


ようこそ I YO  会席へ。  
数百年の歴史のある日本の伝統的  
な料理をお楽しみいただけます。  
四季の美しさを五感で味わう、お  
もてなしの料理です。  
どうぞお召し上がりくださいませ。  

BENVENUTI  DA IYO KAISEKI ,  DOVE 
L ’AUTENTI CITÀ DELLE PIÙ ANTI CHE 
ARTI  CULINARIE DEL GIAPPONE 
PRENDE VITA.  UN’EREDITÀ  
DI  SAPORI  TRAMANDATA DA 
GENERAZI ONI ,  PER RACCONTARE 
UNA STORIA DI  TRADIZI ONE E DI  
EM OZI ONI .  NEL PIATTO,  OGNI  
STAGI ONE DIPIN GE UN NUOVO 
QUADRO GUSTATIVO,  ESALTANDO 
L’EQUILIBRI O E LA BELLEZZA 
NATURALE DEGLI  IN GREDIENTI .  

CI  IN CHINIAM O A VOI .  
ITADAKIMASU.  

Welcome at IYO kaiseki, where  
the authenticity of Japan's oldest 
culinary art comes alive. A heritage  
of flavours passed down through 
generations, tell ing a story of 
tradition and emotion. A new seasonal 
tableau unfolds on each plate, 
highlighting the balance and natural 
beauty of the ingredients. 

We are honoured to serve you. 
Itadakimasu.

V E G   Vegetarian-vegan  
AC Q UA  5€   Still  or sparkling water 5€  
C O P E RTO  5€  P . P .   Cover charge 5€  p.p 



M E N U  B E N TO  
D I S P O N I B I L E  S O LO  A  P R A N Z O  N E I  G I O R N I  D I  M E RC O L E D Ì ,  
G I OV E D Ì  E  V E N E R D Ì  ( N O N  F E ST I V I ) .  
O N LY  AVA I L A B L E  FO R  L U N C H  O N  W E D N E S DAYS ,  T H U R S DAYS  
A N D  F R I DAYS  ( E XC L U D I N G  P U B L I C  H O L I DAYS ) .

T I P I C O  BOX  G I A P P O N E S E  C O M P O STO  DA  U N A  S E L E Z I O N E  
E Q U I L I B R ATA  D I  P R E PA R A Z I O N I :  

P O RTATA  P R I N C I PA L E ,  
AG E M O N O ,   
YA K I M O N O ,   
V E R D U R E  M A R I N AT E ,   
R I S O  B I A N C O  A L  VA P O R E * ,  
Z U P PA  D I  M I S O ,  
D E S S E RT  ( G E L ATO  D E L  G I O R N O ) .  

P O RTATA  P R I N C I PA L E  A  S C E LTA  T R A :  
S E L E Z I O N E  D I  S U S H I  
S E L E Z I O N E  D I  SAS H I M I  
P I AT TO  CA L D O  D E L  G I O R N O  

È  P O S S I B I L E  AC C O M PAG N A R E  I L  B E N TO  C O N  U N O  D E I  T È  
D E L L A  N O ST R A  S E L E Z I O N E .  LO  STA F F  È  A  D I S P O S I Z I O N E  P E R  
C O N S I G L I  E  D E T TAG L I .  

T È  G I A P P P O N ES I  S U G G E R I T I : 	 E U RO 
S E N C H A  U M E G AS H I M A  |  T È  V E R D E  |  H O N YA M A ,  S H I Z U O K A 	 8  
G YO K U RO  |  T È  V E R D E  |  M I YA Z A K I 	 1 0 	
H OJ I C H A  |  T È  V E R D E  TO STATO  |  S H I Z U O K A 	 8  
I K E B A N A  |  M I S C E L A  A  B AS E  D I  T È  V E R D E  |  S H I Z U O K A         	 8  
K YOTO  O O LO N G  |  O O LO N G  |  WA Z U K A ,  K YOTO 	 1 0  
KO C H A  KO S H U N  |  T È  N E RO  |  S H I M A DA ,  S H I Z U O K A 	 1 0  
 

Traditional Japanese bento box featuring a balanced selection 
of dishes: 
main course, 
agemono,  
yakimono,  
pickled vegetables,  
steamed white r ice*,  
miso soup, 
dessert (ice cream of the day). 

Main course of your choice: 
Sushi selection 
Sashimi selection 
Hot dish of the day 

Enjoy your bento with one of our selection of teas. Our staff are 
on hand to provide more information and advice. 

