LAVANDA

QUATTRO ANTIPASTI MISTI
Selection of four small appetizers
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CASARECCE,MAIALE IBERICO,PEPERONE FERMERONI
Casarecce,Lberian pork,and fermented bell pepper

oA e
ARV 3R BENTYD

RISOTTO CON IL POLIPO,GAMBERI,CALAMARI E PEPERONI SHISHITO
Risotto with octopus,shrimp,squid,and Shishito pepper
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GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyu beef sirloin with truffle sauce
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Available to change for Kobe beef sirloin steak an additional charge of 11,000 yen
TS — 2 DX T —F (100 g) ~DZZE  +11,000

MOUSSE DI COCCO E FRUTTO DELLA PASSIONE,CARAMELLO,ALKERMES
Passion fruit with coconut,caramel,and Alchermes
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CAFFE, ESPRESSO O TE
Coffee, espresso or tea
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15,200

Menn items are subject to change depending on availability and seasonality.
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Bosco di Inizio Estate
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SARDINE,MELANZANE,BURRATA,PAPPA AL POMODORO
Sardines with eggplant,burrata,and tomato bread porridge
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CASARECCE,MAIJALE IBERICO,PEPERONE FERMERONI
Casarecce,Lberian pork,and fermented bell pepper
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RISOTTO CON IL POLIPO,GAMBERI,CALAMARI E PEPERONI SHISHITO
Risotto with octopus,shrimp,squid,and Shishito pepper
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BRANZINO,ZUCCHINI,SHISO,BALSAMICO

Sea bass with ucching,Shiso leaves,and balsamic vinaigrette
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FILETTO WAGYU ALLA GRIGLIA
POMODORO FERMENTATO,CAROTINE ZENZERO,NOVELLO
Wagyn beef fillet with fermented tomato,baby carrot,and young ginger

M7 4 LI
BN~ N BAS #HEE

Available to change for Kobe beef sirloin steak an additional charge of 11,000 yen
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MOUSSE DI COCCO E FRUTTO DELLA PASSIONE,CARAMELLO,ALKERMES
Passion fruit with coconut,caramel,and Alkermes
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CAFFE, ESPRESSO O TE
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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PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, decoupage service
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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 WAGYU ALLA GRIGLIA
POMODORO FERMENTATO,CAROTINE ZENZERO,NOVELLO
Wagyn beef fillet with fermented tomato,baby carrot,and young ginger

M7 4 LI
HEER~ N BAZ B

TIRAMISU CLASSICO

Tiramisu classico
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CAFFE, ESPRESSO O TE
Coffee, espresso or tfea
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23,700

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

EATIRPUS LD A =2 —NEBREDLHERH Y £,



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
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QUATRO ANTIPASTO MISTI
Selection of four small appetizers

AFEDT T 4 78 A B I A F——3.800

SARDINE,MELANZANE,BURRATA,PAPPA AL POMODORO
Sardines with eggplant,burrata,and tomato bread porridge
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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

FL VRO B FRANR S Ny VT v b BBRERT A CORIET T — ) —A—— 3900

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

WEDOEOBHFRANT T 41— WO A~—VfEED Y —A—— 3800

REGINETTE,TONNO,PANCETTA
Reginette,tuna,and pancetta

LRy T i R F e X —— 3200

TAGLIOLINI COM POMODORI DOLCE E RICCIO DI MARE
Sweet tomato and sea urchin tagliolini
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CASARECCE,MAIALE IBERICO,PEPERONE FERMERONI
Casarecce,Lberian pork,and fermented bell pepper
N yFz AV g ST Y I—0 3500

RISOTTO CON IL POLIPO,GAMBERI,CALAMARI E PEPERONI SHISHITO
Risotto with octopus,shrimp,squid,and Shishito pepper
UYy bW e S ME— 3,700
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Menn items are subject to change depending on availability and seasonality.
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| SECOMDO PIATTI
MAIN CPURSES
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PESCE SPADA IN KATAIF,LIMONE,FINOCCHIO
Swordfish with kadaif,lemon,and fennel
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BRANZINO,ZUCCHINI,SHISO,BALSAMICO
Sea bass with zucching,Shiso leaves,and balsamic vinaigrette

filfg Av¥—= KFE L Ia—7100

PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, decoupage service
FHiOMBIE F A=V 2P —E A—— 7800

ARROSTITO DI AGNIELLO
Roasted lamb

ThT I Da—A F——6,900

MILANESE DI VITELLO IN FETTA
Veal Milanese

ABYVTHEINI 7y FIFFEOIZ 7RSI Y LY —0 8750

GRIGLIATA DI CONTREFILETTO DI MANZO CON SALSA DI VINCOTTO
Grilled Wagyn beef sirloin with vincotto sauce
Y —aAr vBray hY—Z 9600

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

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak

HEEY—o A DAT—F (150g) —— 22,500

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