GIRASOLE

QUATTRO ANTIPASTI MISTI
Selection of fonr small appetizers
ATEOT T 4 /XA R A B

FEDELINI AI RICCI DI MARE, MELANZANA ROSSA E SUDACHI
Federini with fresh sea nrchin, red eggplant, and sudachi

77 V—= AEMN ST WG

RISOTTO AL LIMONE, PROSCIUTTO E FICHI
Risotto with lemon, prosciutto, and fig

Uy~ LEY Fuda—h AFDY

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 75DV "> | FRUFESE =2 ~DTZRE  +1,200 [

GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyn beef sirloin with truffle sauce
mAEYy—aAf 7)) 7T —4
NP

Upgrade to Kobe beef sirloin steak (100g) for an additional +11,000 yen
Y= DX T —F (100g) ~DZZE  +11,000 [

PANNA COTTA CON FRUTTO DEL DRAGO, ALBICOCCA E SORBETTO AL LIMONE
Panna cotta with dragon fruit, apricot kernel, and lemon sorbet

N oy A
R 70—y H L' VLN

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, AT Ly Y T AE

16,000



Bosco Estivo

AJ§¢H§~,

RICCIOLA, CAPESANTE, POMODORO E MANDORLA
Amberjack with scallop, tomato, and almond
i\ M. Fr~KF 7—FUFR

FEDELINI AI RICCI DI MARE, MELANZANA ROSSA E SUDACHI
Federini with fresh sea urchin, red eggplant, and sudachi

77V —= AEMN ST WG

RISOTTO AL LIMONE, PROSCIUTTO E FICHI
Risotto with lemon, prosciutto, and fig

Uy~ LEY Fuda—h AFDY

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 75D Y "> | FRUFEE E—~DZZH  +1,200 [

BRANZINO, BROCCOLI E PEPERONATA
Sea bass with broccoli and peperonata

filfE 7oval— ~Xpj—H

FILETTO DI WAGYU O PETTO D’ANATRA
INDIVIA ALL'AGRODOLCE POMODORO FERMENTATO E ERBETTE
Wagyn beef fillet or duck breast with belgian endive agrodolce, fermented tomato, and fresh herbs

47 40 VA £ BiA
ToTF 40— T ua R Fe EHER N FE

Upgrade to Kobe beef sirloin steak (100g) for an additional +11,000 yen
Y —n g DX T —F (100g) ~DZZERE  +11,000 H

PANNA COTTA CON FRUTTO DEL DRAGO, ALBICOCCA E SORBETTO AL LIMONE

Panna cotta with dragon fruit, apricot kernel, and lenon sorbet
VAN Ay ni= 84
FIITN—Y H LEIY AN

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TR Vv FF A

20,000



Piacere Superbo

~BELEDOEY F#L L bz~

RICCIOLA, CAPESANTE, POMODORO E MANDORLA
Amberjack with scallop, tomato, and almond

W\ WS h~b T—F2F

FEDELINI AI RICCI DI MARE, MELANZANA ROSSA E SUDACHI
Federini with fresh sea urchin, red eggplant, and sudachi

7x=7V—= AEEMN ST Wi

RISOTTO AL LIMONE, PROSCIUTTO E FICHI
Risotto with lemon, prosciutto, and fig

Uy~ LEY Fuda—h AFDU

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 75D Y > | FRMEE E—=>~DZZE  +1,200 [1

AMADAI BIANCO, GAMBERO ROSSO E VONGOLE SERVIZIO DI DECOUPAGE
White tilefish with red shrimp and clam shishito pepper, tableside carving service

HE/ SR M by T =y afask
<~k U fifEEr N7V Ay vahT—h

FILETTO DI WAGYU O PETTO D’ANATRA
INDIVIA ALL’AGRODOLCE POMODORO FERMENTATO E ERBETTE
Wagyn beef fillet or duck breast with belgian endive agrodolce, fermented tomato, and fresh herbs
IS S O I S E S 7
TUTA=T T u v F e RN R OB

Upgrade to Kobe beef sirloin steak (100g) for an additional +9,000 yen
T — 2 DX T —F (100g) ~DZZEE  +9,000 M

UVA SHINE MUSCAT CON TE HOJICHA E MASCARPONE
Shine muscat, Hojicha tea, mascarpone, sea of clonds

VXA~ AT v b 1ZH LK T AMIVKR—3 ElfF

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, AT Ly Y FT ALK

23,700




Oro-Nero
~HEPFNEXFYET A Z VTV OBE~

CAVIALE FRESCO DEL SETOUCHI ACCOMPAGNATO DA CONDIMENTI ASSORTITI
Raw taste Setouchi caviar served with assorted condiments

WANEE EX v BT (159 2T 4 AUYVIRZ

RICCIOLA, CAPESANTE, POMODORO E MANDORLA
Awmberjack with scallop, tomato, and almond
M\ N r~bF T7—F2F

FEDELINI AI RICCI DI MARE, MELANZANA ROSSA E SUDACHI
Federini with fresh sea urchin, red eggplant, and sudachi

7x=7V—= AEEMN ST WG

RISOTTO AL LIMONE, PROSCIUTTO E FICHI
Risotto with lemon, proscintto, and fig
Uy b LEY FERYVa—b AFV7

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 75D Y > | FRYFEE E—=>~DZZEE  +1,200 [1

AMADAI BIANCO, GAMBERO ROSSO E VONGOLE SERVIZIO DI DECOUPAGE
White tilefish with red shrimp and clam shishito pepper, tableside carving service

HHfR R 8 Iy T oy 3 Jabk
b~k ANUL fiFREE N7 UAyvatT—h

FILETTO DI WAGYU O PETTO D’ANATRA
INDIVIA ALL’AGRODOLCE POMODORO FERMENTATO E ERBETTE
Wagyn beef fillet or duck breast with belgian endive agrodolce, fermented tomato, and fresh herbs

