FOGIE D’ AUTUNNO

QUATTRO ANTIPASTI MISTI
Selection of four small appetizers
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CALAMARATA CON PORCINI,RAPA ROSSA E OXALIS
Calamarata with porcini, beets, and oxalis
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RISOTTO AI FICHL,POMODORO,PARMIGANO REGGIANO
Risotto with fig, tomato, and parmigiano reggiano
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GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyn beef sirloin with truffle sauce
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Available to change for Kobe beef sirloin steak an additional charge of 8,000 yen
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MELE KOGYOKU CARAMELLIZATE CON CREMA ALLA PATATA DOLCE,
CRACKER DI PATATA DOLCE E SESAMO

Sautéed caramel Kogyokn apple with purple sweet potato cream, sweet potato crackers, and sesame

PEEET ALE B

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—k—, ZRXF Ly Y E, AR

15,200

Menu items are subject to change depending on availability and seasonality.
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SARDINE CON ARANCE,PINOLI E CAVIALE
Sardine with orange, pine nut, and caviar
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CALAMARATA CON PORCINI,RAPA ROSSA E OXALIS
Calamarata with porcini, beets, and oxalis
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RISOTTO AI FICHL,POMODORO,PARMIGANO REGGIANO
Risotto with fig, tomato, and parmigiano reggiano
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PESCE SCIABOLA CON MELANZANE BIANCHE,RICCI DI MARE,VANIGLIA E ZENZERO
Scabbard fish with white eggplant, sea urchin, vanilla, and ginger
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CONTROFILETTO DI WAGYU GRIGLIATO CON POMODORO FERMENTATO E ZUCCA
BUTTERNUT
Grilled Wagyn sirloin with fermented tomato and butternut
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Available to change for Kobe beef sirloin steak an additional charge of 8,000 yen
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MELE KOGYOKU CARAMELLIZATE CON CREMA ALLA PATATA DOLCE,
CRACKER DI PATATA DOLCE E SESAMO

Sautéed caramel Kogyokn apple with purple sweet potato cream, sweet potato crackers, and sesame
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CAFFE ESPRESSO O TE
Coffee, espresso or tea
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19,100

Menn items are subject to change depending on availability and seasonality.
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SARDINE CON ARANCE,PINOLI E CAVIALE
Sardine with orange, pine nut, and caviar
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CALAMARATA CON PORCINI,RAPA ROSSA E OXALIS
Calamarata with porcini, beets, and oxalis
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RISOTTO AI FICHL,P,OMODORO,PARMIGANO REGGIANO
Risotto with fig, tomato, and parmigiano reggiano
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ABALONE AL VAPORE CON ZUCCHINE IN COCOTTE, RISOTTO, AI LIMONI DI SICILIA
Steamed abalone and ucchini cocotte, Sicilian lemon risotto with decompage service
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GRIGLIATA DI FILETTO DI WAGYU CON POMODORO FERMENTATO E ZUCCA BUTTERNUT
Grilled Wagyn beef fillet with fermented tomato, butternut
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Available to change for Kobe beef sirloin steak an additional charge of 6,000 yen
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MELE KOGYOKU ARROSTITE AL PROFUMO DI AMARETTO E GELATO AL TIMO
Amaretto-flavored roasted Kogyokn apple with thyme gelato
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CAFFE ESPRESSO O TE
Coffee, espresso or tea
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23,700

Menu 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 il

Ty LIT Ty T EEMEE N NOAT YRS T X
EFFERE AN IaLTFANT T —D A AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers
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SARDINE CON ARANCE,PINOLI E CAVIALE
Sardine with orange, pine nut, and caviar
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Menu 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 twelve-vegetable minestrone soup
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PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sance
FL VRO B FRANR S Ny VT v b BBRERT A CORIET T — ) —A—— 3900

SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
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CHITARRA CON SALSICCIA,RADICE DI LOTO,PORCINI,BARDANA

Chitarra with salsiccia, lotus root, porcint,and burdock

XvyT FAvyFy R RAFo=E R

3,200

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

CALAMARATA CON PORCINI,RAPA ROSSA E OXALIS
Calamarata with porcini, beets, and oxalis
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RISOTTO AI FICHL,POMODORO,PARMIGANO REGGIANO
Risotto with fig, tomato, and parmigiano reggiano
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Menu items are subject to change depending on availability and seasonality.
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| PESCI E | CROSTACEI
FISH AND SHELLFISH
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PESCE SCIABOLA CON MELE,PATATA DOLCE,FINOCCHIO E GORGONZOLA
Scabbard fish with apple, sweet potato, fennel, and gorgongola
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PESCE SCIABOLA CON MELANZANE BIANCHE,RICCI DI MARE,VANIGLIA E ZENZERO
Scabbard fish with white eggplant, sea urchin, vanilla, and ginger

KIJf Amt Ef =7 fE 7,100

ABALONE AL VAPORE CON ZUCCHINE IN COCOTTE, RISOTO AI LIMONI DI SICILIA
Steamed abalone and ucchini cocotte, Sicilian lenon risotto with decompage service
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Menu items are subject to change depending on availability and seasonality.
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LE CARNI
MEAT AND POULTRY
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ARROSTITO DI AGNIELLO
Roasted lamb
TET v Da—AF——(900

MILANESE DI VITELLO IN FETTA
1V eal Milanese
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GRIGLIATA DI CONTREFILETTO DI MANZO
CON SALSA DI VINCOTTO
Grilled Wagyn beef sirloin with vincotto sauce
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GRIGLIATA FILETTO DI MANZO CON CONTORNO DI VERDRE MISTE
Grilled beef fillet with steamed vegetables
[EPEAT 4 LA FHIOIRE—— 8,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak
MR —n A o DAT—F (150g) —— 18,000

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