July-August, 2023

la cucina

Festival Estate del cibo
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7/1-8/31

Lunch Dinner
Eccitante

Striped jack tagliata
Mantova sauce, salad
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Striped jack tagliata, Mantova sauce, bottarga
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Cold capellini, sea urchin, caviar, summer truffle
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chicken, summer vegetable, olives, capers
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Sauteed grunt, Genovese sauce
Summer vegetable caponata
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Grilled Ajiwaibudou beef Bistecca style

checca sauce, vincotto, roasted potatoes
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White peach compote, rosehip tea,
vanilla ice cream
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Coffee or tea
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¥4.620

Grilled Saroma beef sirloin Bistecca style
checca sauce, vincotto, potato parmigiana
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White peach compote, rosehip tea,
vanilla ice cream
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Coffee or tea
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¥14,850

*¥[2,650 set menu “Vivace” is also available.
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All prices include consumption tax and are subject to a | 5% service charge.
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