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QUATRO ANTIPASTO MISTI
Selection of four small appetizers
AFEDT T 4 /NARI A B

TAGLIOLINI CONPANCETTA E CIMA DI RAPA

Tagliolini with pancetta, canola blossoms, and butterbur sprout
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RISOTTO GRANCHIO CON RICCIO DI MARE E LA LETTUGA DI MARE

Snow crab risotto with sea urchin, sea lettuce seaweed, and croccante
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GRIGLIATA DI CONTREFILETTO DI MANZO
Grilled Wagyu beef sirloin with truffle sance
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CASSATA CON FRAGOLA

Cassata with spring strawberry in cestino
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CAFE, ESPRESSO O TE
Coffee, espresso or tea
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14,400



Bosco di primavera
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CAPSANTE INPADELLA CON ASPARAGI E STRACCIATELLA
Pan-santéed scallops with asparagus, fresh summer orange, and stracciatella
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TAGLIOLINI CONPANCETTA E CIMA DI RAPA
Tagliolini with pancetta, canola blossoms, and butterbur sprout
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RISOTTO GRANCHIO CON RICCIO DI MARE E LA LETTUGA DI MARE
Snow crab risotto with sea urchin, sea lettuce seaweed, and croccante
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ARROSTO DI LANZARTO CON MACCHA, POMOPDORI DOLCE E TARTUFO NERO
Roasted Spanish mackerel with garland chrysanthemum, green tea, cherry tomato, and truffle
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GRIGLIATA DI FILETTO DI MANZO CON MOSTARDA E SALSA VERDE
Grilled Wagyn fillet with mustard, salsa verde, anchovies, and spring vegetables
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CASSATA CON FRAGOLA
Cassata with spring strawberry in cestino
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CAFE, ESPRESSO O TE
Coffee, espresso or tea
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18,100



PIACERE SUPERBO
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TONNO CRUDO E CAVIARE CON SALSA DI TONNO

Raw tuna and caviar with tuna sauce
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SOPA COADA
Pigeon and Parmigiano-Reggiano millefenille
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FETTUCINE ALLO CAFE CON RAGU DI CERVO
Coffee fettucine with stewed Ezo deer
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RISOTTO PROFUMO DI BERGAMOTTO E GRONGO FRITTO
Bergamot-flavored risotto with gurnard fries, scented with tarragon
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CERNIA CON ZUPPA DI SPINACI E FOGLIOLI BIANCHI
Grouper fish with spinach and white kidney bean sonp
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GRIGLIATA DI FILETTO DI MANZO CON TOPINAMBRU E TARTUFO NERO
Grilled Wagyn beef fillet with Jernsalen artichoke and black truffle
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SETOKA E ARANCIATA GELATINA
Setoka and mandarin orange jelly “Sea of Clonds Dome”
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CAFE, ESPRESSO O TE
Coffee, espresso or tea
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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 oil
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INASALATA DI MARE MISTA ALLA SANREMO
Marinated seafood salad Sanremo-style
NROLTw YR LTy LERMASOYF X —— 3500

CAVIALE CON BLINY DI CASTAGNA
Caviar with chestnut flour blinis
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Small 8¢g: 4,900 Large 50g: 27,500

TERINA DI FUNGHI PORCINI, MORCHELLA E CAPESANTE
Porcini mushroom, morel and scallop terrine
ANF—=FLEt)—aF, WZHOT Y —F— 3850

CAPSANTE INPADELLA CON ASPARAGI E STRACCIATELLA

Pan-santéed scallops with asparagus, fresh summer orange, and stracciatella
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| PRIMI PIATTI
FIRST COURSES
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MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup
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PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sance
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SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
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MALTALIATI AL RAGU DI CERVO
Martaliati pasta with stewed deer and mugwort
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2,900

TAGLIOLINI CONPANCETTA E CIMA DI RAPA
Tagliolini with pancetta, canola blossoms, and butterbur sprout

NoFz=yr Foft o 2VF4Y—=—3500

RISOTTO GRANCHIO CON RICCIO DI MARE E LA LETTUGA DI MARE

Snow crab risotto with sea urchin, sea lettuce seaweed, and croccante
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RISOTTO PROFUMO DI BERGAMOTTO E GRONGO FRITTO
Bergamot-flavored risotto with gurnard fries, scented with tarragon
SNy hOY Yy NEeFRUARUOTZ7Y v b XTI OFN — 3,800
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| PESCI E | CROSTACEI
FISH AND SHELLFISH
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DENTECE IN PADELLA CON PROSUCITTO E GERMOGLI DI BAMBU
Pan-sauntéed red sea bream with uncured ham, bamboo shoots, and sage
BfAOA LT T s KBV 5,300

ARROSTO DI LANZARTO CON MACCHA, POMOPDORI DOLCE E TARTUFO NERO
Roasted Spanish mackerel with garland chrysanthenum, green tea, cherry tomato, and truffle
fEoTa A N FE KK JA—Y vk Ra7 7,100

CERNIA CON ZUPPA DI SPINACI E FOGLIOLI BIANCHI
Grouper fish with spinach and white kidney bean soup

NNEDaArT 4 B UAEEREAWVAITAED X R 7,800

PESCE ALI’AQUA PAZZA
Stewed gurnard and sea clam(Accept from 2 people))
ESEDDT TRy Y 7 QARRDND) —— 9,600



LE CARNI
MEAT AND POULTRY

ARROSTITO DI AGNIELLO
Roasted lamb
TAET w7 DOE—A F——06,900

OSSO BUCCO IN UMIDO

Stewed o0sso bucco
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MILANESE DI VITELLO IN FETTA
1V eal Milanese
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GRIGLIA DI FILETTO DI MANZO GIAPPONESE
CON SALSA DI TARTUFI
Sautéed Kuroge Wagyu fillet with truffle sance
REMFEZ A VAOZ Y YT =4
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LOMBATA DI MANZO GLIGLIATO
CON RONDO DI VERDURE ORGANICHE
Grilled T-bone beef with grilled organic vegetables
USPEFTR— D7) T —4
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