Foresta d’Inverno

PIADINA, GRANCHIO ZUWAI, RAPA, ANETO, YUZU
Piadina with Snow Crab, Turnip, Dill, and Yuzu
BT T =) RUAE T Mo

GNOCCHI, FUNGHI, ZAFFERANO, OLIVE
Gnocehi with Mushrooms, Saffron, and Olive
—av¥
¥ YUy FU—7

o
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TAGLIOLINI CON POMODORI DOLCI E RICCI DI MARE
Sweet tomato and sea nrchin tagliolini
2V —=
EFEE N~ b ES——— +1,450yen

MERLUZZO, DAIKON, PUTTANESCA, BULBO DI GIGLIO
Pacific Cod with Daikon Radish, Puttanesca, and 1.ily Bulb
%
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FILETTO DI MANZO ALLA GRIGLIA
CON VERDURE AL VAPORE
Grilled beef fillet with seasonal steamed vegetables
AT 4 LI

FHIORLE

+1,950yen

SELEZIONE DI DOLCI
Selection of homemade desserts

HARBHT P

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, XS Ly Y FEL ALK

[ B ] Weekdays 7,600
RPY T4 2 3 wine pairing 3 glasses +4,800yen
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CON VERDURE AL VAPORE
Grilled beef fillet with seasonal steamed vegetables
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Godiamoci Il Pranzo
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PIADINA, GRANCHIO ZUWAI, RAPA,
ANETO, YUZU
Piadina with Snow Crab, Turnip, Dill, and Yuzu
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GNOCCHI,
FUNGHI, ZAFFERANO, OLIVE
Gnocchi with Mushrooms, Saffron, and Olive
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TAGLIOLINI CON POMODORI DOLCI
E RICCI DI MARE
Sweet tomato and sea urchin tagliolini
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MERLUZZO,
DAIKON, PUTTANESCA,
BULBO DI GIGLIO
Pacific Cod with Daikon Radish, Puttanesca, and 1.ily Bulb
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GRIGLIATA DI FILETTO DI MANZO
CON SALTATE DI FEGATO
E SALSA DI TARTUFO
Grilled beef fillet with truffle sance
[EERZ 4 LA
N

SELEZIONE DI DOLCI
Selection of homemade desserts

DT P |

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, XS Ly Y FE ALK

10,000

7Y TUA VAR
wine pairing 4 glasses +6,400yen
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SELEZIONE DI CINQUE PICCOLI
ANTIPASTI
Assorted 5 kinds of appetizers
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GNOCCHI,
FUNGHI, ZAFFERANO, OLIVE
Gnocchi with Mushrooms, Saffron, and Olive
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TAGLIOLINI CON POMODORI DOLCI
E RICCI DI MARE
Sweet tomato and sea urchin tagliolini
ZVA Y —=
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GRIGLIATA DI CONTREFILETTO
DI MANZO CON SALSA DI TARTUFO NERO
Grilled Kuroge Wagyn beef sirloin with truffle sauce
BEMES—n A D7) )T —4
M) =270y —2A

DOLCE DI NATALE SPECIALE
Christmas special dessert
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CAFFE, ESPRESSO O TE
Coffee, espresso or tea
g—b—, XS L vV FE K

13,700
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wine pairing 3 glasses +4,800yen



ANTIPASTI
Starters
EIE2

PIADINA, GRANCHIO ZUWAI, RAPA,
ANETO, YUZU
Piadina with Snow Crab, Turnip, Dill, and Yuzu
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2,700

SELEZIONE DI TRE PICCOLI ANTIPASTI
Three assorted kinds of small appetizers
3FEDOT T 4 /XA RI AR

3,300

I PRIMI PIATTI

First Courses
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MINESTRA
ALLA DODICIVERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup
12 A OIFRTIE - 72
SARAPR—=R A=

1,950

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

=3 v¥F
¥ vy V-7

3,200

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

WDOZEOAZFRANT T 4 —
BN~ — VHEZD YV — R

3,800

TAGLIOLINI
CON POMODORI DOLCI
E RICCI DI MARE
Sweet tomato and sea urchin tagliolini
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5,300
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RISOTTO ALLA MILANESE
CON BRASATO DI OSSOBUCCO

Risotto Milanese with braised osso bucco
TR 7Ty b
F—= Ty aDT I—IRx

7 LE T — 2 Ak

3,500

RISOTTO ALLA BARBABIETOLA E SCAMPI
Risotto with beetroot and langonstine

Chef s signatur
ROV Yy b REREE L E—Y

4,500

I SECONDI PIATTI

Main Courses
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MERLUZZO,
DAIKON, PUTTANESCA,
BULBO DI GIGLIO
Pacific Cod with Daikon Radish, Puttanesca, and 1.ily Bulb
B
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5,300

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

[EpEFT 4 LA
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8,500

TAGLIATA DI CONTROFILETTO
DI MANZO
CON CONTORNO DI VERDURE MISTE
Sautéed beef sirloin
with steamed vegetables

Mg —n o
AF— LB

9,100

BISTECCA DI CONTROFILETTO
Premium sirloin steak

MEEY—a A L DAT—F (150g)

22,500

Menu items are subject to change depending on
availability and seasonality.
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DOLCE
Dessert
TP —bF TRRILVBBOKLZEIN

TIRAMISU ORIGINALE
Original tiramisn, 11 Teatro style
AN TT hu FUVTFNT 4TIA
+ 600yen

CREMA CATALANA AL PISTACCHIO

Pistachio Catalana
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TORTA DI MELE
E GELATO AL LATTE JERSEY
Apple Tart and Jersey Milk Gelato
AN
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MONTE BIANCO
E SORBETTO AL CASSIS
Monte Bianco and Currant Sorbet
BT ET LAY R

CANNORI ALLE FRAGOLE
SEMIFREDDO CASSATA
Strawberry cannoli with Semifreddo
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FRAGOLE, MASCARPONE,
CIOCCOLATO
Strawberry with Mascarpone and Chocolate
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Prices include consumption tax,
but a service charge of 15% will be collected separately.
We respectfully request onr guests to refrain
from the use of cellular phones in the restanrant.
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Menu items are subject to change depending on
availability and seasonality.
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