S U G G EST E D  JA PA N ES E  T E AS : 	 E U RO 
Sencha Umegashima | green tea | Honyama, Shizuoka    	 8 
Gyokuro | green tea | Miyazaki	       10 
Hojicha | toasted green tea | Shizuoka	 8 
Ikebana | green tea blend | Shizuoka    	 8 
Kyoto Oolong | oolong | Wazuka, Kyoto   	  10 
Kocha Koshun | black tea | Shimada, Shizuoka 10 

* ad eccezione del bento con sushi. 
* with the exception of the sushi bento. 

弁当  
 

B E N TO  
 

€  5 0  P . P .



S E I  P O RTAT E  D E L  G I O R N O ,  S E L E Z I O N AT E   
DA L LO  C H E F .  
Six courses of Chef's daily inspiration. 

小鉢物  
KO BAC H I  
P I C C O LO  A N T I PASTO  
Small  bites 

向付  
M U KO U Z U K E　  
S E L E Z I O N E  D I  SAS H I M I  
Assorted sashimi  
(a selection of fresh, raw fish) 

焼物  
YA K I M O N O　  
P I AT TO  CA L D O  D E L  G I O R N O  
Hot dish of the day 

揚げ物  
AG E M O N O　  
F R I T T U R A  
Fr ied dish 

寿司  
S U S H I　  
S E L E Z I O N E  D I  S U S H I  S E C O N D O  P E S CATO  
Daily sushi  selection  

菓子  
K AS H I　  
D E S S E RT  
Dessert of the day 

おまかせ  　M E N U  D E G U STA Z I O N E  　TAST I N G  M E N U  

A B B I N A M E N TO  A L  CA L I C E  €  9 5  A  P E RS O N A   Beverage pair ing €  95 per person   |  1 2  

L A  ST RU T T U R A  D E L  M E N U  P U Ò  VA R I A R E  I N  B AS E  A L L A  D I S P O N I B I L I TÀ   
D E L L E  M AT E R I E  P R I M E  E  A L  P ES CATO  D E L  G I O R N O .  
Menu structure may vary depending on availability of ingredients  
and catch of the day. 

P E R  L A  S UA  C O M P L ES S I TÀ  E  P E C U L I A R I TÀ ,  I L  M E N Ù  D E G U STA Z I O N E   
D E L LO  C H E F  S I  I N T E N D E  P E R  T U T TO  I L  TAVO LO .  
Given its complexity and distinctive character, the chef's tasting menu  
is designed for the whole table to enjoy. 

P O S S I B I L I TÀ  D I  AG G I U N G E R E  WAG Y U  S U M I B I YA K I  €  4 0  
( C O N T RO F I L E T TO  D I  WAG Y U  A 4 ,  SA L SA  V E R D E ,  TAG E T E )  6 0  G R .  
A portion of wagyu sumibiyaki can be added €  40 
(A4 wagyu sirloin steak with green sauce and marigold) 60 gr 

料理長おまかせメニュー  

M E N U  D E L LO  C H E F  
C H E F ’ S  M E N U  

€  1 4 0  P . P .



小鉢もの  

K O B A C H I  
P I C C O LO  A N T I P A S TO  

A P P E T I Z E R S  

太刀魚の南蛮漬け  苺のすり流しソース  
TAC H I U O  N A M BA N Z U K E　 	 1 6  
U N ’ I N T E R P R E TA Z I O N E  C R E AT I VA  D E L  C L AS S I C O  N A N B A N -
Z U K E :  P E S C E  B A N D I E R A  E  I N D I V I A  F R I T T I  E  M A R I N AT I ,  
AC C O M PAG N AT I  DA  C R E M A  D I  F R AG O L E ,  A N E TO  E  K U M Q UAT  
Fr ied scabbard fish mar inated in "Nambanzu"  
sauce and served with strawberry cream, di l l  and kumquat   1 |  4 | 6 

ネギトロ湯葉巻き  
N EG I TO RO  Y U BA M A K I 	 1 6 	 
M A K I  D I  Y U B A  E  TA RTA R E  D I  TO RO  F R E S C O ,  DA I KO N  
M A R I N ATO  E  C I P O L L I N A  
Yuba and toro tartare maki with mar inated daikon and chives  1 |  4 | 6  

