LAVANDA

QUATTRO ANTIPASTI MISTI
Selection of fonr small appetizers
ATDT 7T 4 /XA KNI A |

CAVATELLI CON ZAFFERANO, AGNELLO, PISELLI E ROSMARINO
Cavatelli with saffron, lamb, peas, and rosemary

HIr Tl BT7I7 fFE By p—X<l—

RISO CARNAROLI, AYU CON STRACCIATELLA, PINOLI, ARANCIA E UVETTA
Carnaroli vice with Ayn, Stracciatella, pine nuts, orange, and raisins

T Fua—1k
ik ZARNTF¥TvT BOFE LY L—X

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature /KDY " | FRUFEE E—=2~DZTZE  +1,200 1

GRIGLIATA DI WAGYU CONTREFILETTO DI MANZO
Grilled Wagyn beef sirloin with truffle sauce
mEYy—af 07 ) )7 —4
NV

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

RABARBARO CON YOGURT, E COCCO
Rbubarb with yogurt, and coconnt
JR—T FG—F )~ aaf oY

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, TRAF L v Y AL

16,000




Bosco di Inizio Estate

~HIE DR~

ISAKI CON KOMBU, FIORI DI ZUCCHINE E LIMONE DI SICILIA
Isaki with kombu, zucchini flowers, and Sicilian lemon

FEAR Bfi EXvF—= TFUTHELEL

CAVATELLI CON ZAFFERANO, AGNELLO, PISELLI E ROSMARINO
Cavatelli with saffron, lamb, peas, and rosemary

Tyl YT7I fFE vEy) m—X<l—

RISO CARNAROLI, AYU CON STRACCIATELLA, PINOLI, ARANCIA E UVETTA

Carnaroli vice with Ayn, Stracciatella, pine nuts, orange, and raisins
AT r—Y K
fit ANTF¥T T BOFE FLoY L—Rv

Upgrade to Risotto with beetroot and langoustine for an additional +1,200 yen
Chef Alberto’s signature 75D Y "> | FRUFEE £ ~DZZH  +1,200 [

SPIGOLA CON CETRIOLO, YUZU, SHISO E TACCOLE
Sea bass with cucumber, yuzu, shiso, and snow peas

fifE UL M R SORAED

FILETTO DI WAGYU O PETTO D’ANATRA
CON PAPRIKA, PORRO, PANCETTA E POMODORO FERMENTATO
Wagyn beef fillet or duck breast with paprika, leek, pancetta, and fermented tomato

mE7 40 VA F£7203 B
N ERhX RNuoFzvd FHEL R

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

RABARBARO CON YOGURT, E COCCO
Rbubarb with yogurt, and coconut
JR—T FG—F )~ aaf oY

CAFFE, ESPRESSO O TE
Coffee, espresso or tfea
a—b—, AT Ly Y L ALK

20,000




Piacere Superbo

~BELEOEY F#L L bz~

ISAKI CON KOMBU, FIORI DI ZUCCHINE E LIMONE DI SICILIA
Isaki with kombu, zucchini flowers, and Sicilian lemon

FEAR Bfi EXvF—= TFUTHELEL

CAVATELLI CON ZAFFERANO, AGNELLO, PISELLI E ROSMARINO
Cavatelli with saffron, lamb, peas, and rosemary

HIrTrvl) BT7I7 fFE By p—X<l—

RISO CARNAROLI, AYU CON STRACCIATELLA, PINOLI, ARANCIA E UVETTA
Carnaroli vice with Ayn, Stracciatella, pine nuts, orange, and raisins

AT r—Y K
ik A RNTF¥T VT BOE FLrY L—X

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

PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, tableside carving service
FEHOBEE T/ =V ah—ERA

FILETTO DI WAGYU O PETTO D’ANATRA
CON PAPRIKA, PORRO, PANCETTA E POMODORO FERMENTATO
Wagyn beef fillet or duck breast with paprika, leek, pancetta, and fermented tomato
IS S G I S E S
NTVT BRRE NoFxzvZ BB

Upgrade to Kobe beef sirloin steak (100g) for an additional +9,000 yen
TS —n g DX T —F (100g) ~DZZE  +9,000 1

DOLCE SPECIALE DELLO CHEF PASTICCERE
Pastry chef’s special dessert

NRA RN — 7RI |

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

23,700




Oro-Nero
~BFRNEXYET LA Z VTV OEE~

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

WENEE X v BT (15g) v T4 AVYVIRZ

ISAKI CON KOMBU, FIORI DI ZUCCHINE E LIMONE DI SICILIA
Isaki with kombu, ucchini flowers, and Sicilian lemon

FEAR BAfi EAXAvF—= TFUTHELE

CAVATELLI CON ZAFFERANO, AGNELLO, PISELLI E ROSMARINO
Cavatelli with saffron, lamb, peas, and rosemary

T rTFo Y75y fFE EPyl) n—R<l—

RISO CARNAROLI, AYU CON STRACCIATELLA, PINOLI, ARANCIA E UVETTA
Carnaroli vice with Ayn, Stracciatella, pine nuts, orange, and raisins

JiFa—1) K
fi§ ANTF¥TvT BOFE FLov L—X

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

PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, tableside carving service

