MIMOSA

QUATTRO ANTIPASTI MISTI
Selection of four small appetizers
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CHITARRA AL NERO DI SEPPLA CRUDO DI SEPPLA, ZAFFERANO
Chitarra with squid ink, squid and saffron
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RISOTTO ALLA SALSICCIA, PISELLI E POMODORINI ESSICCATI
Risotto with salsiccia, green peas and tomato
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GRIGLIATA DI CONTREFILETTO DI MANZO
Grilled Wagyn beef sirloin with truffle sauce
fr—nA 07 ) )T —4
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BROWNIE, FAGIOLI AZUKI, RABARBARO
Chocolate with azuki beans and rbubarb
vaag JNH N—T

CAFFE, ESPRESSO O TE
Coffee, espresso or tea
a—k—, ZXF Ly Y E, AR

14,400

Menu items are subject to change depending on availability and seasonality.
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Bosco di primavera
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TROTA SAKURA, ASPARAGI, FRAGOLE, WASABI, RICOTTA
Sakura trout with asparagus, strawberry, wasabi and ricotta cheese
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CHITARRA AL NERO DI SEPPLA CRUDO DI SEPPLA, ZAFFERANO
Chitarra with squid ink, squid and saffron
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RISOTTO ALLA SALSICCIA, PISELLI E POMODORINI ESSICCATI
Risotto with salsiccia, green peas and tomato
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SGOMBRO, CAVOLO PRIMAVERILE, POMELO, GAMBERETTI SAKURA, PERNOT
Spanish mackerel with spring cabbage, pomelo, sakura shrimp and pernot
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CONTROFILETTO DI WAGYU,
BROCCOLI, LIMONE, ASPARAGI BIANCHI
Grilled Wagyn beef sirloin with broccoli, lemon and white asparagus
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BROWNIE, FAGIOLI AZUKI, RABARBARO
Chocolate with aznki beans and rhubarb
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CAFFE ESPRESSO O TE
Coffee, espresso or tea
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18,100

Menu items are subject to change depending on availability and seasonality.
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PIACERE SUPERBO
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TROTA SAKURA, ASPARAGI, FRAGOLE, WASABI, RICOTTA
Sakura trout with asparagus, strawberry, wasabi and ricotta cheese
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CHITARRA AL NERO DI SEPPLA CRUDO DI SEPPLA, ZAFFERANO
Chitarra with squid ink, squid and saffron
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RISOTTO ALLA SALSICCIA, PISELLI E POMODORINI ESSICCATI
Risotto with salsiccia, green peas and tomato
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AMADAI E ABALONE IN CARTOCCIO TRASPARENTE
Braised tilefish and abalone, deconpage service
HAA & D E A BE =
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FILETTO DI MANZO,
BROCCOLI, LIMONE, ASPARAGI BIANCHI
Grilled Wagyn beef sirloin with broccoli, lemon, white asparagus, and fresh truffle
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GELATO E GELATINA AL FRUTTI TROPICALI AL PROFUMO DI ERBENA CEDRINA
Lemon verbena-scented tropical fruit gelato and jelly
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CAFFE ESPRESSO O TE
Coffee, espresso or tea
a—kb—, AL v Y FiE ALK

22,400

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

e
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MOZZARELLA DI BUFALA CON POMODORI MATURI
Buffalo mozzarella with sweet tomato salad and balsamic vinegar, extra virgin olive oil
TV T VITy Ty T ERBEE N FOAT VRS T X
T TERRANY I aLzX R NT Ty =T AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers
AFEDT T 4 %A B I A h——3.800

TROTA SAKURA, ASPARAGI, FRAGOLE, WASABI, RICOTTA

Sakura trout with asparagus, strawberry, wasabi and ricotta cheese
B 7 %<5 9 A WEE U 3w B F— R 4400

Menn items are subject to change depending on availability and seasonality.
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| PRIMI PIATTI
FIRST COURSES
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MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup

REHOH R TIESTI R A PE—RA—T 1950

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

FL VRO BFRANR 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
WDEOHFRANRGT T 4 — WHDRA~—VEED Y —A—— 3800

ORECCHIETTE, RAPA ROSSA,SALSICCIA, SHUNGIKU
Orecchiette with beets salsiccia and crown daisy

Fr¥royTr vyY vy Fr B

3,200

TAGLIOLINI COM POMODORI DOLCE E RICCIO DI MARE
Sweet tomato and sea nrchin tagliolini

EHEE R~ N T VA —=

4,700

CHITARRA AL NERO DI SEPPLA CRUDO DI SEPPLA, ZAFFERANO
Chitarra with squid ink, squid and saffron

X7 ANE B V77 —3500

RISOTTO ALLA SALSICCIA, PISELLI E POMODORINI ESSICCATI
Risotto with salsiccia, green peas and tomato

Vy h vy Fy vBEYU b h——3700
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Menu items are subject to change depending on availability and seasonality.

EATVRPUZ LD A =2 —NEDREDLHENH Y £,



| PESCI E | CROSTACEI
FISH AND SHELLFISH
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TROTA SAKURA, ASPARAGI, YOGURT, ANETO, CAVIALE DI SAKURA
Sakura trout with asparagus yogurt dill and cherry blossom

B TANRTHA G—7 vk T4 B— 5300

SGOMBRO, CAVOLO PRIMAVERILE, POMELO, GAMBERETTI SAKURA, PERNOT
Spanish mackerel with spring cabbage, pomelo, sakura shrimp and pernot

fif Fx vy XY H BfEE VL) — 7,100

AMADAI E ABALONE IN CARTOCCIO TRASPARENTE
Braised tilefish and abalone, deconpage service

WL DO WUAPEE 727 "=V 2 —E2—— 7800

Menu items are subject to change depending on availability and seasonality.
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LE CARNI
MEAT AND POULTRY
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ARROSTITO DI AGNIELLO
Roasted lamb
TAET w7 DOa—A F——06,900

MILANESE DI VITELLO IN FETTA
Veal Milanese

AZIVTHEINT 7y RMFEFOIT 2RI Y LY —0 8750

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

mEY—um Ay Eray hY—2R 9,600

GRIGLIATA FILETTO DI MANZO CON CONTORNO DI VERDRE MISTE
Grilled beef fillet with steamed vegetables
EREET 4 VA FHIOIRE R —— 8,500

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