La terra
T VWD

Fegats grasso d vea confit, germapl] mictitl] fiohi secohi pan brivche atle rope rosse

Goose foie gras confit,
blueberries, sprouts, dry figs,beetroot brioche bread
DAPTS3VT+4
TIV—NRJ—=, ZTSD k. FLLWELLDTU—=XFZ
E-YIJUZAyYaZH5 LT

SRR

Fasta e fa///o// ala vereta

Borlotti beans soup with ditalini pasta
MOy FT18DRA—T FTa4HI—ZNZAFEFNNT

ESEQES

/a‘m}wﬁa /amf«mzfa ol rosmarino con zucea e
mozzarella df a’nfa/a servita con sugo & f«/{d@é/e L‘am‘«fa
Home made rosemary flavored lasagnetta
Served with mushroom and truffle sauce
with pumpkin and buffalo mozzarella
IMFrEEYYPUSOBRESHY P
O—XVU—REK ¥/ 23&ERJ2TY—-2R

EQESES

Flsotts alta Mitamese con aninello i ///‘em%zfa

Milanese style risotto
with pan fried veal sweetbread “Gremolata”
=S /RAUVY k
TUES—ATIU—XUIZU—Fh—&HIC

GG

Dwo & maiale nero
La pancella con purea & mely, nocorsbe e agrello dr %m/aw(/
La tombata con # rago di verze e funghi

Duo of Kurobuta pork
The belly with apple puree, hazelnuts and raspberry sauce
The loin with savoy cabbage and mushroom casserole
FBENSADO—
JYTJEa—U. A=BILTF v Y, SN =Y —=XEHIC
FEO—-ADYT—
500AFvAY, F/IOFvEZO—-/LEHIC

Or X[

Fitetts d manzo M/y« e Kossin/ con fe//afa Jrasso, fa/‘fafp nero e sabea of marsabla

Wagyu beef tenderloin “Rossini“ style
Marsala wine sauce,foie gras,black truffle
ME7«UVADOY Y ——_f
NILVOSDOA4 Y- DAPTSERR)2D0Z20DET

ESEGESY

Camnoty riplent o masearpone /Mfmafa al g,
rabarbaro arrostite, //e/at/}m a /M/w(/,' J%/ab‘a ala M/{@}//a
Yuzu mascarpone filled canolli, oven roasted rhubarb
with raspberry jelly and vanilla bean ice cream
MFEVINIVIN=RDA>Y /=)
O—XAURIVN=TESARNY =T — NZS5P1 KA

¥ 12,350

Il mare
1LV —L

Carpaceio & ganber; gelative & aprami, firocehi getato o/ rivei di mare

Prawns carpaccio, citrus jelly, fennel,
sea urchin ice cream
BEONIVNYF3 HIBEU—. Tz URILTSH,
DZ_DFPA A —LhEHIC

GG

Zzy/m a [)Zzw‘ﬂ con zucea e fazyé/

Spelt soup with pumpkin and mushroom
ZNRIVEINEDR =T AMF v, F/IEHIC

G

Tortell] i farina di porcind rpiens con ricotta, gambers e basitioo su crema d cavoly verza

Porcini mushroom flour tortelli
stuffed with ricotta cheese,prawns and basil
served with savoy cabbage puree
MILVF—ZEDBRE LT v
DA F—X, BB NII&EHBDHT
S50HAF e RNYDE 21— EHIC

ESESESY

Klsotts mantecats con ragu di castagre, crema di cresione, scampi, bottaga
Watercress risotto with chestnut ragout, scampi, dry mullet roe
DUIYVEEDIVY b FREBECRYIILAZDOET

G

Mertizzo i padelly, insalatina alle erbe, lenticoti, sabsa ol agptlo nero

Sautéed cod, black garlic sauce,
herbs salad, green lentils
REEDYT— TSvDOA-UvDIY—2
N=TYS5EVIYGRZA

Or XIZ

Forchetta di rana peseatrive af cartocers di carta fats,
pomodors arrastity, fagint) canellin sabsa of tartufo
Monk fish wrapped with mortadella in “Fata“ paper parcel
black truffle sauce,roasted tomatoes, cannellini beans
BILITYSTENCT Y IDOMIHES
BrJ21I7Y—-R FYEOO-—XRFEAVYRI-ZGRA

GG

Fana cotta alla vaniplla, mete cotopne pocched, seirgppo alle noci pepose

Vanilla panna cotta,
with new season poached quince and pepper nut syrup
INZZ/\FDIvH
AIYDIVIR—bEFUYIZNAY—y0Oy TEHIC

¥ 10,550

All prices are including 5% consumption tax, 10% service charge will be added on your bill.

