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RICCIOLA CON INDIVIA BELGA, ARACHIDI, BOTTARGA
Amberjack with red Belgium endive, peanut, 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

Ea e

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

o

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
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RICCIOLA CON INDIVIA BELGA, ARACHIDI, BOTTARGA
Amberjack with red Belgium endive, peanut, 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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+1,450yen

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
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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
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RICCIOLA CON INDIVIA BELGA, ARACHIDI,

BOTTARGA

Amberjack with red Belginm endive, peanut, and bottarga

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

or
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TAGLIOLINI CON POMODORI DOLCI

E RICCI DI MARE
Tagliolini with sweet tomato and sea nrchin
ZVAY —=
EHEE N~ & ZEFF— +1,450yen

PESCE SCIABOLA, POMODORO E YOGURT

FERMENTATO

Swordfish with filo pastry, lotus root, grape, and saffron
KJifa. N=h7Vvr R WE V7T

GRIGLIATA DI FILETTO DI MANZO
CON SALTATE DI FEGATO
E SALSA DI TARTUFO
Grilled beef fillet with truffle sance
[EESRT 4 LA
N

SELEZIONE DI DOLCI

Selection of homemade desserts
BT

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

10,000
X7V TUA v AR
wine pairing 4 glasses +6,400yen

Il Giardino
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SELEZIONE DI TRE PICCOLI ANTIPASTI
Three assorted kinds of small appetizers
3FEOT T 4N A I A b

FAGOTTINI, CINGHIALE,
CASTAGNE, ZUCCA
Wild boar with chestnut, pumpfkin, and fagottini
¥ R MK T7rHEvT—=

0]

or
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TAGLIOLINI CON POMODORI DOLCI
E RICCI DI MARE
Tagliolini with sweet tomato and sea nrchin
ZIVA Y —=
EFERE R~ h ZES— +1,450yen

GRIGLIATA DI CONTREFILETTO
DI MANZO CON SALSA DI TARTUFO NERO
Grilled Kuroge Wagyu beef sirloin with truffle sance
BEMFEY—b A
N

SELEZIONE DI DOLCI

Selection of homemade desserts
NS

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

12,400
RT V2 T7TA 2 3544
wine pairing 3 glasses +7,000yen



ANTIPASTI
Starters
A

ANGUILLA GIAPPONESE, RISO NERO,
PEPERONATA
E CETRIOLO MARINATO
Awmberjack with red Belgium endive, peanut, and bottarga

AN
Ly K77 4—7 ¥ Ry Zl

2,700

SELEZIONE DI TRE PICCOLI ANTIPASTI
Three assorted kinds of small appetizers

3SFEDOT T 4 /A M A B

3,300

I PRIMI PIATTI

First Courses
A= R2EZ-UYV v b

MINESTRA
ALLA DODICIVERDURE STAGIONI

Seasonal twelve-vegetable minestrone soup

12 FIEDOE K TIE- 72
IRAPB—=R A=

1,950

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

R MK TrIAvT4—=

3,200

SPAGHETTI FRESCHI
ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sauce
BOEOAZHANT v T 4 —
HoNRA~—NEED Y — X

3,800

TAGLIOLINI
CON POMODORI DOLCI
E RICCI DI MARE
Tagliolini with sweet fomato and sea nrchin
2V AY —=
ERERE R~ b EP

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 FREBELE—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
K R~—=Fr7 Vv s ER #E YT T

5,300

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

[EPEET 1 LA

ORI

8,500

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

AR S Rl = B
AF— LB

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

MEAEY—a A DAT—F (150g)

22,500

xBXKiZ, A ZVTREINVFr—T K%
EHLTWET,



DOLCE
Dessert
TP —hF FrRRLVBBORLIEEIWN

TIRAMISU ORIGINALE
Original tiramisn, 11 Teatro style
AN FT ha FYDFAT 4T IR
+ 600yen

MACEDONIA CON MELONE
Macedonia with melon,
fromage blanc mousse, lemongrass jelly
AnrDO<vF = N=7
Tu~v—=Yal T h—R
VEV T TAY =) —

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

CROSTATINA AL CIOCCOLATO CON
CREMA ALLA PESCA BIANCA
Chocolate tart with white peach cream

Bk XLk FaalL—kJ—2R

DONIZETTI CON ANANAS, NOCI DI
MACADAMIA E CREMA GANACHE
Donizetti with pineapple, macadamia nuts,
and ganache cream

R=t>7 1

RAF O FNE=HEIT oY DOREEHET

HFyrall)—2An

CASTAGNE RICOTTA MIELE CIOCCOLATA

Chestnut with ricotta, honey, and chocolate
H Vavs HE Faal—b
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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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