和牛ブロードの蟹凝り  豆乳クリームと鰻ダレの重奏  
K A N I - KO G O R I　 	 3 2 	 
U N ’ A RC H I T E T T U R A  D I  SA P O R I  I N  Q UAT T RO  ST R AT I  C H E  
R E I N T E R P R E TA  L 'A N T I CA  A RT E  D E L L A  G E L AT I N A  N AT U R A L E :  
SA L SA  K A B AYA K I ,  KO C R E A M ,  G R A N C H I O  A L  VA P O R E ,  
C E T R I O LO  E  G E L AT I N A  D I  WAG Y U  
Steamed crab meat,  kabayaki sauce, kocream, cucumber and wagyu 
gelatine   1 |  2 | 4 | 6  

ホワイトアスパラガスのすり流し  
S U R I N AG AS H I  D I  AS PA R AG O  B I A N C O 	 1 8 	 
U N A  V E L L U TATA  M O D E R N A  C H E  E SA LTA  L A  D O LC E Z Z A  
N AT U R A L E  D E L L 'AS PA R AG O  B I A N C O  E  I L  G U STO  E R B AC E O  
D E L L ’ O L I O  A L  D R AG O N C E L LO  
White asparagus cream soup with tarragon oil    6  

烏賊そうめん  
I K A  S O M E N 	 2 3 	 
C RU D O  D I  CA L A M A RO  S F R A N G I ATO ,   
S E RV I TO  C O N  T U O R LO  D I  U OVO  D I  Q UAG L I A ,   
CAV I A L E  E  SA L SA  S O B A  DAS H I  
Shredded squid served with quail  egg yolk,   
caviar and soba dashi sauce  1 |  3 | 4 | 6 | 14 

ハマチぬた和え  
H A M AC H I  N U TA  A E　 	 1 8 	 
SAS H I M I  D I  R I C C I O L A  L E G G E R M E N T E  S BO L L E N TATO ,  S E RV I TO  
C O N  SA L SA  K A R AS H I  S U M I S O ,  I K U R A  E  C I P O L LOT TO  
Lightly boiled amberjack sashimi,  served with karashi sumiso sauce, 
salmon roe and spr ing onion  1 |  4 | 6 | 10 

もずく酢  
M O Z U K U  S U 	 1 2 	 
A LG A  M O Z U K U  M A R I N ATA ,  S E RV I TA  C O N  DAS H I ,   
YA M ATO I M O  G R AT T U G G I ATA  E  I K U R A  
Marinated mozuku seaweed with dashi,   
grated yamatoimo and ikura  1  |  4 | 6  

アラカルト  　M E N U  A L L A  CA RTA  　A  L A  CA RT E  M E N U



梅  
U M E 	 	 30 	 
3  T I P I   |   7  P E Z Z I  
3 var ieties  |   7 pieces 

竹  
TA K E  	 	 3 5 	 
5  T I P I   |   1 0  P E Z Z I   
5 var ieties  |   10 pieces 

松  
M ATS U    	 4 5 	 
7  T I P I   |   1 3  P E Z Z I  
7 var ieties  |   13 pieces   

1  |  2  |  4  |  6  |  1 4  |  1 5  

T U T T I  S E RV I T I  C O N  SA L SA  TS U K U R I J OY U    
All served with tsukurijoyu sauce

お造り盛り合わせ  

OT S U K U R I   
M O R I AWA S E  
S A S H I M I  M I S TO  
M I X E D  S A S H I M I  

鱸  
S U Z U K I　 	 2 5 	
CA R PAC C I O  D I  B R A N Z I N O  S E RV I TO  C O N  SA L SA  P O N Z U  E  
I R I Z A K E  
Sea bass carpaccio  1 |  4 | 6  

ハマチ  
H A M AC H I　 	 2 6 	 
CA R PAC C I O  D I  R I C C I O L A  S E RV I TO  C O N  SA L SA  P O N Z U  E  
I R I Z A K E  
Amberjack carpaccio  1 |  4 | 6  

鮪のそぎ薄造り  〜ライムの香りを纏わせて〜  
M AG U RO  S O G I - Z U K U R I  	 2 6  
CA R PAC C I O  D I  TO N N O  C O N  S C O R Z A  D I  L I M E   
G R AT T U G I ATO  E  N I K I R I  S H OY U  
Tuna fi l let usuzukur i  with grated l ime zest  
yuzu-fur i  style and nikir i  shoyu  4 | 6  

うす造り  

U S U Z U K U R I  
C A R P A C C I  
C A R P A C C I O

アラカルト  　M E N U  A L L A  CA RTA  　A  L A  CA RT E  M E N U

È  P O S S I B I L E  AG G I U N G E R E  CAV I A L E  A  T U T T E  L E  P O RTAT E :   
1 0  G R :  €3 5  |  30  G R :  €9 0  
Caviar can be added to all courses:  
10 g: €35 | 30 g: €90