KEOBUABIE I — 28 10% ZMASETWEEET,



Autunno
PIoOrn> )

Buocata mantecats su batiuts di broccots romaneses, erostivo di potents, sabéa afl aecisga

Whipped baccala (dry cod),
anchovie sauce,romanesco, polenta croutons
FHEDLA—R
PUFaEVY—X OVRRID. MUIIDDIVEVERZ

EQESEN

Fusta e fa}/ﬂ// ala vereta

Borlotti beans soup with ditalini pasta
MILOYF18DRA—T FT1HI—ZN\NZAFEZFNNT

EQESQES

Fusitl d 4/&%/{&/{0 fmf/%zf/ al bronzo con ragout d Zy/(e//a e faw su {fwm/« ladr pecorino

Bronze extruded “Gragnano” fusilli
with lamb and broad beans ragout upon pecorino fondue
OS5 Zv—/EIIvY
FFREEQOFRAHFEHIC ROAU—=JD3UFTalCDBET

EQESEN

Fotto d famwm fam/fa con noof e fk«fta secoa servita con crema of &‘a/eﬁf/a, zuceq, rape

Guinea fowl breast stuffed with nuts and dry fruits
served with taleggio fondue,pumpkin, turnip
DIW2ERSAPT Dy FEBDHIZROROBOWADY T —
SLyIszTxr7Ta. AMFyEa—L, ATEHIC

EQESEN

&m/ﬁm/z/}ma a& }a/ab‘/z sorbeltts con fm&‘fa o' stagione e /a%zzf/}m o Moseats
Gelato and sorbet
stack with seasonal fruits and moscato jelly
IIS—hEYP—ARy
FEIDIIL—Y, EXN—FD1 VB —-EHIC

¥ 8,500

Come la mamma
OX S5 YUV

Burrats, terrina & verdure, pesto d ponodors secchi

Burrata cheese, vegetable terrine,
sun dried tomato pesto
TS5 F—XEHFEDT—X
RS VY RR=Z~EHIC

GG

chz/ﬁa d fa/w con zacea e [fwyé/’

Spelt soup with pumpkin and mushroom
ANRIVEINEDR =T AMFv, F/IEHIC

ESESESY

Bucatin conditi of /M’L‘a a& /z/&’fawé/cwr b cozze
Bucatini tossed with pistachio pesto and mussels

TNT1—ZIN\NREY ERIFAR=b, Lh—I)LVBEHIC

GG

ivamisu classico con ﬁa/mﬁo alle noeciole
Classic style tiramisu
served with hazelnut ice cream
D2I9vDT14o5IR
N=—TILTFTYVYPARD)—=LKRZ

¥ 4,750

All prices are including 5% consumption tax, 10% service charge will be added on your bill.

FEPUARIE I —E 28 10% ZMA I ETWeEEET,



Antipasti =%

Baccabn mantecats su battuto
& broceoly romanescs, crastivo d potents, sabéa ol accinpa

Whipped baccala (dry cod),

anchovie sauce,romanesco, polenta croutons

FEOLA—X

PYUFIaEI— OVRRID, MUIIDDIVEVERAZ
¥ 2,750

Carpaceiv & ganber; gelutive & aprams firocehi getats af river di mare

Prawns carpaccio,

citrus jelly, fennel, sea urchin ice cream

BEDANIV/INY F 3

HBEEU—. JzYRIVYSY, DZOPA RO —-LhEHIC
¥ 2,650

Fegats grasso d vea confit, germopl], mintill] fioki secchy
pan brisehe alle rape rosse
Goose foie gras confit, blueberries, sprouts, dry figs,
beetroot brioche bread
DAPTS3VI+4
TW=—RU—= RTS5Tk, FLLWBELULDTU—=XFRA
E—-YIJUAyYa1ZH5 LT

