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QUATTRO ANTIPASTI MISTI
Selection of four small appetizers
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MEZZALUNA CON SALSICCIA, PATATE E CAVOLO-VERZA
Mezzaluna with salsiccia, potato, and savey cabbage
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RISOTTO CON LATTE DI MERLUZZO,
CIPOLLA VERDE GRANCHIO E BOTTARGA
Risotto with cod milt, Kujo green onion, snow crab, and bottarga

Uy vk
HEH T R TOWE Ry 2Tl

GRIGLIATA DI CONTREFILETTO DI MANZO
Grilled Wagyu beef sirloin with truffle sauce
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BAVARESE CON GELATINA DI PONKAN E SEMIFREDDO
Vanilla bavarois with Ponkan orange jelly and ginger semifreddo
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CAFFE, ESPRESSO O TE
Coffee, espresso or tea
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14,400

Menn items are subject to change depending on availability and seasonality.
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All" inizio della primavera nel bosco
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SERENATO CON RAVANELLO SHOGOIN, FIORI DI FARFARACCIO
Yellowtail with Shogoin radish, butterbur sprout, and kiwi
SEAf
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MEZZALUNA CON SALSICCIA, PATATE E CAVOLO-VERZA
Mezzaluna with salsiccia, potato, and savey cabbage
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RISOTTO CON LATTE DI MERLUZZO,
CIPOLLA VERDE GRANCHIO E BOTTARGA
Risotto with cod milt, Kujo green onion, snow crab, and bottarga
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ORATA ROSSO CON SPINACI, PASTINACA E YUZU
Red sea bream with savoy spinach, parsnip, and ynzu
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CONTROFILETTO DI MANZO CON RADICE DI CERFOGLIO E MELA
Wagyn beef sirloin with chervil root and apple

G A
BT =D A

BAVARESE CON GELATINA DI PONKAN E SEMIFREDDO
Vanilla bavarois with Ponkan orange jelly and ginger semifreddo
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CAFFE ESPRESSO O TE
Coffee, espresso or tea
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18,100

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

EATVRPUZ LD A =2 —NEDREDLHENRH Y £,



PIACERE SUPERBO
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SERENATO CON RAVANELLO SHOGOIN, FIORI DI FARFARACCIO
Yellowtail with Shogoin radish, butterbur spront, and kiwi
FEAf
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MEZZALUNA CON SALSICCIA, PATATE E CAVOLO-VERZA
Mezzaluna with salsiccia, potato, and savoy cabbage
A 7=
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RISOTTO CON LATTE DI MERLUZZO,
CIPOLLA VERDE GRANCHIO E BOTTARGA
Risotto with cod milt, Kujo green onion, snow crab, and bottarga
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PERSICO TROTA GRIGLIATO IN CROSTA DI SALE
Grilled blackfin seabass in salted crust
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FILETTO DI MANZO
CON RADICE DI CERFOGLIO E MELA
Wagyu beef fillet with chervil root, apple and fresh truffle
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AT 4 —aDR M TLryiahlaT

"MARE DI NUVOLE"
LAMPONE CON GELATO AL PISTACCHIO
“Sea of Clonds” raspberry with pistachio gelato
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CAFFE ESPRESSO O TE
Coffee, espresso or tea
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22,400

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

SERENATO CON RAVANELLO SHOGOIN, FIORI DI FARFARACCIO
Yellowtail with Shogoin radish, butterbur sprout, and kiwi

JEfN  BEREBTRIR EKOE X UA 4,400

Menu 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 sauce

FL VRO B FRANZR S Ny VT v b BBREIRT A CORIET T — ) — A —— 3900

SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
WDOEOHFRANRGT T 4 — WHDRA~—VEED Y —A—— 3800

LASAGNETTE CON RAGU DI PESCE, GANBERI DOLCE E TIMO
Lasagnette with white meat fish ragout, sweet shrimp, and thyme
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3,200

TAGLIOLINI COM POMODORI DOLCE E RICCIO DI MARE
Sweet tomato and sea nrchin tagliolini
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4,700

MEZZALUNA CON SALSICCIA, PATATE E CAVOLO-VERZA
Mezzaluna with salsiccia, potato, and savoy cabbage
Ay h—F YAy Fvy ASUAOERD HOHAF YV ——3500

RISOTTO CON LATTE DI MERLUZZO, CIPOLLA VERDE GRANCHIO E BOTTARGA
Risotto with cod milt, Kujo green onion, snow crab, and bottarga
V>Yy b BiEET LRE TOVWE Ry S l—— 3700
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Menu items are subject to change depending on availability and seasonality.
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| PESCI E | CROSTACEI
FISH AND SHELLFISH

fopHEE

DENTICE AL VAPOLE CON NERO DI SEPPIA,
CAVPLO CINESE PANCETTA E PEPENERO
Steamed red sea bream with squid ink, Chinese cabbage, pancetta, and black pepper
BfO T 7 K=V AHFE BHR ~rFovd R 5,300

ORATA ROSSO CON SPINACI, PASTINACA E YUZU
Red sea bream with savoy spinach, parsnip, and ynzn
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7,100

PERSICO TROTA GRIGLIATO IN CROSTA DI SALE
Grilled blackfin seabass in salted crust
RO REE T/ 8=V a2 —EA——73800

Menu items are subject to change depending on availability and seasonality.
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LE CARNI
MEAT AND POULTRY

AR

ARROSTITO DI AGNIELLO
Roasted lamb

TET v Da—AF——(900

MILANESE DI VITELLO IN FETTA
Veal Milanese

AZIVTHEINI 7y RMFEFOIT 2RI Y LY —0 8750

GRIGLIATA DI CONTREFILETTO DI MANZO
CON SALSA DI VINCOTTO
Grilled Wagyu beef sirloin with vincotto sauce
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9,600

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

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