FEHOMEIE T/ R—=TaP—E R

FILETTO DI WAGYU O PETTO D’ANATRA
CON PAPRIKA, PORRO, PANCETTA E POMODORO FERMENTATO
Wagyn beef fillet or duck breast with paprika, leek, pancetta, and fermented tomato

k7 0 LI Eik MR
RFYH BRE ArFxu s EEERv R

DOLCE SPECIALE DELLO CHEF PASTICCERE
Pastry chef’s special dessert

NRA RN — 3 x 7RI |

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—bt—, TR v Y EFAR

~R7 a—2x 60,000

HEBL - —EXEHA
KEFRI T 7 NZox, BREERS, B8 I8 - Fl5l L ofFHiTn LarnEd,



Gran Teatro
~BEEDI ) aI— A~

CAVIALE LOCALE CON ACCOMPAGNAMENTI
Seto Inland Sea caviar with accompaniments

WANE£XvyET Tarv A=A UViIRx

ISAKI CON KOMBU, FIORI DI ZUCCHINE E LIMONE DI SICILIA
Isaki with kombu, zucchini flowers, and Sicilian lemon

PR B HEXyF—= TFUTELES

PASTA All "ASTICE E POMODORO
Lobster pasta in tomato sance

F =NV EZEDINAH v R — A

RISOTTO AL TARTUFO
Fresh truffle risotto
Zly¥ahlarZOYY v h

PIATTI DI PESCE DI STAGIONE
Seasonal fish dishes, tableside carving service
FEHOBEE T/ =V ah—ERA

CONTROFILETTO DI MANZO DI KOBE
Kobe beef sirloin steak

Y —a g

TIRAMISU ORIGINALE
Original tiramisu, 1] Teatro style

AN TT ha FVPTAT 4T IR

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, ZRAF L vV T RE

60,000

HEBL - —EXEHA
KEFRI T 7 o0&, BREER, £ TER - Fl5l L oIV Lok Ed,



GLI ANTIPASTI
APPETIZERS

S
AIJ 2%

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

W NPE A v BT (159) 22T 4 AV IRZ— 16,500

MOZZARELLA DI BUFALA CON POMODORI MATURI

Buffalo mozzarella with sweet tomato salad and balsamic vinegar, extra virgin olive il
TV LITy Ty T EEEE N bOBT Y RY T S
TFFEMNH AN I AL ZF AR T T =D A AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers

4FEDT T 4 XA NI A F——3.800

ISAKI CON KOMBU, FIORI DI ZUCCHINE E LIMONE DI SICILIA
Isaki with kombu, Zucchini flowers, and Sicilian lemon

Pk BAT A vF—= LT ) TELE Y 4400

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

HEANKRBUZ LY A =2 —NENEDLIGERH Y £7,



| PRIMI PIATTI
FIRST COURSES
A —T e )N A K

MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup

DRFHEOBFRETIESTZI XA MR —RA—T— 1950

PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sance
TV VRKROAZFR A RNy LTy b BBAERYA CORET T — ) —A——— 3900

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

WOEOHFMANRT T 4 — BONRF~—NMEED Y —A—— 3800

CANNELLONI CON SALSICCIA E LIMONE
Cannelloni with sausage and lemon
xrue= HrrvFr LEL—3200

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

%*}g}—g ]\_? }\ 'g g U j‘u —_—— 5,300

CAVATELLI CON ZAFFERANO, AGNELLO, PISELLI E ROSMARINO
Cavatelli with saffron, lamb, peas, and rosemary

hTr Ty BT fFE BBy U m—X<U——3500

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

HEATVRBUC LV A =2 —NEREDLLILERH Y £7,



| PRIMI PIATTI
FIRST COURSES
Uy b

RISO CARNAROLI, AYU CON STRACCIATELLA, PINOLI, ARANCIA E UVETTA
Carnaroli vice with Ayn, Stracciatella, pine nuts, orange, and raisins

FoFua—Y kK
i BN M SREE S AEH——3,700

RISO CARNAROLI, SCAMPI, BARBABIETOLA, LAMPONE E STRACCIATELLA

Carnaroli vice with scampi, beetroot, raspberry, and stracciatella

Chef Alberto’s signature 0V Y v b FRMHE L E—>——4500

KEBEKIF, AFZVTEINT =Y REFEH L TWET,

| PESCI E | CROSTACEI
FISH AND SHELLFISH
fUphEL

PESCE SPADA CON PAPRIKA, SHISO E MYOGA
Swordfish with bell pepper, oba leaf, and mryoga

AR ~7VUD RE Hron

5,300

SPIGOLA CON CETRIOLO, YUZU, SHISO E TACCOLE
Sea bass with cucumber, yuzm, shiso, and snow peas

fig AN R M SR AE I ——7,100

PIATTI DI PESCE DI STAGIONE

Seasonal fish dishes, tableside carving service
FHEIOMEHE T/ A=Y a2 —EA—— 17800

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

HEATVRBUC LV A =2 —NEREDLLILERH Y £7,



LE CARNI
MEAT AND POULTRY
PRI

ARROSTITO DI AGNIELLO
Roasted lamb

TLhT 7 DOua—A F——6,900

MILANESE DI VITELLO IN FETTA
Veal Milanese

AZVTHEINT 7y RMFFOIT 2RI Y LY —0 8750

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

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

fE7 0 VA ZEIOREEZE— 13,500

BISTECCA DI CONTROFILETTO DI MANZO KOBE
Kobe beef sirloin steak

MF A —1a A D AT —F(150g)—— 22,500

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

HEATVRBUC LV A =2 —NEREDLLILERH Y £7,