¥ 2,850

Burrats, terrina & verdure, pesto di ponodors secchi

Burrata cheese, vegetable terrine, sun dried tomato pesto
TS5 F—XEBFFEDT =X RS EIR=TEH(IC

¥ 2,550
Pizza rvv»
/%/yéa/‘/l‘a
Mozzarella, tomatoes sauce and fresh basil
RS —D”
TEyvWrULS, RYRY—=XZ, JULYYa /NI
¥ 1,650
Violose
Ricotta cheese, zucchini, speck, mint
“FooL—v
v F—R, AvF——_, ARvD, IV
¥ 1,850

Fizza Farma
Tomatoes sauce, mozzarella, rocket salad and parma ham
‘BEyvwr LV
Y ERY—X EyYPU D, Ly 330 INILV/NA

¥ 1,950
Tavote 36
Mascarpone, prawns, mushroom and black truffle
“OMS367
NYRANIR=R, B&. Yvyalb—Ah, ErUaD
¥ 1,950

Soup z-7

Fasta e fzy/b/?’ alla veneta

Borlotti beans soup with ditalini pasta
MILOYFT18DR—T FT1HI—ZN\NZAFZEZFNNT

¥ 1,550
Zzy/aa &' farro con zucca e funphi
Spelt soup with pumpkin and mushroom
ANV EINEDRA—=T  AMFv, F/IEHIC
¥ 1,650

Pasta and Risotto /xzx5/uvw

Bucatini conditi of pesto d /a/[s’fawé/ oon bo cozze
Bucatini tossed with pistachio pesto and mussels
TNT 4 —ZI\RY ERIFANR-R . A—IVBECHIC
¥ 2,350

Fasitl) & 47/‘41//(«/(0 t/‘af/%w‘/ a bronzo con ragout d Zz///(a//o e
fau@ su fmﬁw‘a d pecorino

Bronze extruded “Gragnano” fusilli
with lamb and broad beans ragout upon pecorino fondue
DS5Zv—/EIIv
FFEEEQODFAHFEHIC RDOU—=JDI3UFTalCDOET
¥ 2,650

/as’a//(eﬁa /W@Zmata al rosmarivo con zacea e
mozzarella df é«faﬁz servita oon sugo & fwyé/a Lartufy
Home made rosemary flavored lasagnetta
served with mushroom and truffle sauce
with pumpkin and buffalo mozzarella
AMFrEEVYPUSOBRES TP
O—-XVU—RK F/3ErJ21T7VY—-R

¥ 2,750

Tortell & fak/}(a a /Mw/}(/ %7'5/2&/(/ con rieotta, fm/e/‘/e
basilieo su crema di cavoly verza
Porcini mushroom flour tortelli
stuffed with ricotta cheese,prawns and basil
served with savoy cabbage puree
MILVF——EODBRE LTV
DwHF—X, BE. N\II&EBHT
508AFeRYDE 21— EHIC

¥ 2,850

Flisotts alta Mitanese con aninello in }Mmﬁzc‘a

Milanese style risotto
with pan fried veal sweetbread “Gremolata”
SES/RUVY R
TUES—HTIOU—RUIZU—FRiR—EHIC

¥ 2,850

Klisotts mantocats con ragu d castagne, crema d erescione, scampi, bottarga

Watercress risotto with chestnut ragout,
scampi, dry mullet roe
OULVYVEEDUVY E FRBEERNYIIAZOET
¥ 2,550

For a customer who orders a la carte, 1,300 JPY cover charge per person will be added to your bill.

T TN e ZEXOBERRICE 1 ALE ¥1,300 OO AN—F ¢ —TJHRTENTEBY £77,

All prices are including 5% consumption tax, 10% service charge will be added on your bill.