天麩羅盛り合わせ  
T E M P U R A  M O R I AWAS E　 	 30 	 
T E M P U R A  M I STA  
Mixed tempura  1 |  2 | 3 | 4 | 12 | 14 | 15 

天麩羅　海老  
T E M P U R A  E B I 	 3 5 	 
T E M P U R A  D I  G A M B E R I  
Shr imp tempura  1 |  2 | 3 | 12 | 15 

天麩羅　野菜  
T E M P U R A  YASA I 	 2 0 	 
T E M P U R A  D I  V E R D U R E  M I ST E  D I  STAG I O N E  
Tempura of mixed seasonal vegetables  1 |  3  

かき揚げ  
K A K I AG E　 	 2 8 	 
F R I T T E L L E  D I  F U N G H I ,  V E R D U R E  D I  STAG I O N E ,   
M A Z Z A N C O L L E  E  CA P E SA N T E  I N  T E M P U R A  
Seasonal vegetable,  prawn and scallop, 
fr itters  1  |  2 |  3 | 4 | 14 | 15 

銀鱈竜田揚げ  
G I N  DA R A  TATS U TA  AG E　 	 2 5 	 
CA R BO N A RO  N E RO  D ’ A L AS K A  M A R I N ATO  E  F R I T TO ,  
AC C O M PAG N ATO  DA  L I M E  E  SA L E  A RO M AT I Z Z ATO  
Marinated and fr ied Alaskan black cod, l ime  
and flavoured salt  1 |  4 |6 | 15 

鰹の利休揚げ  タッジャスカオリーブの香り  
PA L A M I TA  R I K YŪ- AG E　 	 2 2 	 
T E M P U R A  D I  S H I S O  E  PA L A M I TA  TATA K I  M A R I N ATA  C O N  
Z E N Z E RO  E  S O I A ,  FA RC I TA  C O N  S E SA M O  E  O L I V E  
TAG G I AS C H E  
Sesame and taggiasca ol ive stuffed bonito f ish and  
shiso tempura   1 |  4 | 6 

揚げ物  

A G E M O N O  
F R I T T U R E  

D E E P  F R I E D  D I S H E S  

アラカルト  　M E N U  A L L A  CA RTA  　A  L A  CA RT E  M E N U



野菜セイロ  
YASA I  S E I RO 	 1 2 	  
V E R D U R E  M I ST E  D I  STAG I O N E  C OT T E  A L  VA P O R E  I N  P I AT TO  
T R A D I Z I O N A L E  S E I RO  E  S E RV I T E  C O N  SA L SA  G O M A DA R E   
Mixed steamed seasonal vegetables in seiro dish,   
served with gomadare sauce   1 |  6 | 11  

豚角煮  
B U TA  K A K U N I  	 2 0 	  
PA N C I A  D I  M A I A L E  C O N  SA L SA  B A R E I S H O  A L L A  PATATA  E  
S E N A P E  K A R AS H I  
Braised pork belly on a bareisho sauce with karashi mustard  1 |  6 | 10 

牛柳  
G Y U - YA N AG I　 	 3 6 	 
I N  Q U E STA  V E RS I O N E  D E L LO  YA N AG AWA - N A B E ,  I L  WAG Y U  
 A 5  I N C O N T R A  L A  S C O R Z O N E R A  I N  SA L SA  WA R I S H I TA  C O N  
U N  E M U L S I O N E  D I  T U O R LO  E  PA R M I G I A N O ,  P E P E  SA N S H O  E  
S C O R Z A  D I  L I M O N E  
Wagyu br isket yanagawa-nabe style,  war ishita sauce, eggyolk and 
parmesan cheese emulsion, sansho and lemon zest  1 |  3 | 6 

鯛と蕎麦の実の茶碗蒸し  ライムの香り  
TA I  S O BA N O M I  C H AWA N M U S H I 	 1 4 	  
I L  C L AS S I C O  B U D I N O  SA L ATO  G I A P P O N E S E ,  S E RV I TO  C O N  
PAG RO ,  SA L SA  A N K A K E ,  S O B A - C H A  E  K A F F I R  L I M E  
Red porgy and soba chawanmushi with ankake sauce and kaffir  l ime   
1 |  6 | 10

