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QUATTRO ANTIPASTI MISTI
Selection of four small appetizers

4FEOT T 4 NA BRI A B

PAPPARDELLA RIPIENA CON CONIGLIO E MAGGIORANA, ACETO SHERRY
NOCCIOLE E NOCI PECAN
Stuffed pappardelle with rabbit, sherry vinegar, marjoram, bazelnuts, and pecans
Ny N7y Y Erm—F
IRy vz J—bExRxH— wVaTh ~—EBLrFvY ShrFuv

RISO CARNAROLI, BUCCINO, CALAMARI, FAVE, ASPARAGI, PISELLI E PECORINO
Carnaroli rice with whelk, bigfin reef squid, broad beans, asparagus, Italian green peas, and pecorino

Bt r—1 K
SO5H EBREEBM 60 TAXRTHRA AXZVTEIT)—rE—RX Xal—)

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 750V "> b FRMFEE L= ~DZZ R +1,200 [

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

fmyt—aA 7)) 7T—%
FY o>

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

MELONE CON CAMOMILLA E BIANCOMANGIARE
Melon with chamomile and blancmange
Ay HEI—) BT avs Ty —L

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

16,000




Bosco di il Verde Fresco

~FriR DIR~

POLIPO, GENOVESE, VERZA PRIMAVERILE GIAPPONESE, LIME
Octopus with Genovese sance, spring cabbage, and lime

i Y=/ N=F FXxyXY TA L

PAPPARDELLA RIPIENA CON CONIGLIO E MAGGIORANA, ACETO SHERRY
NOCCIOLE E NOCI PECAN
Stuffed pappardelle with rabbit, sherry vinegar, marjoram, bazelnuts, and pecans

Ny VT T JET—F
Gy V=t H— =wTaTh ~—FiLFvY XhrFvY

RISO CARNAROLI, BUCCINO, CALAMARI, FAVE, ASPARAGI, PISELLI E PECORINO
Carnaroli vice with whelk, bigfin reef squid, broad beans, asparagus, Italian green peas, and pecorino

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

SCORFANO, POMODORINI, ACETO DI BALSAMICO BIANCO
NANOHANA ALL'ACQUA PAZZA

Black rockfish with tomato, white balsamic vinegar, and canola blossoms, acqua pazza style

R h~bF ALY Ia Rofe 7778y 7 Bk

FILETTO DI WAGYU O PETTO D’ANATRA
CON INDIVIA, AGRODOLCE, CIPOLLA NOVELLA E POMODORO FERMENTATO
Wagyn beef fillet or duck breast with agrodolce endive, spring onion, and fermented tomato

mAEZ7 4 VA = IBR 7T —U T e FvF e HiERE EER b

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

MELONE CON CAMOMILLA E BIANCOMANGIARE
Melon witl chamomile and blancmange
ARy AEI—N BT ATy —L

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TR Ly Y F0T A

20,000




Piacere Superbo
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POLIPO, GENOVESE, VERZA PRIMAVERILE GIAPPONESE, LIME
Octopus with Genovese sance, spring cabbage, and lime

b Y X—F FIXxyXY TA A

PAPPARDELLA RIPIENA CON CONIGLIO E MAGGIORANA, ACETO SHERRY
NOCCIOLE E NOCI PECAN
Stuffed pappardelle with rabbit, sherry vinegar, marjoram, hazelnuts, and pecans

Ny TF T JEm—F
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RISO CARNAROLI, BUCCINO, CALAMARI, FAVE, ASPARAGI, PISELLI E PECORINO
Carnaroli rice with whelk, bigfin reef squid, broad beans, asparagus, Italian green peas, and pecorino

HvFa—1 K
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Upgrade to Risotto with beetroot and langonstine for an additional +1,200 yen
Chef Alberto’s signature 75DV > | FRUFESE £ ~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
A REE B 0y Fa oy Eik
r~ b NON iR N TV Ay v athT—h

FILETTO DI WAGYU O PETTO D’ANATRA
CON INDIVIA, AGRODOLCE, CIPOLLA NOVELLA E POMODORO FERMENTATO
Wagyn beef fillet or duck breast with agrodolce endive, spring onion, and fermented tomato

MmE740 VA £ BN TUoT—UT7 e RATde HERT BEEL< R

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

FRUTTO DELLA PASSIONE, TE MATCHA E COCCO
Passion fruit with matcha and coconut

NRyvar7ZiL—y HEK ooty =EE

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—t—, ZAS VvV T AR

23,700



Oro-Nero
~HEFRNEXYET LA XU TV OBE~

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

WEPNPE EX vy BT (159 I T 4 AUVIRZ

POLIPO, GENOVESE, VERZA PRIMAVERILE GIAPPONESE, LIME
Octopus with Genovese sauce, spring cabbage, and lime

W VxRt REFYRY FA L

PAPPARDELLA RIPIENA CON CONIGLIO E MAGGIORANA, ACETO SHERRY
NOCCIOLE E NOCI PECAN
Stuffed pappardelle with rabbit, sherry vinegar, marjoram, bazelnuts, and pecans
Ry VT w7 JEz—F
IRy )= xhT— ~TVaTghsh ~—BiLFoY XhroFov

RISO CARNAROLI, BUCCINO, CALAMARI, FAVE, ASPARAGI, PISELLI E PECORINO
Carnaroli rice with whelk, bigfin reef squid, broad beans, asparagus, Italian green peas, and pecorino

HvFa—1 K
SO5H BEEBK Fo685 TANTHR A XVYTET)—2E—R Xal—)

