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TERCINA DI MAIALE E ANATRA
CON CAROTA, FOGLIE DI WASABI E CASTAGNA
Pork and duck terrine with carrot, wasabi greens, and chestnut
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GNOCCHETTI CON FAGIOLINI DI PISELLO QUAGLIA,
ROSMARINO E RISO CROCCANTE
Gnocchetti with quail beans, rosemary, and crispy rice
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TAGLIOLINI CON POMODORI DOLCI E RICCIO DI MARE

Sweet tomato and sea urchin tagliolini
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PESCE SCIABOLA CON FORMAGGIO GORGONZOLA,
CRISANTEMO GHIRLANDA, MELE E SPEZIA DUKKAH
Scabbard fish with Gorgonzola cheese, garland chrysanthemum, apple, and dukkab spice
K
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FILETTO DI MANZO ALLA GRIGLIA
CON VERDURE AL VAPORE
Grilled beef fillet with seasonal steamed vegetables
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+1,850yen

SELEZIONE DI DOLCI
Selection of homemade desserts
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CAFE, ESPRESSO E TE
Coffee, espresso or tea
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[ A ] Weekdays 6,300
RT7 YV TTA v 3Mft wine pairing 3 glasses +3,600

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

EANRBUZ LD A =2 —NENEDLBERH Y £,



Foresta d’autunno

Ny(o)%ﬁf\,

TERCINA DI MAIALE E ANATRA
CON CAROTA, FOGLIE DI WASABI E CASTAGNA
Pork and duck terrine with carrot, wasabi greens, and chestnut
K LigEnT ) —F

AN UK

GNOCCHETTI CON FAGIOLINI DI PISELLO QUAGLIA,
ROSMARINO E RISO CROCCANTE
Gnocchetti with quail beans, rosemary, and crispy rice
=alrvT 4
HFTHE m—X=wV— KrmuhrT

o
Or

ERt

TAGLIOLINI CON POMODORI DOLCI E RICCIO DI MARE

Sweet tomato and sea urchin tagliolini
T
AR v b B

+1,200yen
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FILETTO DI MANZO ALLA GRIGLIA
CON VERDURE AL VAPORE
Grilled beef fillet with seasonal steamed vegetables
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Selection of homemade desserts
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TERCINA DI MAIALE E ANATRA

CON CAROTA, FOGLIE DI WASABI E SELEZIONE DI TRE PICCOLI ANTIPASTI
CASTAGNA Three assorted kinds of small appetizers
Pork and duck terrine with carrot, wasabi greens, 3FEDOT LT 4 8A R A B
and chestnut
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GNOCCHETTI CON FAGIOLINI DI GNOCCHETTI CON FAGIOLINI DI
PISELLO QUAGLIA, PISELLO QUAGLIA,
ROSMARINO E RISO CROCCANTE ROSMARINO E RISO CROCCANTE
Gnocchetti with quail beans, rosemary, and crispy rice Gnocchetti with quail beans, rosemary, and crispy rice
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TAGLIOLINI CON POMODORI DOLCI
E RICCIO DI MARE

Sweet tomato and sea urchin tagliolini TAGLIOLINI CON POMODORI DOLCI
AU —= E RICCIO DI MARE
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CON FORMAGGIO GORGONZOLA,
CRISANTEMO GHIRLANDA,
MELE E SPEZIA DUKKAH

Scabbard fish with Gorgonzola cheese, garland chrysanthemum, GRIGLIATA DI CONTREFILETTO
apple, and dukkal spice DI MANZO CON SALSA DI TARTUFO NERO
KIIfa Grilled Kuroge Wagyn beef sirloin
SIS —TF FE O with truffle sauce
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GRIGLIATA DI FILETTO DI MANZO
CON SALTATE DI FEGATO
E SALSA DI TARTUFO

Grilled beef fillet with truffle sance SELEZIONE DI DOLCI
FEET 4 LA Selection of homemade desserts
by 5T |
SELEZIONE DI DOLCI
Se/e:z“z'oﬂ o{‘ bov/ﬁeﬁz\\ade desserts C AFE, ESPRESSO E TE
&ENDLTH— b Coffee, espresso or tea

a—b—, =T by Y F7E AR

CAFE, ESPRESSO E TE
Coffee, espresso or tea
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9,500 11,700
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wine pairing 4 glasses +4,800 wine pairing 3 glasses +3,600
Menn items are subject to change Menn items are subject to change
depending on availability and seasonality. depending on availability and seasonality.
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ANTIPASTI
Starters
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TERCINA DI MAIALE E ANATRA
CON CAROTA, FOGLIE DI WASABI E
CASTAGNA
Pork and duck terrine with carrot, wasabi greens,
and chestnut
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SELEZIONE DI TRE PICCOLI ANTIPASTI
Three assorted kinds of small appetizers
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3,300
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First Courses
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MINESTRA
ALLA DODICIVERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup
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RISOTTO ALLA MILANESE
CON BRASATO DI OSSOBUCCO

Risotto Milanese with braised osso bucco
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TAGLIOLINI
CON POMODORI DOLCI
E RICCIO DI MARE
Sweet tomato and sea urchin tagliolini
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GNOCCHETTI CON FAGIOLINI DI
PISELLO QUAGLIA,
ROSMARINO E RISO CROCCANTE
Gnocchetti with quail beans, rosemary, and crispy rice
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SPAGHETTI FRESCHI
ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
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SECONDO PIATTI

Main Courses
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PESCE SCIABOLA
CON FORMAGGIO GORGONZOLA,
CRISANTEMO GHIRLANDA,
MELE E SPEZIA DUKKAH

Scabbard fish with Gorgonzola cheese, garland chrysanthemum,

apple, and Dukkalb spice
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GRIGLIATA FILETTO DI MANZO
CON CONTORNO DI VERDRE MISTE
Grilled beef fillet with steamed vegetables
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TAGLIATA DI CONTROFILETTO
DI MANZO
CON CONTORNO DI VERDRE MISTE
Sautéed beef sirloin
with steamed vegetables
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Menu items are subject to change depending on
availability and seasonality.
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DOLCE

Dessert
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ORIGINALE DE TIRAMISU
Original tiramisn, 11 Teatro style
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Honey butter sweet potato mille-fenille
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CASTAGNE DI ASO IN MPANATIGGHI CON
GELATO AL LATTE *EBIE T LR —D b 5 B%BR L, TS
Aso chestnuts into Mpanatigghi with milk gelato DORENAZ Y OFIZEBH LT < 2 &0
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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.

CROSTATA DI FICHI
CON GELATO AL LATTE JERSEY
Fig tart with Jersey milk ice cream
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MELE E CASTAGNE CARAMELLATE CON
CROSTATA DI NOCCIOLE E GELATO

Caramelized apple and chestnut with hazelnnt tart and gelato Menu items are subject to change depending on
Wi~ EE availability and seasonality.
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