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Bistro

ITALIAN
ASTER BRUNCH
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1 Uova + 1 Piatto Di Mezzo + 1 Dolcé
AHEFIER/EX.HR—0 L

3.30-3.317 11:00-15:30

¥288

per person §A

Reserve your seats
FEITE



, Saturday & Sunday
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Bistro

11:30am to 3:30pm
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| '“ﬁ'ghciacorta“ Sparkling Wine Fi& LERIE BB
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' Ca' del bosco CP Edizione U5
B EEASHRIFIRE RS AR AEEE

A person

“Aperitivo” B iH

“Wine” BEH

free flow #5%X Y188/ A PERSON free flow %% Y288/ A PERSON
“No Vino" BV Mocktail BV Bistro' Cocktail Cuvee 28 brut metodo classico ¥78/#FGls
T ENE ISR E A EE Trento - Chardonnay ¥388/4hBtl
DI S -
Fragola ¥T78 Angelo Azzurro ¥88 HE - EEW
BESK BARE FET : F
Fresh strawberry, Lemon, Lime, Sprite BoiGin, Blue Couracao, Lime juice Vermentino Mozzei ¥95/#Gls
FHEE, i, BT T8 I T E, BEE. S+ Toscana - Vermentino ¥488/#Btl
Te' al limone e zenzero ¥78  Aperol Spritz ¥88 Eﬁ%—%ﬁ’i : gi;g{gaﬁﬁﬁ
FZEEERE SR OB EH
Ginger Lemon tea Aperol, Prosecco,Orange Bertani Valpolicella POC ¥78/#Gls
a Sekd 78 MR E B O, BRI, e Veneto - Corvina, Rondinella y 398/#ABtl
razy Bellin . EES ALRES
HENFIR Classico Negroni V88 | SR
Peach Purée, Pineapple Juice, Soda water ﬂﬁﬁfﬁ?ﬂ .
BB EE T, BTk Campari, vermouth Rosso, Gin Mazzei “Fonterutoli” Chionti  ¥95/fFGls
SEFAKEE 2 Closion BOCE ) 438/4R Bt
NO Cosmopolitan ¥78 T Sangl Malvasi ¥488/#hBt
*H _ y _ g?:agtto Sour ¥98 N%Srgag?:io?iggl ovese, Malvasia
g@%?#é?gf_ﬁ?;i et Ginger Ak Amaretto di Saronno, Cointreau, Fresh R RBAR S TR -
Lemon Juice, Sugar syrup FEHRE 9 - SRR RID/RAERE,
FROE. BE, Il g EEFoEST '
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"Uovo" KPFHZE

"Piatto Di Mezzo" F T EM/TH

"Uova all'occhio di bue con funghi e culatello alle erbe” ¥118
Herbs Cooked Ham culatello, sunny side egg, mushroom
& hollandaise sauce

BRI RS AR A PRE. B =it

"Uova all'occhio di bue con tartufo nero”

Sunny side up egg, Black truffle & hollandaise sauce
KIAE. BBNE =&

"Uova all'occhio di bue con bresaola di wagyu e
funghi”

Sunny side up egg, wagyu beef bresaola & mushrooms
XIA&E, ATf4d 5 NEE

¥138

¥138

"Dolci" #f an

# .44 "Corpaccio di agnello con pesto discalognoe  ¥168
ﬁ pomodoro fresco”

© Lamb carpaccio,shallots and fresh tomato "pesto”

FREE, BA, eEmsET
= "Tagliatelle con ragu di agnello ¢ crema di

% peperoni dolci”

" Homemade tagliatelle, Lamb ragu and sweet pepper
cream

Tl E B AT R E S PO & R B R

o "Trippa alla Parmigiana”
é‘. Classic stew veal tripes Parmigiana style '
v HIRSHRZ LIRS -

Y68

¥188

"Bigne con crema al pistacchio ¢ lamponi”
Choux Pistacchio cream and raspberry
BAEFLRENRKS

"Crostata di fragola e crema ol moscarpone”
Strawberry mascarpone cream tart

MR SRS FEZ 18

"Crema catalana alla zucca,gelato alla vaniglia®
Pumpkin creme brilée with vanilla gelato

A ENER TECE Rk RE

"Tartelletta al limone ¢ lomponi”
Raspberry lemon tart

iR

"Affogato al Caffe™

Vanilla gelato with espresso coffee
BAEECHMFERS
“Tiramisu classico”

Classic BV Tiramisu
EFEEERRIERS
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,\f". BVB Signature dishes J3LBIE 3
|
Y @ "Burrata fresca e Prosciutto Serrano” ¥288 o "Spaghetto agli scampi” ¥499
e (2 A 48/share for 2) (2. {#/share for 2}
I‘.D Ham Serrano with fresh Imported Burrata , home made Sauteed spaghetti with scampi (Mozambique) & its bisque
pickled vegetables & grissini MESIES R A EA SR (ERLE) SHRRT e 9

