Bosco di Inizio Estate
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ORATA CON CAPESANTE, LIME, MASCARPONE E MARSALA
Sea bream with scallop, lime, mascarpone, Marsala
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CANNELLONI CON SALSICCIA E LINONE
Cannelloni with sansage and lemon
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TAGLIOLINI CON POMODORI DOLCI E RICCI DI MARE
Sweet tomato and sea urchin tagliolini
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+1,450yen

PESCE SPADA CON PAPRIKA, SHISO E MYOGA
Swordfish with bell pepper, oba leaf, and nyoga
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(o)

or

E S

FILETTO DI MANZO ALLA GRIGLIA
CON VERDURE AL VAPORE
Grilled beef fillet with seasonal steamed vegetables
[EAEE T 4 LI

ZEH O IR B 3 +1,950yen

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

[(£H] Weekdays 7,600
RT7 YV T T4 384 wine pairing 3 glasses +4,200yen



Bosco di Inizio Estate

~HE DFR~

ORATA CON CAPESANTE, LIME, MASCARPONE E MARSALA
Sea bream with scallop, lime, mascarpone, Marsala
i WNH S L < RABAR—R <wAHT

CANNELLONI CON SALSICCIA E LINONE
Cannelloni with sansage and lemon
Irm= HLTvFyxr LEV

(o)

or
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TAGLIOLINI CON POMODORI DOLCI E RICCI DI MARE
Sweet tomato and sea nrchin tagliolini
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+1,450yen

PESCE SPADA CON PAPRIKA, SHISO E MYOGA
Swordfish with bell pepper, oba leaf, and nyoga
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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
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ZEH O IR B 3 +1,950yen

SELEZIONE DI DOLCI
Selection of homemade desserts
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CAFFE, ESPRESSO O TE
Coffee, espresso or tea
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[ B#] Weekend 8,200
RT7 YT T4 3T wine pairing 3 glasses +4,200yen



Godiamoci Il Pranzo
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ORATA CON CAPESANTE, LIME,
MASCARPONE E MARSALA
Sea bream with scallop, lime, mascarpone, Marsala
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CANNELLONI CON SALSICCIA E LINONE
Cannelloni with sausage and lemon
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TAGLIOLINI CON POMODORI DOLCI
E RICCI DI MARE
Sweet tomato and sea nrchin tagliolini
ZVAY —=
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PESCE SPADA CON PAPRIKA,
SHISO E MYOGA
Swordfish with bell pepper, oba leaf, and myoga

AfRA N7V RE HxHR

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

SELEZIONE DI DOLCI
Selection of homemade desserts
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CAFFE, ESPRESSO O TE
Coffee, espresso or tea
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10,000
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wine pairing 4 glasses +5,600yen

Il Giardino
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SELEZIONE DI TRE PICCOLI ANTIPASTI
Three assorted kinds of small appetizers
3FEOT T 4 7RARI AR

RIGATONI CON RUCOLA, YUZU E CIPOLLA
NOVELLA ALL'AMATRICIANA
Cannelloni with sausage and lemon
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TAGLIOLINI CON POMODORI DOLCI
E RICCI DI MARE
Sweet tomato and sea urchin tagliolini
ZIVA Y —=
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GRIGLIATA DI CONTREFILETTO
DI MANZO CON SALSA DI TARTUFO NERO
Grilled Kuroge Wagyu beef sirloin with truffle sance
BEMFY—b A
N

SELEZIONE DI DOLCI
Selection of homemade desserts
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CAFFE, ESPRESSO O TE
Coffee, espresso or tea
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12,400
RT Y 7UA v 34
wine pairing 3 glasses +4,200yen



ANTIPASTI
Starters
GIE3

ORATA CON CAPESANTE, LIME,
MASCARPONE E MARSALA
Sea bream with scallop, lime, mascarpone, Marsala
Bff§ WZH T A L
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2,700

SELEZIONE DI TRE PICCOLI ANTIPASTI
Three assorted kinds of small appetizers
3TDT T 4 XA I A B

3,300

I PRIMI PIATTI

First Courses
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MINESTRA
ALLA DODICIVERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup
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1,950

CANNELLONI CON SALSICCIA E LINONE

Cannelloni with sausage and lemon
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SPAGHETTI FRESCHI

ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sauce
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TAGLIOLINI
CON POMODORI DOLCI
E RICCI DI MARE
Sweet tomato and sea urchin tagliolini
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5,300

RISOTTO ALLA MILANESE
CON BRASATO DI OSSOBUCCO

Risotto Milanese with braised osso bucco
TR T Y v b
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RISOTTO ALLA BARBABIETOLA E SCAMPI

Risotto with beetroot and langoustine
Chef’s signatur
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4,500

I SECONDI PIATTI

Main Courses
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PESCE SPADA CON PAPRIKA,
SHISO E MYOGA
Swordfish with bell pepper, oba leaf, and nryoga
AfEAR RTUD RE Hron

5,300

GRIGLIATA FILETTO DI MANZO
CON CONTORNO DI VERDURE MISTE
Grilled beef fillet with steamed vegetables
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8,500

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

fgtr—a A
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9,100
BISTECCA DI CONTROFILETTO DI
MANZO KOBE
Kobe sirloin steak

MFEEY—a A v DAT—F (150g)

22,500
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DOLCE
Dessert
FH¥—bF TR VBBOKLZEWN

TIRAMISU ORIGINALE
Original tiramisn, 11 Teatro style
A TT b FYVTFNALT 4T IR
+ 600yen

COCCO CON ANANAS
E MOUSSE AL CIOCCOLATO

Coconut with pineapple and chocolate monsse
aafyy ST yTL
Fagal—RrL—RA

CANNORI ALLE FRAGOLE
SEMIFREDDO CASSATA
Strawberry cannoli with Semifreddo

Bohy ) —VEEIT7L YR

CROSTATA AI MIRTILLI CON GRAPPA
Blucberry tart with grappa
77 RO T =Y —Z )L |

BABA AL LIMONCELLO
Limoncello baba
LEST 22D/

RABARBARO CON YOGURT E COCCO
Rhbubarb with yogurt, and coconut
NN=T =T maF YV
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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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