LAVANDA

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

STRACCI, SPINACCI, BORONESE BIANCO

Stracci with white bolognese sauce and spinach

ARNTZ T FIONAE Arx—EBe7ra

RISOTTO AL POLPO, STRACCIATELLA

Octopus risotto with stracciatella
Hif) Yy b AT vFx¥T o7

GRIGLIATA DI CONTREFILETTO DI MANZO
Grilled Wagyn beef sirloin with truffle sauce
fEYy—ua A HW Moz

CROSTATA DI GILIEGIE, LAVENDA, KIRISCH
Cherry tart with lavender and kirsch
SLHBAED FVE FRUF— FLTa

CAFE, ESPRESSO O TE
Coffee, espresso or tea
a—k—, TRXF Ly Y E, AR

14,400

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

EATIRPUS LD A =2 —NEBREDLHENRH Y £,



Bosco di Inizio Estate

~HE DR~

SQUOVALLO, MELANZANE, CAPONATA, BECCAFICO
Baked barracuda with eggplant and caponata

<A A IR F—F Ry hT 44—

STRACCI, SPINACCI, BORONESE BIANCO

Stracci with white bolognese sauce and spinach

ARNTZ T FIONAE Arx—EBe7ra

RISOTTO AL POLPO, STRACCIATELLA

Octopus risotto with stracciatella
Hif) Yy b AT vFxT o7

IMPADELLA DI ISACHI, ARANCIATA ESTIVO, NOCCIOLA
Pan-fried chicken grunt with Chinese citron and hazelnut

WSEDAS T YT HBhA ~—EBAT oY

GRIGLIATA DI CONTREFILETTO DI MANZO, PEPERONE ROSSO,
Grilled Wagyn beef sirloin with arugula and red bell pepper
meEtr—mA ROV )T —% JyaF T VA

CROSTATA DI GILIEGIE, LAVENDA, KIRISCH
Cherry tart with lavender and kirsch

XL BAUFDORNLE TRUK— XL

CAFE, ESPRESSO O TE
Coffee, espresso or tea
a—kb—, AL v FIT L

18,100

Menn items are subject to change depending on availability and seasonality.
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PIACERE SUPERBO
~W EOEY ElgL L b~

SQUOVALLO, MELANZANE, CAPONATA, BECCAFICO
Baked barracuda with eggplant and caponata

<A A IR F—F Ry hT 44—

STRACCI, SPINACCI, BORONESE BIANCO

Stracci with white bolognese sauce and spinach

ARNTZ T FIONAE Arx—EBe7ra

RISOTTO AL POLPO, STRACCIATELLA

Octopus risotto with stracciatella
HifY Yy b AT vFvT VT

ORATA AL FORNO CON LE VONGLE

Baked sea bream and clam

Tf MO gy MEE T R—VaP—E R

FILETTO DI MANZO CON MOREL E TARTUFO NERO FRESCO
Wagyu beef fillet with morel mushroom and fresh truffle
74l BV —=2®H Ly ahUaz

GELATO AL GORGONZOLA
CON CRAMBLE AL MACHA E MOUSSE DI MANGO
"Sea of Clouds Dome" Gorgonzola gelato with Matcha crumble and mango monsse
ANIrY =7 PR ~vra— “EilR-LA

CAFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, AT by Fiix K

22,400

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

S
HII >k

MOZZARELLA DI BUFALA CON POMODORI MATURI
Buffalo mozzarella with sweet tomato salad and balsamic vinegar, extra virgin olive oil

Ty LIT Ty T EEMEE N NOAT YRS T X
EFFERE AN IaLTFANT T —D A AL 3,000

QUATRO ANTIPASTO MISTI
Selection of four small appetizers
AFEDOT 7T 4 /3 A M I A h——13,500

SQUOVALLO, MELANZANE, CAPONATA, BECCAFICO
Baked barracuda with eggplant and caponata
H<A Fif AR FT—HF Ny BDT 4—a— 4400

Menu items are subject to change depending on availability and seasonality.
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| PRIMI PIATTI
FIRST COURSES
A= X2 KUy K

MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelpe-vegetable minestrone soup

RREEOBETEST-I XA PR —R A —F—— 1950

PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sance
AL VRO B FRSA L Sy VT b IR ERT A L DRIET T — Y —A——3,900

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

WEDOEOBHFHANT T 41— WHDRA~—VEED Y —A—— 3800

TAGLIATELLE ALLA CARBONARA, MAIS, UVO DI QUAGLIA
Tagliatelle with corn, quail egg, and black pepper

ZUTTy L REER HTOHI B AR —Z

2,900

TAGLIOLINI COM POMODORI DOLCE E RICCIO DI MARE

Sweet tomato and sea urchin tagliolini

G Y b B XU —=

4,700

STRACCI, SPINACCI, BORONESE BIANCO
Stracci with white bolognese sauce and spinach

AT vF EINAE Rer—LET o a— 3500

RISOTTO AL POLPO, STRACCIATELLA
Octopus risotto with stracciatella

B Yy b ANTvF¥T v T—3700

KT AT —A=a2—THALTWLERIFAZ VT EAINLTE—T K100% TITEWET

Menn items are subject to change depending on availability and seasonality.
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| PESCI E | CROSTACEI
FISH AND SHELLFISH

fopE

PLATESSA, VONGOLE, VERACI, ZAFFERANO, LIMONED
Flounder with clam broth, saffron, and lemon
fitt EF|7o—K Y77 LEL—5300

IMPADELLA DI ISACHI, ARANCIATA ESTIVO, NOCCIOLA
Pan-fried chicken grunt with Chinese citron and hazelnut

WEEDA URT T BRin, ~—EBLF oY 7,100
ORATA AL FORNO CON LE VONGLE
Baked sea bream and clam
Txfj o aay MNEXx T NN—Y a2 h—BEAXA—— 7800

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

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

MILANESE DI VITELLO IN FETTA
1V eal Milanese

AZIVTHEINT 7y RMFEFOIT 2RI Y LY —0 8750

GRIGLIATA DI CONTREFILETTO DI MANZO
CON SALSA DI VINCOTTO
Grilled Wagyn beef sirloin with vincotto sauce
fmEY—aA vl vBray hY—ZA 9600

GRIGLIATA FILETTO DI MANZO CON CONTORNO DI VERDRE MISTE
Grilled beef fillet with steamed vegetables
ERERT « VA FEEI O —— 8,500

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