Foresta d’autunno

Nﬁ(@ﬁf\,

RICCIOLA CON INDIVIA BELGA, ARACHIDI, BOTTARGA
Amberjack with red Belgian endive, peannt, and bottarga

BN Ly RT7 o5 a0—7 BiEAE Ry X h

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

#OR MK TrIEvT4—=

o

or
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TAGLIOLINI CON POMODORI DOLCI E RICCI DI MARE
Tagliolini with sweet tomato and sea nrchin
2V —=
BRI R b )

+1,450yen

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

KN N—=+7 Vv IR HWE VT T
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or
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FILETTO DI MANZO ALLA GRIGLIA
CON VERDURE AL VAPORE
Grilled beef fillet with seasonal steamed vegetables
[EAEE T 4 LI

ZEIOIR B +1,950yen

SELEZIONE DI DOLCI
Selection of homemade desserts

57 P b

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

[F£H] Weekdays 7,600
X7V T7TA 2 3Wft wine pairing 3 glasses +4,800yen



Foresta d’autunno

Nﬁ(@ﬁf\,

RICCIOLA CON INDIVIA BELGA, ARACHIDI, BOTTARGA
Amberjack with red Belgian endive, peannt, and bottarga
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FAGOTTINI, CINGHIALE, CASTAGNE, ZUCCA
Wild boar with chestnut, pumpfkin, and fagottini
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TAGLIOLINI CON POMODORI DOLCI E RICCI DI MARE
Tagliolini with sweet tomato and sea nrchin
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PESCE SCIABOLA, RADICE DI LOTO, UVA, ZAFFELANO
Beltfish with filo pastry, lotus root, grape, and saffron
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FILETTO DI MANZO ALLA GRIGLIA
CON VERDURE AL VAPORE
Grilled beef fillet with seasonal steamed vegetables
EpEST 4 VA

ZHEIOIRE T +1,950yen

SELEZIONE DI DOLCI
Selection of homemade desserts
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CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, ALy Y FET ALK

[1:B#L] Weekend 8,200
X7V T7TA 2 3HMft wine pairing 3 glasses +4,800yen



Godiamoci Il Pranzo Il Giardino
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RICCIOLA CON INDIVIA BELGA, ARACHIDI,
BOTTARGA
Awiberjack with red Belgian endive, peannt, and bottarga
A\

Ly RT T4 —7 ¥iEAE Ry Xl SELEZIONE DI TRE PICCOLI ANTIPASTI
Three assorted kinds of small appetizers
3FEOT VT 4 XA NI A B

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

¥ O I JrdvToq4—= FAGOTTINI, CINGHIALE,
CASTAGNE, ZUCCA
o) Wild boar with chestnut, pumpkin, and fagottini
or O MK TrAvTg4—=
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TAGLIOLINI CON POMODORI DOLCI o
E RICCI DI MARE or
Tagliolini with sweet tomato and sea urchin E S
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TAGLIOLINI CON POMODORI DOLCI

E RICCI DI MARE
Tagliolini with sweet tomato and sea nrchin

PESCE SCIABOLA, POMODORO E YOGURT 2V FY —=
FERMENTATO APERE b~ & EP— +1,450yen
Swordfish with filo pastry, lotus root, grape, and saffron
K
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GRIGLIATA DI CONTREFILETTO
DI MANZO CON SALSA DI TARTUFO NERO

GRIGLIATA DI FILETTO DI MANZO Grilled Kuroge Wagyn beef sirloin with truffle sance
CON SALTATE DI FEGATO REfMFY—m A
E SALSA DI TARTUFO F) o>

Grilled beef fillet with truffle sance
PERT 4 VA

FY) =27
SELEZIONE DI DOLCI
Selection of homemade desserts
SELEZIONE DI DOLCI AL TH— |
Selection of homemade desserts
57— b
CAFFE, ESPRESSO O TE
CAFFE, ESPRESSO O TE Coffee, espresso or tea
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Coffee, espresso or tea a—b—, =AY FliT LR
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10,000 12,400
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wine pairing 4 glasses +6,400yen wine pairing 3 glasses +4,800yen



ANTIPASTI
Starters
A

ANGUILLA GIAPPONESE, RISO NERO,
PEPERONATA
E CETRIOLO MARINATO
Awiberjack with red Belgian endive, peanut, and bottarga
A\
Ly RT T4 =7 e Ry Zn

2,700

SELEZIONE DI TRE PICCOLI ANTIPASTI
Three assorted kinds of small appetizers
3EEDOT VT 4 /8A KNI A B

3,300

I PRIMI PIATTI

First Courses
AR—TFRAH YV v b

MINESTRA
ALLA DODICIVERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup
12 OB T T
IRXA MR —R A=

1,950

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

N S

3,200

SPAGHETTI FRESCHI
ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sauce
HOED BFRANT 74—
WO A~—NlED Y — A

3,800

TAGLIOLINI
CON POMODORI DOLCI
E RICCI DI MARE
Tagliolini with sweet tomato and sea nrchin

4y Y —=
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5,300

RISOTTO ALLA MILANESE
CON BRASATO DI OSSOBUCCO

Risotto Milanese with braised osso bucco
TR 7Ty b
F—= Ty aDT I—IRx

7 LE T — 2 Ak

3,500

RISOTTO ALLA BARBABIETOLA E SCAMPI
Risotto with beetroot and langonstine

Chef s signatur
ROV Yy b REREE L E—Y

4,500

I SECONDI PIATTI

Main Courses
A va—RA&

PESCE SCIABOLA, POMODORO E YOGURT

FERMENTATO
Swordfish with filo pastry, lotus root, grape, and saffron
AJI
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5,300

GRIGLIATA FILETTO DI MANZO
CON CONTORNO DI VERDURE MISTE
Grilled beef fillet with steamed vegetables
EEST 4 LA

FEiOIR B3

8,500

TAGLIATA DI CONTROFILETTO
DI MANZO
CON CONTORNO DI VERDURE MISTE
Sautéed beef sirloin
with steamed vegetables

fgtr—ra A
AT — LB

9,100
BISTECCA DI CONTROFILETTO DI
MANZO KOBE
Kobe sirloin steak

MFEEY—a A v DAT—% (150g)

22,500

XBXIX, A X VTEINVT =) KE
FEHLTWES,



DOLCE
Dessert
FH¥—bF TR VBB ZEWN

TIRAMISU ORIGINALE
Original tiramisu, 1] Teatro style
AN -TT ka FVTOFLT 4T IR
+ 600yen

CATALANA AL PISTACCHIO
Pistachio Catalana

VREFEET—F

CANNORI ALLE FRAGOLE
SEMIFREDDO CASSATA
Strawberry cannoli with Semifreddo
OB )=V EEITLY R

CROSTATA DI MELE CON GELATO
AL LATTE DI JERSEY
Apple Tart and Jersey Milk Gelato
IV F LYY= —=INrV=T— ]

MONTE BIANCO CON SORBETTO
AL RIBES NERO
Monte Bianco and Currant Sorbet
EBTET AL TR

CANNOLO ALLE CASTAGNE CON
SORBETTO AL CIOCCOLATO
Chestnut Cannoli and Chocolate Sorbet
By —JEbFaalb—hKkYx
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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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