PRELSF FEhDiE A BB AT 8 QRIS INES, F TRAFRNEEE

/- "Tagliere di salumi ¢ formaggi,giardiniera e marmellata”
(2-3 {4 /share for 2-3)

Selection of cold cuts and cheeses with homemade jam
& pickled vegetables
FEIERE AR AR R Z TR AL B RIRE . RRE

/. "Frittura di pesce”

— [2Af8/sharefor2)

Deep fried black cod, soft shell crab, sweet prawns
& calamari with fresh lemon & aioli sauce

HElER &8 RIFE. RS A BL8, It AR E R

"Antipasti” 7B 3

"Tagliata di calomaro, radicchio e balsamico *
Pan seared squid, braised radicchio and balsamic reduction
BMELERE=FMNEREET

"> "Burrata pugliese”

¥258

¥358

¥168

¥138
Fresh Burrata cheese & cherry tomato salad
R T S R

"Gorgonzola Baruffaldi affinota 50 giorni e
marmellata fatta in cosa”

50 days aged "Baruffaldi" gorgonzola & homemade fruit

¥108

#- "Scompi alla griglia”
(2A1%/share for 2)
Scampi (Mozambique) cooked on charcoal grill with
herbs breadcrumbs
BAREBET (ERLR)EEEEEE

~ 2 “Fiorentina alla griglia”

Q (3-4. A f5/share for 3-401 9
Charcoal grilled 1.2 Kg Australian Wagyu M7/8 beef
Porterhouse with vegetables salad "pinzimonio style",
fried country potatoes and green sauce
SRAG R EMAMT /8 TRAHE (L. 28 ) BRI L.
rEEr LT &R BHIEA

"Secondi piatti caldi " 381 A

¥298

¥499

¥1599

/£ "Costolette di agnello alla griglia™
Charcoal grilled Mongolian 400 gr lamb chops with
mustard sauce
BAREFHH(4005) BETTHRE

"Tonno Pinna Gialla Scottato con Caponota di
Melanzane”

Seared yellow fin tuna steak 150 gr with eggplant “caponata”
AE et E (1505 RAREEMNT

¥298

marmalade "Picanha Mé/7 alla griglia" ¥398
50K FAAE B Al T i ARAC BRIk R Charcoal grilled Australian Wagyu Picanha M6/7 300gr
§@» "Prosciutto Iberico "FERMIN" 24 mesi stagionato  ¥199/50gr with green sauce N . )
Shoulder Iberico "Fermin” ham 24th months aged ¥388/100gr RAGRIE M FERAIE (fH7)\75:2) M6/T (30052) BeéRit
2410-B EH R IEREBE A M B8 : e
"Alici Morinate all' aceto, peperoni dolci origano ¢ saba”  ¥199 Contorni” Eg3g
Marinated Anchovies with sweet bell pepper, oregano and Saba o = 7
SR S0, BT FE M E £ "Insalata di Pinzimonio con olive condita con olio ¥68
% == %o e limone”
Eﬁamrg;?cm di Manzo Wagyu M9+, rucola ¢ parmigiano  ¥288 Vegetables salad "pinzimonio style",
) - lives dressed with lemon vinaigrette
Beef Wagyu M9+ carpaccio, 24th months aged Parmigiano ° e Bediin
Reggiano & fresh rocket salad B AR SR IR RS R B+
MOLRAE PIE Y], SRR, GRS 8 A 2 "Funghi di stagione saltati con aglio,burre e ¥88
prezzemolo”
"Pasta” Eﬁ Sautéed Yunnan seasonal mushroom with garlic butter
& parsley
£ "Fregola sarda con il granchio " ¥199 10 SRERAT R BT
Crab meat "fregola” sardinian broken pasta .o "Patate fritte Rustiche” ¥68
BToEERAEE Fried "rustiche" country potatoes with aioli sauce
o I == B
~~ "Tagliatelle al ragu’ " ¥138 BRIFSH L ERERGERE
. Eggmade tagliatelle with meat sauce and 24th months "Caponata di Melanzane alla Siciliana” ¥68
Parmigiano Reggiano Sweet stew and sour eggplant "caponata" with pinenuts & raisin
R ER ARG EEACH M E R4 B AR IS SR FFR TR F AT
"Spaghetto al limone con dadolata di tonno marinato”  ¥158 " "
Homemade spaghetti, lemon flavored with yellow Fin tuna zuppc f}j
& capers powder
HEERIER AT ME BIE S0 B AT KD "Vellutata di funghi misti, prosciutto croccante” ¥88
Mixed mushrooms soup with crispy ham
. — Py el Ui in
Coffe e disgestivo” IIHEFIEE [5iH
Coffe’ Americono  ¥28 Cappuccino ¥36 Branca Menta ¥68 Limoncello  ¥58
=FUI0HE FEHE m=F-FIELEE riRFICE
Espresso Single  ¥26 Amaro del Capo ¥78
EUERE AN - 35 5 ER A
P ERVegetarian  EEPSEEAPork A0 PBAERSSignature dish




