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SARDE IN SAOR, CARAMELLO SALATO, ERBETTE
Sardine with pine nut, raisin, salted caramel, and herb
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CHITARRA CON SALSICCIA, RADICE DI LOTO, PORCINI, BARDANA
Chitarra with salsiccia, lotus root, porcini, and burdock
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TAGLIOLINI CON POMODORI DOLCI E RICCI DI MARE

Sweet tomato and sea urchin tagliolini
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PESCE SCIABOLA CON MELE, PATATA DOLCE, FINOCCHIO E GORGONZOLA
Scabbard fish with apple, sweet potato, fennel, and gorgonzola
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FILETTO DI MANZO ALLA GRIGLIA
CON VERDURE AL VAPORE
Grilled beef fillet with seasonal steamed vegetables
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SELEZIONE DI DOLCI
Selection of homemade desserts
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CAFE, ESPRESSO E TE
Coffee, espresso or tea
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[ B ] Weekdays 6,600
RT7 YV TTA 2 3Hft wine pairing 3 glasses +3,600yen

Menu items are subject to change depending on availability and seasonality.
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SARDE IN SAOR, CARAMELLO SALATO, ERBETTE
Sardine with pine nut, raisin, salted caramel, and herb
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CHITARRA CON SALSICCIA, RADICE DI LOTO, PORCINI, BARDANA
Chitarra with salsiccia, lotus root, porcini, and burdock
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TAGLIOLINI CON POMODORI DOLCI E RICCI DI MARE
Sweet tomato and sea urchin tagliolini
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PESCE SCIABOLA CON MELE, PATATA DOLCE, FINOCCHIO E GORGONZOLA
Scabbard fish with apple, sweet potato, fennel, and gorgonzola
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FILETTO DI MANZO ALLA GRIGLIA
CON VERDURE AL VAPORE
Grilled beef fillet with seasonal steamed vegetables
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+1,850yen

SELEZIONE DI DOLCI
Selection of homemade desserts
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Coffee, espresso or tea
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[ B#] Weekend 7,200
RT7 YV T T4 3¥A wine pairing 3 glasses +3,600yen

Menu items are subject to change depending on availability and seasonality.
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SARDE IN SAOR,
CARAMELLO SALATO, ERBETTE
Sardine with pine nut, raisin, salted caramel, and herb
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CHITARRA CON SALSICCIA,
RADICE DI LOTO, PORCINI, BARDANA
Chitarra with salsiccia, lotus root, porcini, and burdock
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TAGLIOLINI CON POMODORI DOLCI
E RICCI DI MARE
Sweet tomato and sea urchin tagliolini
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PESCE SCIABOLA CON MELE, PATATA
DOLCE,FINOCCHIO E GORGONZOLA
Scabbard fish with apple, sweet potato,

Sennel, and gorgonzola
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GRIGLIATA DI FILETTO DI MANZO
CON SALTATE DI FEGATO
E SALSA DI TARTUFO
Grilled beef fillet with truffle sance
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SELEZIONE DI DOLCI
Selection of homemade desserts
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Coffee, espresso or tea
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wine pairing 4 glasses +4,800yen

Menu items are subject to change
depending on availability and seasonality.
EATVRTLUZ L0
A=ma—NEPEDLIGBENDHY £7,

IN—T

Il Giardino

ﬁﬁ@%%v
IREfMARa—2]

SELEZIONE DI TRE PICCOLI ANTIPASTI
Three assorted kinds of small appetizers
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CHITARRA CON SALSICCIA,
RADICE DI LOTO, PORCINI, BARDANA
Chitarra with salsiccia, lotus root, porcini, and burdock
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TAGLIOLINI CON POMODORI DOLCI
E RICCI DI MARE
Sweet tomato and sea urchin tagliolini
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GRIGLIATA DI CONTREFILETTO
DI MANZO CON SALSA DI TARTUFO NERO
Grilled Kuroge Wagyn beef sirloin
with truffle sauce
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SELEZIONE DI DOLCI
Selection of homemade desserts
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Menu items are subject to change
depending on availability and seasonality.
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ANTIPASTI
Starters
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SARDE IN SAOR,
CARAMELLO SALATO, ERBETTE
Sardine with pine nut, raisin, salted caramel, and herb
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SELEZIONE DI TRE PICCOLI ANTIPASTI
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
CON POMODORI DOLCI
E RICCI DI MARE
Sweet tomato and sea urchin tagliolini
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CHITARRA CON SALSICCIA,
RADICE DI LOTO, PORCINI, BARDANA
Chitarra with salsiccia, lotus root, porcini, and burdock
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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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PESCE SCIABOLA CON MELE, PATATA
DOLCE, FINOCCHIO E GORGONZOLA
Scabbard fish with apple, sweet potato,

Sennel, and gorgonzola
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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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BISTECCA DI CONTROFILETTO DI
MANZO KOBE
Kobe beef sirloin steak
MFEAY—m A DAT—F (150g)

18,000
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Menu items are subject to change depending on
availability and seasonality.
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DOLCE

Dessert
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TIRAMISU ORIGINALE
Original tiramisn, 11 Teatro style
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TORTA Al FICHI
CON GELATO AL FIOR DI LATTE
Fig tart with Jersey milk ice cream
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SEMIFREDDO CON SALSA AI CACHI
E CANNOLI ALLE CASTAGNE
Semifreddo with persimmon sauce and chestnut cannoli
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TARTE TATIN CON GELATO
AL MASCARPONE

Tarte tatin with mascarpone gelato
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ROTOLO SVIZZERO
CON PISTACCHIO E LAMPONI
Pistachio and raspberry Swiss roll
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MELE KOGYOKU CARAMELLIZATE
CON CREMA ALLA PATATA DOLCE,
CRACKER DI PATATA DOLCE E SESAMO
Sautéed caramel Kogyoku apple with purple sweet potato cream,
sweet potato crackers, and sesanme
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Prices include consumption tax,
but a service charge of 15% will be collected separately.
We respectfully request our 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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