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QUATTRO ANTIPASTI MISTI
Selection of four small appetizers
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CHITARRA, PANCETTA, ZUCCHINE, SERI, E BIANCHETTI
Chitarra with pancetta, ucchini, Japanese parsley, and whitebait
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RISOTTO CON VERZA, VONGOLE E COLATURA D’ALICI
Risotto with spring cabbage, clams, and colatura
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GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyn beef sirloin with truffle sauce
fr—mA 07 ) )7 —4
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Available to change for Kobe beef sirloin steak an additional charge of 11,000 yen
TS —r DX T —F (100g) ~DZTZEE  +11,000 1

MOUSSE ALLA GRAPPA, GELATINA AI MIRTILLI, GELATO AGLI ARACHIDI
Grappa mousse with blueberry jelly and pecan nuts gelato

TN bh—A T—_Y—B)— E—hF V=T —h

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TR VLY FEF AR

15,200

Menn items are subject to change depending on availability and seasonality.
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Bosco di il Verde Fresco
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CAPESANTE, POMODORO, MANDORLE, POMPELMO ROSA E CAVIALE
Scallop with tomato, almonds, pink grapefruit, and caviar
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CHITARRA, PANCETTA, ZUCCHINE, SERI, E BIANCHETTI
Chitarra with pancetta, Zucchini, Japanese parsley, and whitebait
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RISOTTO CON VERZA, VONGOLE E COLATURA D’ALICI

Risotto with spring cabbage, clams, and colatura
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SGOMBRO CON SCAMPI, BROCCOLI, FAGIOLINI, OLIVE E ACETOSA

Spanish mackerel with scampi, broccoli, green beans, capers, olives, and sorrel
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FILETTO DI WAGYU ALLA GRIGLIA,
POMODORO FERMENTATO, ASPARAGI BIANCHI E PASTINACA
Wagyn beef fillet with fermented tomato, white asparagus, onion, and parsnip
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Available to change for Kobe beef sirloin steak an additional charge of 11,000 yen
T —a DX T —F (100g) ~DITZEH  +11,000 M

MOUSSE ALLA GRAPPA, GELATINA AI MIRTILLI, GELATO AGLI ARACHIDI
Grappa mousse with blneberry jelly and pecan nuts gelato
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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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CRUDO DI CALAMARI CON SALSA VERDE E ZEST DI YUZU
Great squid crudo with salsa verde and Y nzu
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AGNOLOTTI CON CONIGLIO,BVRRO E SALVIA
Agnolotti with Italian rabbit meat
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RISOTTO AL PARMIGIANO CON PROSCIUTIO CRUDO,SAKEKASU
Risotto with parmigiano and dry-cured ham
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CERNIA E VONGOLE IN COCOTTE, BRODO DI CRISANTEMO

Steamed longtooth grouper and land clam, crown daisy broth, decoupage service
Jx i Daay MES
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PETTO D ANATRA ARROSTO,SPUGNOLE,SALSA AL PEPE HOAJAO
Rosted Noda duck with morel mushroom and Chinese pepper sance
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FILETTO DI WAGYU ALLA GRIGLIA,
POMODORO FERMENTATO, ASPARAGI BIANCHI E PASTINACA
Wagyn beef fillet with fermented tomato, white asparagus, onion, and parsnip
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TIRAMISU CLASSICO

Tiramisu classico
TATIRT T A

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
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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

BV rLIT Ty T EEBEE N~ OB TV EAY T F
EFFEMH ANV I LA RNT T —D A AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers

AFEDT T 4 78 A B I A F——3.800

CAPESANTE, POMODORO, MANDORLE, POMPELMO ROSA E CAVIALE
Scallop with tomato, almonds, pink grapefruit, and caviar
WAy H h~h T7T—FUF EVIZ7L—T70—Y FxET— 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
AL VRRO B FRASRL Ny LTy b IR ERT A L DIRIET 7 — Y —A———3,900

SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
MOEOAZRANT v T 4 — WODRA~—VFED Y —A—— 3800

CRESPELLE CON PISELLI, TACCOLE, ‘NDUJA E LIMONE
Crepe with spring beans, nduja, and lemon
JVLVAXy L FEOH FvA¥ LEL——3200

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

EREE R~ EN} ZUAYV—=— 5300

CHITARRA, PANCETTA, ZUCCHINE, SERI, E BIANCHETTI
Chitarra with pancetta, ucchini, Japanese parsley, and whitebait
XHyT NoFzyvsd Ayd—= F LbT——3500

RISOTTO CON VERZA, VONGOLE E COLATURA D’ALICI
Risotto with spring cabbage, clams, and colatura

Uy b BxyXY & 27 bhv—F——3700
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Menn items are subject to change depending on availability and seasonality.
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| SECOMDO PIATTI
MAIN CPURSES
AR - PURHER

ORATA ZUPPETTA D‘ORATA, VONGOLE E CARCIOFI
Sea bream with soup, clams, and artichoke

B AXoox &R BT a7 4 —5300

SGOMBRO CON SCAMPI, BROCCOLI, FAGIOLINI, OLIVE E ACETOSA
Spanish mackerel with scampi, broccoli, green beans, capers, olives, and sorrel

i AW E Tuyal— ArFy rys— FU—F AEAL 32— 7100

CERNIA E VONGOLE IN COCOTTE, BRODO DI CRISANTEMO

Steamed longtooth grouper, land clam, and brode crown daisy, deconpage service
JxbMinv s Daay MEE T A—Vath—ERA——7,800

ARROSTITO DI AGNIELLO
Roasted lamb

ThT I DE—A F——6,900

MILANESE DI VITELLO IN FETTA
Veal Milanese

ABZIVTHEINI Ty MFFEOI T 2RI Y LY — 8750

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

Y —m A Bray hY—ZA 9600

GRIGLIATA FILETTO DI MANZO CON CONTORNO DI VERDRE MISTE
Grilled Wagyu beef fillet with steamed vegetables
A7 4 VA IO E—— 13,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak

HEEY—a A DAT—F (150g) —— 22,500

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