild Boar Tortelli with Fermented Canliflower, Taleggio, and Mitsuba
BhLT o) RNV T7IU— HlyPa =¥k
RISO AL SALTO, MAITAKE, SHIITAKE, GAMBERO BOTAN, CAVIALE
Riso al Salto with Maitake, Shiitake, Botan Shrimp, and Caviar
VYT BEEOHEE

EloAilEE FrET
Chef Alberto’s signature

Upgrade to Risotto with beetroot and langonstine for an additional +1,200 yen
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PIATTI DI PESCE DI STAGIONE

Seasonal fish dishes, tableside carving service
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FILETTO DI WAGYU O PETTO D’ANATRA

RADICCHIO TARDIVO, BULBO DI GIGLIO, SANSHO
Wagyn beef fillet or duck breast

with Agrodolce Radicchio Tardivo, Lily Bulb, Sansho Pepper
74 VA E72iE IR
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Upgrade to Kobe beef sirloin steak (100g) for an additional +9,000 yen
TS — 2 DX T —F (100g) ~DZZFE  +11,000 M
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FRAGOLE, MASCARPONE, CIOCCOLATO

Strawberry with Mascarpone and Chocolate
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CAFFE, ESPRESSO O TE
Coffee, espresso or tea
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Oro-Nero
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CAVIALE FRESCO DEL SETOUCHI ACCOMPAGNATO DA CONDIMENTI ASSORTITI

Raw taste Setouchi caviar served with assorted condiments
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BACCALA MANTECATO, DAIKON, TE HOU]JI, MANDARINO
Baccala Mantecato with Daikon Radish, Hojicha Tea, and Mandarin Orange
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TORTELLI, CINGHIALE, CAVOLFIORE FERMENTATO,
TALEGGIO, MITSUBA
Wild Boar Tortelli with Fermented Canliflower, Taleggio, and Mitsuba
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RISO AL SALTO, MAITAKE, SHIITAKE, GAMBERO BOTAN, CAVIALE
Riso al Salto with Maitake, Shiitake, Botan Shrimp, and Caviar

U7y BE OME SAWE SybeET

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 750V > > | FRUESE E—>~DZZEE  +1,200 1]

PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, tableside carving service
OB T NR—Vat—ER

FILETTO DI WAGYU O PETTO D’ANATRA
RADICCHIO TARDIVO, BULBO DI GIGLIO, SANSHO
Wagyn beef fillet or duck breast
with Agrodolce Radicchio Tardivo, Lily Bulb, Sansho Pepper
A7 4 VA R2iE IR
INT A—ART 78 FAvF= HER IR

Upgrade to Kobe beef sirloin steak (100g) for an additional +11,000 yen
T —2 o DX T —F (100g) ~DZZE  +11,000 M

FRAGOLE, MASCARPONE, CIOCCOLATO
Strawberry with Mascarpone and Chocolate
B O~ AHILR—x% Fazal—F

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TAT by Y TIT AR

A7 a—2 60,000
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SMERRI T T T & | KRR, AFER - 5151 L oIV Lk E T,



Gran Teatro
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CAVIALE LOCALE CON ACCOMPAGNAMENTI
Seto Inland Sea caviar with accompaniments
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BACCALA MANTECATO, DAIKON, TE HOUJI, MANDARINO
Baccala Mantecato with Daikon Radish, Hojicha Tea, and Mandarin Orange
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PASTA All "ASTICE E POMODORO
Lobster pasta in tomato sauce

F~— N HEDRAKE k< hV—R

RISOTTO AL TARTUFO
Fresh truffle risotto
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A PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, tableside carving service
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CONTROFILETTO DI MANZO DI KOBE
Kobe beef sirloin steak
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TIRAMISU ORIGINALE
Original tiramisu, 11 Teatro style

AN TT ba FIVITFLT 4T IR

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TRAT Ly T AE

60,000
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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

WAWNE AExF v ET7(159) 2T 4 A YERZ—0 16,500

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

BV LIy Ty T EEBEE N~ OB TV EAY T H
EFFFEMH AN I LTFANT T 7 —D A AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers

AFEDT T 4 78 A M A h——32800

BACCALA MANTECATO,
DAIKON, TE HOUJI, MANDARINO
Baccala Mantecato with Daikon Radish, Hojicha Tea, and Mandarin Orange
N NT=TH— b
KR 12D LR A0 A— 4,400

Menn items are subject to change depending on availability and seasonality.
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| PRIMI PIATTI
FIRST COURSES
A —J e )R A X

MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup

RHEEOBERETESTEI XA PR —RA—T——— 1950

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

FUUVREOAZFRANZ S Ny STy L BBRERVA CORET VT — Y —A—— 3900

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

WDOZEDOBFMRA R T 4 — W/OHNRA~—VWFED Y —A—— 3800

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

—avx H V772 AV—T7—3200

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

VAV —= @EHE N~ Ef—5300

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

BT v REEEHU TITU— HlyPa =oOHE 3500

Menu items are subject to change depending on availability and seasonality.
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| PRIMI PIATTI
FIRST COURSES
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RISO AL SALTO, MAITAKE, SHIITAKE, GAMBERO BOTAN, CAVIALE
Riso al Salto with Maitake, Shittake, Botan Shrimp, and Caviar

UV TPV EE OME O IEABE v T ——3,700

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

Chef Alberto’s signature 0V >V v b FRWE L E—>——4500
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| PESCI E | CROSTACEI
FISH AND SHELLFISH
Rt

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

BiE KR Ty RrAH HER—5300

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

GHMR B oR—x NE— FFE Rk 7,100

PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, tableside carving service

FEEOMBEIE T R—TV a2 —E A —— 7800

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

ARROSTITO DI AGNIELLO
Roasted lamb
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6,900

MILANESE DI VITELLO IN FETTA
Veal Milanese

ABZVTHEINT Ty RFEFOIT JRIY LY —8750

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

fEY—o A BEray hY—A— 9600

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

mE7 4 VA FEIOREBFE— 13,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak

Y —a A D AT —F(150g)—— 22,500

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