IL TONO DELLA CAMPANA

QUATTRO ANTIPASTI MISTI
Selection of four small appetizers
ATDT 7 4 /XA KNI A |

PIZZOCCHERI, CAVOLO NERO, TOPINAMBUR E TALEGGIO
Pigzoccheri-buckwheat pasta, black cabbage, sunchoke and taleggio cheese
=)

HE BXeY HE ZLroUF

RISOTTO CON L’ANATRA, MIRTILLI E FORMAGGIO PIAVE VECCHIO
Risotto, wild duck, blneberry and piave vecchio cheese
URZEN
HorrFu—yY B T—_RJ— P7—Tx Ty XAg

GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyu beef sirloin with truffle sauce
mtEy—nA s 7 —4
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Available to change for Kobe beef sirloin steak an additional charge of 8,000 yen
Y —a DX T —F (100 g) ~DZZERE  +8,000 1

GIANDUIA, RIBES, PISTACCHIO E VINBRULE
Gianduia, red currant, pistachio and vin brulé
VXU RyA¥
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CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TAT Ly YT, fEK

15,200

Menn items are subject to change depending on availability and seasonality.
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Foresta d’lnverno

CRESPELLE, SALMONE, YOGURT E CAVIALE
Crepes with salmon, yogurt and caviar
A VY
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PIZZOCCHERI, CAVOLO NERO, TOPINAMBUR E TALEGGIO
Pizzoccheri-buckwbeat pasta, black cabbage, sunchoke and taleggio cheese
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RISOTTO CON I’ANATRA, MIRTILLI E FORMAGGIO PIAVE VECCHIO
Risotto, wild duck, blueberry and piave vecchio cheese
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PLATESSA, COZZE, ZUCCA BUTTERNUT, SESAMO E ZENZERO

Flounder, mussel, butternuts, sesame and ginger
T
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FILETTO DI WAGYU GRIGLIATO CON ANIMELLE, RADICE DI CERFOGLIO, POMODORO
FERMENTATO E FUNGHI
Grilled Wagyn beef fillet with sweetbread, chervil root, fermented tomato and nushroom
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Available to change for Kobe beef sirloin steak an additional charge of 8,000 yen
HT Y= DX T —F (100g) ~DZZEHE  +8,000 [

GIANDUIA, RIBES, PISTACCHIO E VINBRULE
Gianduia, red currant, pistachio and vin brul¢

Py RyAy
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CAFFE ESPRESSO O TE
Coffee, espresso or tea
a—b—, AL v Y FT L

19,100

Menn items are subject to change depending on availability and seasonality.
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CRESPELLE, SALMONE, YOGURT E CAVIALE
Crepes with salmon, yogurt and caviar
A VY
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PIZZOCCHERI, CAVOLO NERO, TOPINAMBUR E TALEGGIO
Pizzoccheri-buckwbeat pasta, black cabbage, sunchoke and taleggio cheese
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RISOTTO CON I’ANATRA, MIRTILLI E FORMAGGIO PIAVE VECCHIO
Risotto, wild duck, blueberry and piave vecchio cheese
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PIATTO DI PESCE DI STAGIONE
Seasonal fish dish, deconpage service
=i O foBk R
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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
TS —n g DX T —F (100g) ~DZZE  +6,000 1

DOLCE DI STAGIONE SPECIALE
Seasonal dessert specialite
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CAFFE ESPRESSO O TE
Coffee, espresso or tea
a—bt—, ATV vV Filx HE

23,700

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

TV s LIT Ty T EEBEE N~ OB TV EAY T F
EFFERMH ANV I L ZFARNT T —D A AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers

AFEDT T 478 A I A h——3800

CRESPELLE, SALMONE, YOGURT E CAVIALE
Crepes with salmon, yogurt and caviar
P—Fr LAyl F—F)LL F¥ET— 4400

Menn items are subject to change depending on availability and seasonality.
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| PRIMI PIATTI
FIRST COURSES
A= NAH Yy N

MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup

DRFHEOBFRETIESTI XA MR —FRA—T— 1950

PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sauce

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

WDEOHFRANRGT T 4 — WHDRA~—VEED Y —A—— 3800

CARAMELLE, GAMBERONI, SALVIA E BURRO NOCCIOLATO
Caramelle pasta, shrimp and sage with browned butter

AT AT KEOWwE —Y ERLAAFX—

3,200

TAGLIOLINI COM POMODORI DOLCE E RICCIO DI MARE
Sweet tomato and sea urchin tagliolini

%*%}_E }\_,\7 }\ 'ﬂf:? & U j‘U — 5,300

PIZZOCCHERI, CAVOLO NERO, TOPINAMBUR E TALEGGIO
Pizzoccheri-buckwheat pasta, black cabbage, sunchoke and taleggio cheese

VoY rrlU HE OBXeY FHE KL ovPA— 3500

RISOTTO CON I’ANATRA, MIRTILLI E FORMAGGIO PIAVE VECCHIO
Risotto, wild duck, blueberry and piave vecchio cheese
Vb hntr—=Y B TA—_RJ— E7—U=x-UxzyIF——3700

KT 4T —A=a—THEHLTWDEBKIFAZ U TEILTr— K 100% T IWET

Menn items are subject to change depending on availability and seasonality.
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| SECOMDO PIATTI
MAIN CPURSES

FORHER - PUBLER

RANAPESCATRICE, CAVOLO NERO, TOPINAMBUR, POLENTA E YUZU
Anglerfish, black cabbage, sunchoke, polenta and yuzu citrus
fefie BNy AT RNLH fi——5,300

PLATESSA, COZZE, ZUCCA BUTTERNUT, SESAMO E ZENZERO
Flounder, mussel, butternuts, sesame and ginger

FH A—H RNE—F v Bl A%

7,100

ABALONE AL VAPORE CON FUNGHI E SALSA DELLA SUA GONADE
Steamed abalone and mushroom with abalone liver sance, decoupage service

iy REL xR TENOY—R FIR—=V 2 —EZ—— 7800

ARROSTITO DI AGNIELLO
Roasted lamb
TAhT 7 DOa—A F——6,900

MILANESE DI VITELLO IN FETTA
Veal Milanese

ABZVTEINT 7z NMFEHOIZ | VY — 8750

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

Y —aAr Bray hY—Z 9600

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

EFEET7 0 VA FEIOEEZ— 8,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak

HEEY—o A DAT—F (150g) ——— 18,000

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