蒸し物・温物  

M U S H I M O N O   
O N M O N O  
C A L D I  I N  S A L S A / A L  VA P O R E  
B R A I S E D / S T E A M E D

銀むつの西京焼き  レモングラスの照り出し  
G I N M U TS U  SA I K YO - YA K I　 	 42 	 
M E R L U Z Z O  D E L L A  PATAG O N I A  M A R I N ATO  A L  SA I K YO  M I S O ,  
C OT TO  A L  CA R BO N E  E  G L AS SATO  C O N  M I R I N  E  L E M O N G R AS S  
Gril led Miso glazed Chilean seabass topped with mir in and lemongrass   
4 | 6 

鰻蒲焼  
U N AG I  S H I R AYA K I / K A BAYA K I　 	 3 2 	 
A N G U I L L A  A L  CA R BO N E  C O N  G O BO ,  WASA B I  E  SA L SA   
D I  S O I A  O  L AC CATA  C O N  SA L SA  K A B AYA K I  
Gril led eel with gobo, wasabi and soy sauce or  
glazed with kabayaki sauce  1 |  4 | 6 

イベリコ豚朴葉焼き  
M A I A L E  I B E R I C O  HŌBA  YA K I　 	 3 8 	 
M A I A L E  I B E R I C O ,  F U N G H I  E  P O R R I  S PA D E L L AT I   
C O N  SA L SA  N E G I M I S O ,  S E RV I TO  S U  FO G L I A  H O B A  
Gril led Iber ian pork,  mushrooms and leeks,  
served with negimiso sauce  6 

和牛炭火焼き  
WAG Y U  S U M I B I YA K I 	 70 	 
C O N T RO F I L E T TO  D I  WAG Y U  A 5 ,  C OT TO  A L  CA R BO N E   
C O N  Y U Z U KO S H O ,  P O N Z U  E  C O N TO R N O  D I  STAG I O N E  
Gril led A5 wagyu sir loin with yuzukosho,  
ponzu and seasonal siding  1 |  4 | 6 

伊勢海老　鬼殻焼き  
I S E  E B I  O N I G A R AYA K I 	 5 0 	 
A R AG O STA  A L L A  B R AC E ,  L AC CATA  C O N  SA L SA  D I  S O I A ,   
SA K E  E  M I R I N .  
Gril led lobster glazed with soy sauce, mir in and sake 
 1 |  2 | 6

焼物  

YA K I M O N O   
A L  C A R B O N E  
C H A R C O A L  G R I L L E D  D I S H E S

アラカルト  　M E N U  A L L A  CA RTA  　A  L A  CA RT E  M E N U



ハマチ葱  
H O S O M A K I  H A M AC H I  N EG I   1  |  4  |  6  	 1 2 	 
R I C C I O L A  E  C I P O L LOT TO  
Amberjack and spr ing onion 

かんぴょう  
H O S O M A K I  K A N P YO   1  |  6 	 1 0 	 
Z U C CA  
Pumpkin 

カッパ  
H O S O M A K I  K A P PA   1  |  6 	 1 0  
C E T R I O LO  
Cucumber 

ネギトロ  
H O S O M A K I  N EG I  TO RO   1  |  4  |  6 	 1 5  
V E N T R E S CA  E  C I P O L LOT TO  
Tuna belly and spr ing onion 

おしんこ  
H O S O M A K I  O S H I N KO   1  |  6 	 1 0  
DA I KO N  M A R I N ATO  
Marinated daikon 

鱸梅しそ  
H O S O M A K I  S U Z U K I  U M E  S H I S O   1  |  4  |  6  |  1 4 	 1 2  
B R A N Z I N O  U M E BO S H I  E  S H I S O  
Seabass,  umeboshi and shiso 

鉄火  
H O S O M A K I  T E K K A   1  |  4  |  6 	 1 2  
F I L E T TO  D I  TO N N O  
Tuna fi l let 

トロタク  
H O S O M A K I  TO RO  TA K U   1  |  4  |  6 	 1 5  
V E N T R E S CA  E  DA I KO N  M A R I N ATO  
Tuna belly and marinated daikon 

梅しそ  
H O S O M A K I  U M ES H I S O   1  |  6 	 1 0  
U M E BO S H I  E  S H I S O  
Umeboshi and shiso 

鰻きゅう  
H O S O M A K I  U N A  CY U   1  |  4  |  6 	 1 5  
A N G U I L L A  E  C E T R I O LO  
Eel and cucumber

アラカルト  　M E N U  A L L A  CA RTA  　A  L A  CA RT E  M E N U

細巻き  

H O S O M A K I  
( 6  P Z . )  

( 6  P C S . )  



赤海老  
N I G I R I  A K A E B I   1  |  2  |  6  |  1 2  |  1 5 	 8  
G A M B E RO  RO S S O   Re d  p raw n  

