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la cucina

Festival ivernale del cibo
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Lunch Dinner
Eccitante
Marinated seafood Neapolitan style Beef carpaccio

anglerfish, octopus, mussele, salsa verde balsamic, pecorino, serbatico
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Lingine piccola, tomato cream sauce, snow crab, sea urchin

Homemade tagliatelle Vo774 xeyasz

tomato cream sauce, shrimp, scallops ARUAT=EEMNO I~ b7 V=LY —2R
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WEE/IMEDO R~ 7 U —LhY—2R Roasted fish, scallop, genovese sauce

squid ink croquette
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Crilled beef sirloin, porcini sauce ANBDTA AT YT
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Stewed beef cheek in red wine “Barolo”, mashed potatoes
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Chocolate tart

. . Chocolate tart
marron glace, spice, chocolate ice cream . .
FamL—hEL R marron glace, spice, chocolate ice cream
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Coffee or tea
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4500 ¥14,300

*¥12,100 set menu “Vivace” is also available.
*¥12,100 =—= [Vivace] & ZMELTHY £,

All prices include consumption tax and are subject to a 10% service charge.
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