Fogie d’autunno

QUATTRO ANTIPASTI MISTI
Selection of four small appetizers
AREDT T 4 /8 A BRI A K

RVIOLI DI PASTA FARAONA, RADICCHI, CASTELFRANCO, PEPERONE
Rice flonr ravioli with guinea fowl, castelfranco, and paprika
KT eAY dukvd BATLTTm STV

ORZO RISO DI SAKE, CARDAMOMO, ZUCCA, FERMENTATA SALVIA
Pearl barley with sake lees, cardanom, fermented butter, nuts, pumpfkin, and sage

KFE WK INFEy BEAAZ— FoY EK k-

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

GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyn beef sirloin with truffle sauce

fdtr—oA 07 )7 —4%
4

Upgrade to Kobe beef sirloin steak (100g) for an additional +11,000 yen
TS —2 o DX T —F (100g) ~DZZE  +11,000

CANNOLO ALLE CASTAGNE CON SORBETTO AL CIOCCOLATO
Chestnut Cannoli and Chocolate Sorbet

Eoh ) —1U Faal— kX

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, A7 L vV FE AR

16,000




Armonia d’Autunno

~FKDFRF B HERMIL 160 FAEOKE R D ~

PORCINI MATSUTAKE ZUCCHINI POMODORO
Porcini with Matsutake mushroom, zucchini, and tomato

AF—= WNHE AvF—= hF<h

RVIOLI DI RISO FARAONA, RADICCHI, CASTELFRANCO, PEPERONE
Race flour ravioli with guinea fowl, castelfranco, and paprika
AKBpyZeA) dwukail BATNTTra STV

ORZO PASTA DI SAKE, CARDAMOMO, ZUCCA, FERMENTATA, SALVIA
Pearl barley with sake lees, cardanom, fermented butter, nuts, pumptkin, and sage

KFE W HAELETL KEAX— FoY EHK k—Y

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 750V "> | FRUFEE L= ~DZZRE  +1,200 1

PESCE SCIABOLO, PATATE DOLCI, YUZU E ZAFFERANO
Beltfish with sweet potato, yuzun, and saffron

AXJIfa wEEEY M oI v

FILETTO DI WAGYU O PETTO D’ANATRA, PASTINACA RAVENELLO ROSSO,
CAROTA GIALLO, NOCCIOLE
Wagyn beef fillet or breast duck with parsnip, red radish, yellow carrot, and hazelnut

7 0 VA £ WA
IN—=RA=w 7 ALK AR ~—ErF o

Upgrade to Kobe beef sirloin steak (100g) for an additional +11,000 yen
FFFEY—m A DX T —F (100 g) ~DZZE  +11,000 1

CANNOLO ALLE CASTAGNE CON SORBETTO AL CIOCCOLATO
Chestnut Cannoli and Chocolate Sorbet

KDOHv /)= Faal—hJX

CAFFE, ESPRESSO O TE
Coffee, espresso or tea

a—b—, TR L v F0T AR

20,000




Piacere Superbo

~BEDEY FEMEL b~

PORCINI MATSUTAKE ZUCCHINI POMODORO
Porcini with Matsutake nmushroom, Zucchini, and tomato

RNF—= WEHE AXvyF—= hF~h

RVIOLI DI PASTA FARAONA RADICCHI CASTELFRANCO PEPERONE
Rice flonr ravioli with guinea fowl, castelfranco, and paprika
A7 eAY AuRa® WATLTTra STV

ORZO RISO DI SAKE, CARDAMOMO, ZUCCA FERMENTATA, SALVIA
Pearl barley with sake lees, cardamom, fermented butter, nuts, pumpfkin, and sage

KFE B HIAXEL BEAEZ— Fov N k-

Upgrade to Risotto with beetroot and langonstine for an additional +1,200 yen
Chef Alberto’s signature 75D Y > | FRMEE E—=2~DZZE  +1,200 [1

PLATESSA, CAPESANTE, RICCI DI MARE, CASTAGNE, AFFUMICAZIONE AL FAGGIO
Flounder with scallops, sea urchin, and chestnuts, tableside carving service

TH WS ST R R

FILETTO DI WAGYU O PETTO D’ANATRA, PASTINACA RAVENELLO ROSSO,
CAROTA GIALLO, NOCCIOLE
Wagyn beef fillet or breast duck with parsnip, red radish, yellow carrot, and hazelnut

mE7 4 VA £ BE
IN—RA=w 7 FKIR #EHAS ~—EBrT oY

Upgrade to Kobe beef sirloin steak (100g) for an additional +11,000 yen
TS —2 o DX T —F (100g) ~DZZE  +11,000 M

MASCARPONE E CACHI
Mascarpone and persimmon

~ABNVR—F K EE

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

23,700



Oro-Nero
~BEFRNEXFYET LA XV T UV DOBE~

PORCINI MATSUTAKE ZUCCHINI POMODORO

Porcini with Matsutake nmushroom, Zucchini, and tomato

RNF—= WE AXvyF—= F~h

RVIOLI DI PASTA FARAONA, RADICCHI, CASTELFRANCO,PEPERONE
Rice flonr ravioli with guinea fowl, castelfranco, and paprika

Kk¥yoZvA4Y Ruku@l BATATTra RXTUR

ORZO DI RISO SAKE, CARDAMOMO, ZUCCA FERMENTATA, SALVIA
Pearl barley with sake lees, cardanom, fermented butter, nuts, pumptkin, and sage