FACBUABHEIZ Y — & 2K 10% ZMA S ETWeZ&E £ 7,



Fish and Meat =s/muE

Mertuzzo i padelll, insalatina alle erbe, lenticotie, sabsa ol agllo nero

Sautéed silver cod,
black garlic sauce,herbs salad,green lentils
REEDY T —
TSy D=y DI—- N=THYS5FEUVYIAGHRZ
¥ 3450

FPorchetta di rana pescatrice of cartoceis di carta fats,
pomodori’ arrostity] fagiot) cannetlin sabsa of tartufo

Monk fish wrapped with mortadella in “Fata* paper parcel
black truffle sauce,roasted tomatoes, cannellini beans
BILYTYISTENZPPYIDDMIHRSE
FrJa1TVY-R YFOO—-—XRFEAVYRI-ZGFKZ

¥ 3450

Deo & masabe ners
La pancelia oon purea & meta, noceibe e agrells d /a/rr/M/(/
La tombata con i rago d verze e funphi
Duo of Kurobuta pork
The belly with apple puree, hazelnuts and raspberry sauce
The loin with savoy cabbage and mushroom casserole
FBENIE2E
FBENSAROO—X ~
JYTJEa—U. A=BILTyY, SARI =Y —=XEH(C
FERO—ADYT—
500AFPANYEF /) IDFvE2O—ILEHIC

¥ 3,250

Fotto df fzmma fam/ta eon noer e f/"«&‘fd seoca Servita
con crema of ta/edo///b, 2ueed, rape
Guinea fowl breast stuffed with nuts and dry fruits
served with Taleggio fondue,pumpkin, turnip
DIV2ERSAPT Dy FEGSEDHIZROROBSOWADY T —
SlyIyaTIxrFa. AMFyvEa—L, ATEHIC
¥ 3,650

Premium Dish Jiuzpascwvva

Fitotts & manzo Wagyu allte Rossin' con fegats grasss,
faﬁf«[fa nero e sabsa af marsaba
Wagyu beef tenderloin “Rossini style
Marsala wine sauce,foie gras,black truffle
MFEI« UVAROOY Y-
NSO IVY—R IDAPTSERRI1T7Z2DET
¥ 4,950

Sweets F5—r

Tiramisu classico
Classic style tiramisu served with hazelnut ice cream
DS99 DTS5SI A= TFTvYIPALRADU—=LKZ
¥ 1,650

&/f(/ﬁo@/’z/ww d d@e/af/e sorbelts con f/‘am‘a o' stagione e ﬂe/at/}m o Moscats
Gelato and sorbet stack
with seasonal fruits and moscato jelly
VIS —hrEYP—ARNY
FEIDIIL—=Y, ERAN—FD1 VL) —EHIC
¥ 1,650

FPanna cotta ot M/(Q//iz, nele cotopne /Maaéea{ selroppo alle noor pepose

Vanilla panna cotta,
with new season poached quince and pepper nut syrup
INZD/IN\FDvA
NIYVDIVR—EEALUIYIZNA Y =IOy TEHIC
¥ 1,750

Cannot) rplent o masearpone /mf«mb‘a s s

rabarbaro arrostits, gelatina o bampon;, getato atla vaniptia

Yuzu mascarpone filled canolli,

oven roasted rhubarb with raspberry jelly

and vanilla bean ice cream

MFEVZNDIVIN=RDA>Y /=)

O—XRULEIUN=TESARNY =P — NZ5P1 KA
¥ 1,750

Tatufo of cioccolats, bamponi e mozzarelle di bufale con pistacehi

Tartufo with chocolate, buffalo mozzarella
and raspberry sauce, pistachio
FaOL—hrEEYYPUDDPART—F
SARNY == AD ERIFAZHSLT
¥ 1,850

For a customer who orders a la carte, 1,300 JPY cover charge per person will be added to your bill.

TIHIL N THEXOBEMEIZE 1 AR ¥1,300 DI NR—F ¥y —JHTENTEY £9,

All prices are including 5% consumption tax, 10% service charge will be added on your bill.

FEPUARIE I —E 28 10% 2RI ETWeEEET,



