December, 2023

la cucina

Festival ivernale del cibo
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Lunch Dinner
Eccitante
Kombu marinated red bream and scallop carpaccio Sea urchin panna cotta, cauliflower puree
yuzu citrus dressing caviar, salmon roe
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Lingine piccole,
Homemade tagliatelle tomato cream sauce, snow crab, small scallop
tomato cream sauce, shrimp, small scallops VA4 reyar
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"Zuppa di pesce"
Roasted fish, scampi, mussel, scallop
Grilled beef sirloin, marsala sauce Xy T4 Ryvx”
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Apple red wine compote, vanilla ice cream Grilled wagyu beef tenderloin, truffle marsala sauce
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Coffee or tea

o — b — NITALE Apple red wine compote, vanilla ice cream
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Coffee or tea
¥4.620 a— b —ITALE

¥14,850

All prices include consumption tax and are subject to a 5% service charge.
B BBA G TN T 0 23, LEBUAMIIKIC 15%0 % — e AR A THR 2 L £,