赤身  
N I G I R I  A K A M I   1  |  4  |  6 	 6  
F I L E T TO  D I  TO N N O   Tu n a  f i l l et  

赤座海老  
N I G I R I  A K A Z A  E B I   1  |  2  |  6  |  1 2  |  1 5 	 7  
S CA M P O   La n g o u st i n e  

ハマチ  
N I G I R I  H A M AC H I   1  |  4  |  6 	 6  
R I C C I O L A   A m b e r j a c k  

帆立  
N I G I R I  H OTAT E   1  |  6  |  1 4  |  1 5 	 7  
CA PASA N TA   S c a l l o p  

烏賊  
N I G I R I  I K A   1  |  6  |  1 4 	 6  
CA L A M A RO   S q u i d  

イクラ  
N I G I R I  I K U R A   1  |  4  |  6  |  1 5 	 7  
U OVA  D I  SA L M O N E   S a l m o n  ro e   

蒸し海老  
N I G I R I  M U S H I  E B I   1  |  2  |  6  |  1 2  |  1 5 	 6  
G A M B E RO  A L  VA P O R E   S te a m e d  p raw n  

鱸  
N I G I R I  S U Z U K I   1  |  4  |  6 	 6  
B R A N Z I N O   S e a b a ss  

トロ  
N I G I R I  TO RO   1  |  4  |  6 	 9  
V E N T R E S CA  Tu n a  b e l l y  

鰻  
N I G I R I  U N AG I   1  |  4  |  6 	 9  
ANGUILLA  Eel 

鱸昆布〆  
N I G I R I  S U Z U K I  KO B U J I M E   1  |  4  |  6  	 7  
B R A N Z I N O  M A R I N ATO  E  KO M B U   M a r i n ate d  s e a b a ss  

ハマチヅケ  
N I G I R I  H A M AC H I  Y U Z U   1  |  4  |  6  	 7  
R I C C I O L A  E  Z E ST  D I  Y U Z U  M a r i n ate d  a m b e r j a c k   
a n d  y u z u  

赤身ヅケ  
N I G I R I  Z U K E  M AG U RO   1  |  4  |  6  	 7  
TO N N O  M A R I N ATO   M a r i n ate d  t u n a

握り  

N I G I R I  
( 1  P Z . )  
( 1  P C S . )  

アラカルト  　M E N U  A L L A  CA RTA  　A  L A  CA RT E  M E N U

瓢箪  
N I G I R I  H YOTA N   ( 4  P Z . ) 	 2 5  

枇杷  
N I G I R I  B I WA   ( 6  P Z . ) 	 3 5  

南天  
N I G I R I  N A N T E N   ( 8  P Z . ) 	 42  

桜  
SA K U R A 		 4 8  
8  N I G I R I ,  6  P Z .  H O S O M A K I 	  

寿司刺身盛り合わせ  
S U S H I  SAS H I M I  M O R I AWAS E　 	 4 8  
5  N I G I R I ,  6  P Z .  SAS H I M I ,  6  P Z .  H O S O M A K I    

寿司盛り合わせ  

S U S H I   
M O R I AWA S E   
S U S H I  M I S TO  
M I X E D  S U S H I  

1  |  2  |  4  |  6  |  1 2  |  1 4  |  1 5



鉄火丼  
T E K K A  D O N 	 2 8  
R I S O  S U S H I  S E RV I TO  C O N  SAS H I M I  D I  TO N N O  RO S S O  
M A R I N ATO ,  R A D I C I  D I  LOTO ,  S H I S O  E  A LG A  N O R I  
Sushi r ice with mar inated red tuna sashimi,  lotus root,  
shiso and nor i  seaweed   1 |  4 | 6 

小ちらし寿司  
SYO  C H I R AS H I  S U S H I　 	 3 5  
R I S O  S U S H I  S E RV I TO  C O N  SAS H I M I  D I  P E S C E  M I STO  E  I K U R A  
Sushi r ice with assorted sashimi and ikura 
 1 |  2 | 3 | 4 | 6 | 11  |  14 

二色蕎麦  
N I SYO K U  S O BA　 	 2 0 	 
D U E  T I P I  D I  S O B A ,  S E RV I T I  C O N  S O B A   
DAS H I ,  C I P O L LOT TO  E  G A M B E RO  I N  T E M P U R A   
Bicolor soba noodles served with soba dashi,   
scall ions and prawn tempura  1 |  2 | 3 | 4 | 6 