KE WM HAXLTL KEEAE— FoY BN bB—

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

PLATESSA, CAPESANTE, RICCI DI MARE, CASTAGNE, AFFUMICAZIONE AL FAGGIO
Flounder with scallops, sea urchin, and chestnuts, tableside carving service

FH OB B R m

FILETTO DI WAGYU O PETTO D’ANATRA, PASTINACA RAVENELLO ROSSO,
CAROTA GIALLO, NOCCIOLE
Wagyn beef fillet or breast duck with parsnip, red radish, yellow carrot, and hazelnut

FE7 40 VA F720% BB
N—R=w T KR #EAS ~—EBLT oY

MASCARPONE E CACHI
Mascarpone and persimmon
v AR —F il Rl

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, ZAT Ly Y T AL

A7 a—2 60,000
BB - P — £ EHA
SMERRI T T T & | KRR, AFER - 5151 L oIV Lk E T,



Gran Teatro
~EHDT )V — A~

CAVIALE LOCALE CON ACCOMPAGNAMENTI
Seto Inland Sea caviar with accompaniments

WENEA£FY BT Tav =AYz

PORCINI MATSUTAKE ZUCCHINI POMODORO

Porcini with Matsutake nushroom, Zucchini, and tomato

FLVF—= WHE AXvyF—= b=k

PASTA All "ASTICE E POMODORO
Lobster pasta in tomato sauce

Fe—VEEDAHE kv RV —R

RISOTTO AL TARTUFO
Fresh truffle risotto

AR VNN AN

AMADAI BIANCO, GAMBERO ROSSO E VONGOLE SERVIZIO DI DECOUPAGE
Flounder with scallops, sea urchin, and chestnuts, tableside carving service

TH OB BT OE m

CONTROFILETTO DI MANZO DI KOBE
Kobe beef sirloin steak

fEAY—a A

TIRAMISU ORIGINALE
Original tiramisu, 11 Teatro style

AN TT ba FIVITFLT 4T IR

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

60,000
HEFRL « — B ABHA
BRI T o & BREER, SFEIERS - B oIV Lk E T,



GLI ANTIPASTI
APPETIZERS

e
AR

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

WRWNE AF v ET7(159) 22T A4 A VYRR — 16,500

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

BV s LITy Ty I EEBEE N FOB TV EAY T H
TFFEMH AN I T LTFARNTT 7 —DF AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers
4REDT T 4 78 A 2 A h——3800

PORCINI MATSUTAKE ZUCCHINI POMODORO
Porcini with Matsutake mushroom, zucchini, and tomato

RNF—= E XvF—= ;v F—4400

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

HEANRIUIC I Y A =2 —NENEDLHERH Y £,



| PRIMI PIATTI
FIRST COURSES
A —J e )R A X

MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup

RFEEHOHETIEST-I R A P —FRA—F—— 1950

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

TV VRBROAZFRANAL Ny LTy b IBRERVA VORET T — Y —A—— 3900

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

WDOZEDOBHFMRART T 4 — W\HNRA~—VHFED Y —A—— 3800

FAGOTTINI, CINGHIALE, CASTAGNE, ZUCCA
Wild boar with chestnut, pumpkin, and fagottini

¥ O MK 7rITvT 4—=—3200

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

VAV —= EHEE R~ EN— 5300

RVIOLI DI PASTA FARAONA RADICCHI CASTELFRANCO PEPERONE
Rice flonr ravioli with guinea fowl, castelfranco, and paprika
(7 eAdY dmukeil HATATTra ST U H——3500

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

EANRIUC LD A =2 —NEDPEDLLERH Y £7,



| PRIMI PIATTI
FIRST COURSES
Uy b

ORZO RISO DI SAKE, CARDAMOMO, ZUCCA FERMENTATA, SALVIA
Pearl barley with sake lees, cardanom, fermented butter, nuts, pumpkin, and sage

KFE W HAFEL BEFEASAT— F oY EIK B—Y——3700

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

Chef Alberto’s signature DYV Y v & FRWE L E—Y——4500

MEBKIT, AFVTEINTE = KREHEH L TWET,

| PESCI E | CROSTACEI
FISH AND SHELLFISH
fphEL

PESCE SCIABOLA, RADICE DI LOTO, UVA, ZAFFELANO
Beltfish with filo pastry, lotus root, grape, and saffron

KIIf N—F 7V w7 GER #HE 7T ——5300

PESCE SCIABOLO, PATATE DOLCI, YUZU E ZAFFERANO
Beltfish with sweet potato, yuzu, and saffron

KIJFA BEEEYE M+ Y77 —7,100

PLATESSA, CAPESANTE, RICCI DI MARE, CASTAGNE, AFFUMICAZIONE AL FAGGIO

Flounder with scallops, sea urchin, and chestnuts, tableside carving service

VEOWSE ESF SR ER—— 7,800

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

HEANRIUC IV A= 2 —NEPNEDLHENH Y 7,



LE CARNI
MEAT AND POULTRY
AL

ARROSTITO DI AGNIELLO
Roasted lamb

TET T DE—A R

6,900

MILANESE DI VITELLO IN FETTA
Veal Milanese

ABZVTHEINT Ty RFEFOIT JRIY LY —8750

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

fEY—o A BEray hY—A— 9600

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

mE7 4 VA FEIOREBFE— 13,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak

Y —a A D AT —F(150g)—— 22,500

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

ARSIV A= 2 —NEPNEDLHENH Y 77,



