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QUATTRO ANTIPASTI MISTI
Selection of four small appetizers
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CAPPELLETTI RIPIENI ALL ANATRA, RUCOLA, FARFARACCIO, ASPARAGI BIANCHI
Cappelletti with duck, arngnla, butterbur, and white asparagus
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RISOTTO AL PESTO, FIORI DI ZUCCHINA RIPIENI CON CAPRINO
Risotto with zucchini flowers, Caprino cheese, and basil
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GRIGLIATA DI CONTREFILETTO DI MANZO
Grilled Wagyn beef sirloin with truffle sauce
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CASSATA, FRAGOLE E GELATO

Strawberry with mugwort gelato and cassata
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CAFFE, ESPRESSO O TE
Coffee, espresso or tea
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14,400

Menu items are subject to change depending on availability and seasonality.
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Bosco di il Verde Fresco
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CARPACCIO DI ORATA ROSSA MARINATA ALLA BARBABIETOLA,
RICOTTA, PISELLI, CAVIALE
Red sea bream with beets, ricotta cheese, green peas, and caviar
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CAPPELLETTI RIPIENI ALL ANATRA, RUCOLA, FARFARACCIO, ASPARAGI BIANCHI
Cappelletti with duck, arngula, butterbur, and white asparagus
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RISOTTO AL PESTO, FIORI DI ZUCCHINA RIPIENI CON CAPRINO
Risotto with zucchini flowers, Caprino cheese, and basil
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CERNIA, BROCCOLI, ZENZERO, LIMONE MEYER
Grouper with broceols, ginger, and meyer lemon
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GRIGLIATA DI CONTROFILETTO DI WAGYU CON POMODORO AMERA FERMENTATO,
SEDANO, CRESCIONE

Grilled Wagyn sirloin with fermented tomatoes, celery, watercress, and rice
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CASSATA, FRAGOLE E GELATO

Strawberry with mugwort gelato and cassata
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CAFFE ESPRESSO O TE
Coffee, espresso or tea
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18,100

Menn items are subject to change depending on availability and seasonality.
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PIACERE SUPERBO
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CARPACCIO DI ORATA ROSSA MARINATA ALLA BARBABIETOLA,
RICOTTA, PISELLI, CAVIALE

Red sea bream with beets, ricotta cheese, green peas, and caviar
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CAPPELLETTI RIPIENI ALL ANATRA, RUCOLA, FARFARACCIO, ASPARAGI BIANCHI
Cappelletti with duck, arngula, butterbur, and white asparagus
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RISOTTO AL PESTO, FIORI DI ZUCCHINA RIPIENI CON CAPRINO
Risotto with zucchini flowers, Caprino cheese, and basil
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AMADAI E ABALONE IN CARTOCCIO TRASPARENTE
Braised tilefish and abalone
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GRIGLIATA DI FILETTO DI WAGYU CON POMODORO AMERA FERMENTATO,
SEDANO, CRESCIONE
Grilled Wagyn beef fillet with fermented tomatoes, celery, watercress, rice, and fresh truffle
47 4 VA
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BUDINO AL MASALA, CASSATA CON MASCARPONE, NUOVLA AL ROSMARINO
Masala-flavored pudding and mascarpone cassata
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CAFFE ESPRESSO O TE
Coffee, espresso or tfea
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22,400

Menn items are subject to change depending on availability and seasonality.
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GLI ANTIPASTI
APPETIZERS
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MOZZARELLA DI BUFALA CON POMODORI MATURI
Buffalo mozzarella with sweet tomato salad and balsamic vinegar, extra virgin olive oil

BV FLIT Ty T lEBEE M~ OB T RS T H
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QUATRO ANTIPASTO MISTI
Selection of four small appetizers
AFEDT T 478 A I A h——3.800

CARPACCIO DI ORATA ROSSA MARINATA ALLA BARBABIETOLA,
RICOTTA, PISELLI, CAVIALE
Red sea bream with beets, ricotta cheese, green peas, and caviar
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Menn items are subject to change depending on availability and seasonality.
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| PRIMI PIATTI
FIRST COURSES
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MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelpe-vegetable minestrone soup

REAOHRZTIESTI R A PE—RA—T 1950

PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sance
AL VRO B FERSA L Ny VT b IR ERT A L DRIET 7 — Y —A——3,900

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

WOEOBFRANRTF T 40— WEBONRA~—IVED Y — A—— 33800

TAGLIATELLE AL RAGU D ANATRA, SCORZO NERA, CIPOLLA KUJO, KYOBANCHA
Tagliatelle with duck, burdock, Kujo green onion, and Kyobancha
ZVTTyv WG FFE ORRE RER 3,200

TAGLIOLINI COM POMODORI DOLCE E RICCIO DI MARE
Sweet tomato and sea nrchin tagliolini
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4,700

CAPPELLETTI RIPIENI ALL ANATRA, RUCOLA, FARFARACCIO, ASPARAGI BIANCHI
Cappelletti with duck, arngila, butterbur, and white asparagus

I_XLyT 4 W LyaT B AT ANTHA—3500

RISOTTO AL PESTO, FIORI DI ZUCCHINA RIPIENI CON CAPRINO
Risotto with zucchini flowers, Caprino cheese, and basil
Vv b EXyvF—= HFV—/)F—X NI/ ——3700
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Menu items are subject to change depending on availability and seasonality.

EATIRPUS LD A =2 —NEBREDLHZERHY £,



| PESCI E | CROSTACEI
FISH AND SHELLFISH
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ORATA ROSSA GIAPPONESE, ALGA AOSA, AGRETTI, NASTURTIUM

Red sea bream with soup, Aosa seaweed, Okahijiki, and nasturtinm
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CERNIA, BROCCOLI, ZENZERO, LIMONE MEYER
Grouper with broceoli, ginger, and meyer lemon

NE Tnrayal)l— FFE A v—LT

7,100

AMADAI E ABALONE IN CARTOCCIO TRASPARENTE
Braised tilefish and abalone

HAH & fifl D E) BfE X ——— 7,800

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

AR

ARROSTITO DI AGNIELLO
Roasted lamb

TAET v Da—AF——(900

MILANESE DI VITELLO IN FETTA
Veal Milanese

AZIVTHEINI 7y RMFEFOIT 2RI Y LY —0 8750

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

Y —a Ay vray hY—2 9,600

GRIGLIATA FILETTO DI MANZO CON CONTORNO DI VERDRE MISTE
Grilled beef fillet with steamed vegetables
EREET 4 LA FHIOIRE R —— 8,500

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