煮麺  
N Y U - M E N　 	  2 0  
S O M E N  S E RV I T I  I N  B RO D O  DAS H I ,  S C O R Z A  D I  Y U Z U   
E  G A M B E RO  I N  T E M P U R A    
Somen in dashi broth,  scall ion,  yuzu zest  
and prawn tempura  1 |  2 | 3 | 4 | 6 

味噌汁  
M I S O S H I RU 	 7 	 
Z U P PA  D I  M I S O  B I A N CA ,  A LG A  WA K A M E ,  TO F U   
E  C I P O L LOT TO  
White miso soup, wakame seaweed, tofu  
and spr ing onion  1 |  4 | 6  

赤出し  
A K A DAS H I　 	 8 	 
Z U P PA  A  B AS E  D I  M I S O  RO S SA ,  S E RV I TA   
C O N  TO F U ,  A LG A  WA K A M E ,  C I P O L LOT TO   
Red miso soup, served with tofu,   
wakame seaweed, spr ing onion  
and sansho powder  1 |  4 | 6

アラカルト  　M E N U  A L L A  CA RTA  　A  L A  CA RT E  M E N U

ご飯物　汁物  

G O H A N M O N O  
S H I R U M O N O   

R I S O ,  Z U P P E ,  P A S TA  
R I C E ,  S O U P S ,  P A S TA



D U R A N T E  L E  P R E PA R A Z I O N I  I N  C U C I N A ,  N O N  S I  
P O S S O N O  E S C L U D E R E  C O N TA M I N A Z I O N I  AC C I D E N TA L I ,  
P E RTA N TO  I  N O S T R I  P I AT T I  P O S S O N O  C O N T E N E R E  
C O M U N Q U E  L E  S E G U E N T I  S O S TA N Z E  A L L E R G E N I C H E ,   
A I  S E N S I  D E L  R E G .  U E  1 1 6 9 / 1 1  A L L E G ATO  I I .   
V I  I N V I T I A M O  A  C O M U N I CA R E  C O N  T E M P E S T I V I TÀ   
L A  N E C E S S I TÀ  D I  C O N S U M A R E  A L I M E N T I  P R I V I   
D I  D E T E R M I N AT E  S O S TA N Z E ,  P R I M A  D E L L ’ O R D I N A Z I O N E  

1 .  C E R E A L I  C O N T E N E N T I  G L U T I N E  
2 .  C R O S TAC E I  E  P R O D OT T I  A  B A S E  D I  C R O S TAC E I  
3 .  U O VA  E  P R O D OT T I  A  B A S E  D I  U O VA  
4 .  P E S C E  E  P R O D OT T I  A  B A S E  D I  P E S C E  
5 .  A R AC H I D I  E  P R O D OT T I  A  B A S E  D I  A R AC H I D I  
6 .  S O I A  E  P R O D OT T I  A  B A S E  D I  S O I A  
7 .  L AT T E  E  P R O D OT T I  A  B A S E  D I  L AT T E  
8 .  F RU T TA  A  G U S C I O  
9 .  S E DA N O  E  P R O D OT T I  A  B A S E  D I  S E DA N O  
1 0 .  S E N A P E  E  P R O D OT T I  A  B A S E  D I  S E N A P E  
1 1 .  S E M I  D I  S E S A M O  E  P R O D OT T I  A  B A S E  D I  S E M I   
D I  S E S A M O  
1 2 .  A N I D R I D E  S O L F O R O S A  E  S O L F I T I  
1 3 .  L U P I N I  E  P R O D OT T I  A  B A S E  D I  L U P I N I  
1 4 .  M O L L U S C H I  E  P R O D OT T I  A  B A S E  D I  M O L L U S C H I  
1 5 .  I  P I AT T I / I N G R E D I E N T I  P R E S E N T I  I N  M E N U  
C O N T R A S S E G N AT I  C O N  Q U E S TO  N U M E R O  S O N O   
P R E PA R AT I  C O N  M AT E R I E  P R I M E  C O N G E L AT E   
O  S U R G E L AT E  A L L ’ O R I G I N E  DA L  P R O D U T TO R E .  

I  P R O D OT T I  D E L L A  P E S CA  S O M M I N I S T R AT I  C RU D I   
O  P R AT I CA M E N T E  C RU D I  S O N O  S OT TO P O S T I   
A D  A B B AT T I M E N TO  R A P I D O  D I  T E M P E R AT U R A   
P E R  G A R A N T I R N E  L A  S I C U R E Z Z A ,  C O M E  D E S C R I T TO  
N E L L E  P R O C E D U R E  D E L  P I A N O  H AC C P  A I  S E N S I   
D E L  R E G .  C E  8 5 2 / 0 4 .  