Upgrade to Risotto with beetroot and langonstine for an additional +1,200 yen
Chef Alberto’s signature  7RDY > | FREE E—=2~DZZE  +1,200 [

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

HfR JREE w8 o F oy I JEsk
<~k U fidEEr N7V AdyvatI—h

FILETTO DI WAGYU O PETTO D’ANATRA
CON INDIVIA, AGRODOLCE, CIPOLLA NOVELLA E POMODORO FERMENTATO
Wagyn beef fillet or duck breast with agrodolce endive, spring onion, and fermented tomato

MmE740 VA £ BN TUoTo—UT7 e R HERT BEEL< R

FRUTTO DELLA PASSIONE, TE MATCHA E COCCO

Passion fruit with matcha and coconut
Ny a7 n—> H{% e e B Y4 %i@

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

N7 a—2Z 60,000
HEBL - — B 2RHA
KEFHI T T o0& MREERR, B TER - Flgl L oIV Lk ET,



Gran Teatro
~EHD T )L — A~

CAVIALE LOCALE CON ACCOMPAGNAMENTI
Seto Inland Sea caviar with accompaniments

WENEA£XFYy BT Tav /=AU ViRz

POLIPO, GENOVESE, VERZA PRIMAVERILE GIAPPONESE, LIME
Octopus with Genovese sance, spring cabbage, and lime

b Y RX—F FXxyXY T A

PASTA All "ASTICE E POMODORO
Lobster pasta in tomato sauce
F~v—VFEDNAL b hY—2R

RISOTTO AL TARTUFO
Fresh truffle risotto

TJlyvaharzol Yy k

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

A REE B h T oy A
k=~ bk UL fifEEr N7 UA et T—h

CONTROFILETTO DI MANZO DI KOBE
Kobe beef sirloin steak

fFFEY—m A

TIRAMISU ORIGINALE
Original tiramisu, 1] Teatro style

A TT bun FUTFALT 4 TIR

CAFFE, ESPRESSO O TE
Coffee, espresso or tea

a—b—, TR LY F0T AR

60,000
BB - R ERA
SHERI T AT 0% | MRS, AR TS - HI5 L oPERIZV T Lk E T,



GLI ANTIPASTI
APPETIZERS

St
AII>R

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

WENPE AF v BT (15g9) 22T 4 AV IRA—16,500

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

BV LITy Ty T EEBEE N~ FOB TV EY T H
EFFERE AN I LA NI T 7 — U F AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers
WD T 2T 4 78R b LA b 3800

POLIPO, GENOVESE, VERZA PRIMAVERILE GIAPPONESE, LIME
Octopus with Genovese sauce, spring cabbage, and lime

I Y N—E FBXxry XY T A A——4400

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

FEAVIRBUC E D A =2 —NEBREDLILHERH D 7,



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

MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup

REEDOHETEST-IRA B —RA—T 1,950

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

FL VRO BFASIZA S Ry STy b BN ERVA CORIET 7 — Y —A——— 3900

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

WDOZEDOBFMMRANRT T 4 — W/HNRA~—VHFED Y —A—— 3800

RIGATONI CON RUCOLA, YUZU E CIPOLLA NOVELLA ALL'AMATRICIANA
Rigatoni with arngula, yugn, and new onion

YA b—= AvaT T HERE— 3200

TAGLIOLINI CON POMODORI DOLCE E RICCIO DI MARE
Sweet tomato and sea urchin tagliolini

EEE R~ N N XUAFU—=— 5300

PAPPARDELLA RIPIENA CON CONIGLIO E MAGGIORANA, ACETO SHERRY
NOCCIOLE E NOCI PECAN
Stuffed pappardelle with rabbit, sherry vinegar, marjoram, hazelnuts, and pecans
Ry RNLF YT ) Ex—T
TRy v )—Exh— wVaTghsh ~—ErFvY HhrFvv— 3500

Menu items are subject to change depending on availability and seasonality.
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| PRIMI PIATTI
FIRST COURSES
U b

RISO CARNAROLI, BUCCINO, CALAMARI, FAVE, ASPARAGI, PISELLI E PECORINO
Carnaroli vice with whelk, bigfin reef squid, broad beans, asparagus, Italian green peas, and pecorino

v a—1k
S5HE FEREBM 64 TANRNTHR AXVTFET)—rE—RA Xal—/)—3700

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

Chef Alberto’s signature DV Y v~ FRWE L E—Y——4500

XEBKIFT AFVTHEILTIFE—Y KEZHEHLTWET,

| PESCI E | CROSTACEI
FISH AND SHELLFISH
ARk

ISAKI CON PISELLI, CALAMARI LUCCIOLA, ZENZERO NOVELLO E CHORIZO
Lsaki with peas, firefly squid, young ginger, and chorizo
R vy U @S #HiAEx Fa VY ———5300

SCORFANO, POMODORINI, ACETO DI BALSAMICO BIANCO
NANOHANA ALL'ACQUA PAZZA
Black rockfish with tomato, white balsamic vinegar, and canola blossoms, acqua pazza style

RgE h~F ALY Iz oL 77780 7 EE—7.100

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

HHME R M by T =y AR
r~ bk RNV fiFEEF SV Ay atT—h—— 7800

Menu items are subject to change depending on availability and seasonality.
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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 Tz RFEFOIT 2RI LY —8750

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

fE—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 FEIOREFE— 13,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak

P —a A D AT —F(150g)—— 22,500

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