M7 4 VA E£7203 MER
ToT =TT 7 a RvFe BEER~ N BFE

UVA SHINE MUSCAT CON TE HOJICHA E MASCARPONE
Shine muscat, Hojicha tea, mascarpone, sea of clouds
VXA ATy b AFI LR AR —X Eif

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TAFL vV FIT K

~R7 a—2& 60,000
HER - — b 2EHA
MBI 7T T E . MREER, SEIES - B5 oIV LakET,



Gran Teatro
~BEEDIT)La— A~

CAVIALE LOCALE CON ACCOMPAGNAMENTI
Seto Inland Sea caviar with accompaniments

WENEAEXYET Tar =X U Vikz

RICCIOLA, CAPESANTE, POMODORO E MANDORLA
Awmberjack with scallop, tomato, and almond
M\ Mz b~k T7—FUFR

PASTA All "ASTICE E POMODORO
Lobster pasta in tomato sance
F~—NYEED/IRAK v hY—RA

RISOTTO AL TARTUFO
Fresh truffle risotto
Zly¥ahlarZoUY v h

AMADAI BIANCO, GAMBERO ROSSO E VONGOLE SERVIZIO DI DECOUPAGE
White tilefish with red shrimp and clam shishito pepper, tableside carving service

HHfR R 8 Iy T oy 3 Jabk
b~k ANUL fiFREE N7 UAyvatT—h

CONTROFILETTO DI MANZO DI KOBE
Kobe beef sirloin steak

L

TIRAMISU ORIGINALE
Original tiramisu, 1/ Teatro style

AN TT e FVIOFAT 4T IR

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, AT L v Y FIT A

60,000
HER - — B 2EHA
MBI 7T T E . MREER, SREIES - B5 oV LakET,



GLI ANTIPASTI
APPETIZERS

;L‘ﬁ\;‘
EUBS

CAVIALE FRESCO DEL SETOUCHI ACCOMPAGNATO DA CONDIMENTI ASSORTITI
Raw taste Setouchi caviar served with assorted condiments

WAWNEAF v ET@A5g) 2T A AV EZ— 16,500

MOZZARELLA DI BUFALA CON POMODORI MATURI
Buffalo mozzarella with sweet tomato salad and balsamic vinegar, extra virgin olive oil

BV LIT Ty T EEBEE N~ bR TV EAY T F
EFFEMH ANV I AL ZFARNT T —D A AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers

AFEDT T 478 A I A h——3800

RICCIOLA, CAPESANTE, POMODORO E MANDORLA
Amberjack with scallop, tomato, and alpond

B\ WS, h~b 7—F2 F—— 4400

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

HEANRBUC LY A =2 —RNENEDLIBERH Y £7,



| PRIMI PIATTI
FIRST COURSES
A —T e )N A K

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 sance
TV VRKROAZFR SR RNy oL Ty b BBAERYA VORET T — Y —A——— 3900

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

WOEOHFMANRT T 4 — BONRI~—NWEED Y —A—— 3800

FEDELINI CON MAIS DOLCE E PROSCIUTTO CRUDO
ALLLA CARBONARA
Carbonara federini with sweet corn and proscintto

T7xF—= HARF—F LHHAEZL AL 3200

TAGLIOLINI CON POMODORI DOLCE E RICCIO DI MARE
Tagliolini with sweet tomato and sea urchin

VA —= @EHHE R~ EMN—5300

FEDELINI AI RICCI DI MARE, MELANZANA ROSSA E SUDACHI
Federini with fresh sea urchin, red eggplant, and sudachi

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

HEANRBUZ LY A =2 —NEDEDLIGERH Y £7,



| PRIMI PIATTI
FIRST COURSES
Uy b

RISOTTO AL LIMONE, PROSCIUTTO E FICHI
Risotto with lemon, prosciutto, and fig
Vv b LEY TOva—h AFT7—3700

RISO CARNAROLI, SCAMPI, BARBABIETOLA, LAMPONE E STRACCIATELLA
Carnaroli rice with scampi, beetroot, raspberry, and stracciatella

Chef Alberto’s signature DV Y v b FRMHE L E—>——4500

KEBKIZ, AFZVTREANVT =) REEHLTWET,

| PESCI E | CROSTACEI
FISH AND SHELLFISH
fUphEL

PESCE SCIABOLA, POMODORO E YOGURT FERMENTATO
Swordfish with tomato and fermented yogurt

KJJF b~b FI—Z h——5300

BRANZINO, BROCCOLI E PEPERONATA
Sea bass with broccoli and peperonata

filf 7oval— ~Xpj—H

7,100

AMADAI BIANCO, GAMBERO ROSSO E VONGOLE SERVIZIO DI DECOUPAGE
White tilefish with red shrimp and clam shishito pepper, tableside carving service

HHR JREE 8 by T oy 3 Jask
r~ bk RV fiFEEF STV Ay atT—h— 7800

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

HEANKRBUZ LY A =2 —NENEDLIGERH Y £7,



LE CARNI
MEAT AND POULTRY
AR

ARROSTITO DI AGNIELLO
Roasted lamb

TLT 7O —A F—6,900

MILANESE DI VITELLO IN FETTA
1V eal Milanese

ABVTHEINI 7y FIFFEOIZT 7RSI Y LY —08750

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 VERDURE MISTE
Grilled Wagyn beef fillet with steamed vegetables

FE7 40 VA ZEIOREE— 13,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak

ME Y —1 A D AT —F (1509 —— 22,500

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

HEANRBUZ LY A =2 —NENEDLIGERH Y £7,