C O M U N I C H I A M O  C H E  L A  VA R I E TÀ  D E L  TO N N O   
( R O S S O ,  P I N N A  G I A L L A  O  A L A  L U N G A ) ,  U T I L I Z Z ATO   
P E R  L A  P R E PA R A Z I O N E  D E I  N O S T R I  P I AT T I ,  P OT R À   
CA M B I A R E  I N  F U N Z I O N E  D E L L A  S TAG I O N A L I TÀ   
O  D E L L A  D I S P O N I B I L I TÀ  P R E S S O  I  N O S T R I  F O R N I TO R I ,  
G A R A N T I A M O  I N  O G N I  CA S O  L A  F R E S C H E Z Z A   
E  L ’ O S S E RVA N Z A  D I  T U T T E  L E  N O R M E  S A N I TA R I E .

A L L E R G E N I  E  N OT E  

D u r i n g  fo o d  p re p a rat i o n  i n  t h e  k i tc h e n  a c c i d e nta l  
c ro ss - c o nta m i n at i o n  c a n  n ot  b e  exc l u d e d ,  
t h e re fo re  o u r  d i s h e s  c a n  st i l l  c o nta i n  t h e  fo l l ow i n g  
a l l e rg e n i c  s u b sta n c e s ,  a c c o rd i n g  to  t h e  E u  re g  
1 1 69 / 1 1  a n n ex  I I .   
We  i nv i te  y o u  to  p ro m pt l y  c o m m u n i c ate  t h e  n e e d   
to  c o n s u m e  fo o d s  f re e  o f  c e r ta i n  a l l e rg e n i c  
s u b sta n c e s  b e fo re  o rd e r i n g .  

1 .  C e re a l s  c o nta i n i n g  g l u te n  
2 .  C r u sta c e a n s  a n d  p ro d u c t s  t h e re o f  
3 .  Eg g s  a n d  p ro d u c t s  t h e re o f  
4 .  F i s h  a n d  p ro d u c t s  t h e re o f  
5 .  P e a n u t s  a n d  p ro d u c t s  t h e re o f  
6.  S oy  a n d  p ro d u c t s  t h e re o f  
7 .  M i l k  a n d  p ro d u c t s  t h e re o f  
8 .  N u t s  
9 .  C e l e r y  a n d  p ro d u c t s  t h e re o f  
1 0 .  M u sta rd  a n d  p ro d u c t s  t h e re o f  
1 1 .  S e sa m e  se e d s  a n d  p ro d u c t s  t h e re o f   
1 2 .  S u l p h u r  d i ox i d e  a n d  s u l p h i te s  
1 3 .  L u p i n  a n d  p ro d u c t s  t h e re o f  
1 4 .  M o l l u sc s  a n d  p ro d u c t s  t h e re o f  
1 5 .  D i s h e s  m a r ke d  w i t h  t h i s  n u m b e r  i n  t h e  m e n u  a re  
p re p a re d  e i t h e r  w i t h  raw  i n gre d i e nt s  w h i c h  h ave  
b e e n  f ro ze n  o r  d e e p -  f ro ze n  by  t h e  m a n u fa c t u re r   
o r  w i t h  f re s h  raw  m ate r i a l s  s u b m i tte d  to  b l a st  
c h i l l i n g  i n  o rd e r  to  e n s u re  q u a l i ty  a n d  safety ,   
a s  d e sc r i b e d  i n  t h e  p ro c e d u re s  o f  t h e  H AC C P  P l a n  
p u r s u a nt  to  E C  Re g .  8 52 / 0 4 .  

A l l  c o m p l ete l y  raw  o r  h a l f  raw  d i s p e n se d  f i s h  
p ro d u c t s  a re  s u b m i tte d  to  b l a st  c h i l l i n g  to  e n s u re  
t h e ir  safety ,  a s  re q u ire d  by  E C  Re g .  8 5 3 / 0 4 .  

P l e a se  b e  a d v i se d  t h at  t h e  va r i ety  o f  t u n a  u se d   
fo r  t h e  p re p a rat i o n  o f  o u r  d i s h e s ,  m ay  c h a n g e  
d e p e n d i n g  o n  t h e  se a so n  o r  ava i l a b i l i ty   
o f  o u r  s u p p l i e r s .  H oweve r  we  a l ways  g u a ra nte e   
i t s  f re s h n e ss  a n d  c o m p l i a n c e  w i t h  a l l  h e a l t h  
re g u l at i o n s .  

A l l e r g e n s  a n d  n o t e s  
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