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Menu di Natale

¥6,980 per person

ANTIPASTO

NATALE APPETIZER PLATTER WITH SELECTED
HAM & CHEESE

PASTA (SELECT ONE)

TAGLIOLINIWITH FRESH TOMATO
GORGONZOLA GNOCCHI

SEAFOOD TAGLIOLINI WITH BOTTARGA (+¥1,200)
TRUFFLE TAJARIN (+¥2,500)

SECONDO

BLACK WAGYU TAGLIATA
WITH TRUFFLE

DOLCE (SELECT ONE)
PANETTONE WITH GELATO
TIRAMISU

PANNACOTTA

CAFFE E TISANE (SELECT ONE)
ESPRESSO / AMERICANO (ICED / HOT)
CHRISTMAS SPICE TEA/ CHAMOMILE TEA
HERBAL TEA

Menu Stagionale

¥4,680 per person

ANTIPASTO

NATALE APPETIZER PLATTER WITH SELECTED
HAM & CHEESE

PASTA (SELECT ONE)
TAGLIOLINIWITH FRESH TOMATO
GORGONZOLA GNOCCHI
SEAFOOD TAGLIOLINI WITH BOTTARGA (+¥1,200)
TRUFFLE TAJARIN (+¥2,500)

DOLCE (SELECT ONE)
PANETTONE WITH GELATO
TIRAMISU

PANNACOTTA

CAFFE E TISANE (SELECT ONE)
ESPRESSO / AMERICANO (ICED / HOT)

CHRISTMAS SPICE TEA / CHAMOMILE TEA
HERBAL TEA

ALL PRICES ARE TAX INCLUDED




TAGLIERE DI SALUMI E FORMAGGI | ¥2,480

NATALE APPETIZER PLATTER WITH SELECTED
HAM & CHEESE

Truffle-infused Prosciutto Cotto / Jambon d’Aldudes
Parmigiano Reggiano / Crostini with Taggiasca Olives
Crostini with Gorgonzola Cream / Grissini

TAJARIN ALTARTUFO | ¥3,980

TRUFFLE TAJARIN
Egg Tagliolini, Butter Sauce and Truffle

GNOCCHI AL GORGONZOLA | ¥1,980
GORGONZOLA GNOCCHI

Gnocchi with Gorgonzola Cheese

TAGLIOLINIAIFRUTTIDIMARE CONBOTTARGA | ¥2,980

SEAFOOD TAGLIOLINIWITH BOTTARGA
Tagliolini with Shrimp, Squid, Mussels, Clams, Tomato & Bottarga

PIZZA BURRATAE TARTUFO | ¥3,980
BURRATA AND TRUFFLE PIZZA

Prosciutto Cotto with Truffle and Fresh Burrata

TAGLIATA DIMANZO AL TARTUFO | ¥6,800
BLACK WAGYU TAGLIATA WITH TRUFFLE

Roast beef with Truffle and Rucola and Grana Padano

i Dolci

PANETTONE CON GELATO | ¥1,280
PANETTONE WITH GELATO

Bonifanti’s Panettone —

richly aromatic and tenderly moist.

i Vini

CADEL BOSCO / EXTRA BRUT CUVEE PRESTIGE EDIZIONE
glass ¥1,580 bottle ¥9,800

Lombardia / Chardonnay, Pinot Nero, Pinot Bianco

SERAFINI & VIDOTTO / PHIGAIA BIANCO
glass ¥980  bottle ¥6,800

Veneto / Sauvignon Blanc, Pinot Bianco

FONTANAFREDDA / BAROLO
glass ¥1,680 bottle ¥11,000

Piemonte / Nebbiolo

FONTANAFREDDA / ASTI PALETTE BLUE
glass ¥980 bottle ¥5,500

Piemonte / Moscato

—— (Christmas Tea

TISANA DINATALE | ¥600
CHRISTMAS SPICE TEA

A spiced tea perfect for winter, beautifully paired with Panettone.

ENHANCE YOUR DISH WITH

TRUFFLE AROMA
ﬂ £ i“i _ Addsliced truffle to your favorite dish
and savor its luxurious aroma.

EXTRA TRUFFLE SLICED | ¥2,800/5G

ALL PRICES ARE TAX INCLUDED




