Bosco di primavera
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MARINATO DI SALMONE CON ASPARASI E ARANCIATA
Marinated salmon with white asparagus, orange, and zabaione
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MALTALIATI AL RAGU DI CERVO
Maltagliati with venison ragu and nugwort
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TAGLIOLINI CON POMODORI DOLCI E GAMBERI

Sweet tomato and sweet shrimp tagliolini
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DENTECE IN PADELLA CON PROSUCITTO E GERMOGLI DI BAMBU
Pan-santéed red sea bream with uncured ham, bamboo shoots, and sage
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GRIGLIATA DI FILETTO DI MANZO
CON CONTORNO DI VERDRE MISTE
Grilled beef fillet with seasonal vegetables
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SELEZIONE DI DOLCI

Selection of homemade desserts
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Coffee, espresso or tea
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Bosco di primavera
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MARINATO DI SALMONE CON ASPARASI E ARANCIATA
Marinated salmon with white asparagus, orange, and 3abaione
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MALTALIATI AL RAGU DI CERVO
Maltagliati with venison ragu and mugwort
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TAGLIOLINI CON POMODORI DOLCI E GAMBERI
Sweet tomato and sweet shrimp tagliolini
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DENTECE IN PADELLA CON PROSUCITTO E GERMOGLI DI BAMBU
Pan-santéed red sea bream with uncured ham, bamboo shoots, and sage
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GRIGLIATA DI FILETTO DI MANZO
CON CONTORNO DI VERDRE MISTE
Grilled beef fillet with seasonal vegetables
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SELEZIONE DI DOLCI
Selection of homemade desserts
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MARINATO DI SALMONE CON
ASPARASI E ARANCIATA

Marinated salmon with white asparagus, orange, and gabaione
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MALTALIATI AL RAGU DI CERVO
Maltagliati with venison ragu and mugwort
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TAGLIOLINI COM POMODORI DOLCE
E GAMBERI

Sweet tomato and sweet shrimp tagliolini

R b~ b EE 2 UAY—=

DENTECE IN PADELLA CON
PROSUCITTO E GERMOGLI DI BAMBU
Pan-santéed red sea bream with uncured ham,
bamboo shoots, and sage
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GRIGLIATA DI FILETTO DI MANZO
CON SALTATE DI FEGATO
E SALSA DI TARTUFO
Grilled beef fillet with santéed 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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Il Giardino
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SELEZIONE DI TRE PICCOLI ANTIPASTII
Three assorted kinds of small appetizers
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MALTALIATI AL RAGU DI CERVO

Maltagliati with venison ragu and mugwort
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TAGLIOLINI COM POMODORI DOLCE
E GAMBERI

Sweet tomato and sweet shrimp tagliolini
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GRIGLIATA DI FILETTO
DI MANZO GIAPPONESE
CON SALSA DI TARTUFO NERO
Grilled Kuroge Wagyn beef fillet
with santéed truffle sauce
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SELEZIONE DI DOLCI

Selection of homemade desserts
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ANTIPASTI

Starters
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MARINATO DI SALMONE CON
ASPARASI E ARANCIATA
Marinated salmon with white asparagus, orange, and gabaione
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SELEZIONE DI TRE PICCOLI ANTIPASTII
Three assorted kinds of small appetizers
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I PRIMI PIATTI

First Courses
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MINESTRA
ALLA DODICIVERDURE STAGIONI
Seasonal twelve-vegetable minestrone 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
Sweet tomato and sweet shrimp tagliolini
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MALTALIATI AL RAGU DI CERVO
Maltagliati with venison ragu and mugwort
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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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DENTECE IN PADELLA CON
PROSUCITTO E GERMOGLI DI BAMBU
Pan-sauntéed red sea bream with uncured ham,
bantboo shoots, and sage
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GRIGLIATA FILETTO DI MANZO
CON CONTORNO DI VERDRE MISTE
Grilled beef fillet with steamed vegetables
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TAGLIATA DI CONTROFILETTO
DI MANZO
CON CONTORNO DI VERDRE MISTE
Sautéed beef sirloin
with steamed vegetables
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DOLCE

Dessert
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ORIGINALE DE TIRAMISU
Original tiramisn, 11 Teatro style
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TORTA DI MALMELLATA DI FREGORA
CON GELATO DI PISTACCHIO
Tart with spiced strawberry jam and pistachio gelato
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BUDINO DI LATTE
Jersey milk pudding
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MUSSE DI CIOCCOLATA
E CARAMELLOSATO

Chocolate mousse with salted caramel
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CROSTATA DI MELE
E GERATO AL LATTE
Apple tart and vanilla gelato with rosemary
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CASSATA CON FRAGOLA
Cassata with spring strawberry in cestino

Hoh—4 FE FoAT 44—

L TEATA

[BMT LAX—%2BELORBERE~]

WHERRIL., BT LLX—Z2BEHD
BEEN, TFHESOKNE Z—FEIZ ZIELL -
B LARNTUACBWTEBEFAZBRE LA
W ET L OMLoOEEZL->TEBY £

TN, FROEICTEELF I,

THEXOBSIZ, AZ v ZIZZTHE T IV,

[(BEFH]

1, EHEMIZOWTIE, "&b olFhe
HEICHERL TR £7°,

2, D A =2 — L E—DEEIZBWCHREL L
TWATED, L EITHEERIZB VT,
T LIV —WE P EITIRAT D AREMED B
nE9,

3, TEXLLERE (7 y7=%) DX,
EREE TEED O 2. RHEE 7R W & R
WL ET

XBMICT LALX—0HBEEIL. ZEX
DB Y OFITEBH LT EE W,

Prices include consumption tax,
but a service charge of 15% will be collected separately.
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