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Speranza
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Shrimp, scallop, tomato consommé jelly
avocado, mizuna leaf
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Penne, pescatore, san marzano tomato sauce
shrimp, squid, mussels
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Acqua pazza
clam, olive, caper
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Alista
herb roasted Kurobuta pork loin
cold semi-dried tomato and black olive sauce
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Panna cotta
pink grapefruit, watermelon granita
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Coffee or tea
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Summer Promotion
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Antipasto misto
herb butter roasted turban shell
abalone, lobster, consommé jelly
corn panna cotta, dry-cured ham, bresaola
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Cold linguine piccole, sea urchin sauce
summer truffle
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Striped jack tagliata, grilled shrimp and squid
blood orange and cherry tomato checca sauce
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Pizzaiola
Grilled Saroma Kuroushi beef tenderloin, mozzarella cheese
fresh tomato sauce, vincotto, basil
By rAF—7
YORBREFET VX —OAVEEYYFLIF—XT N
ZLy¥abvwby—X Evavhk NIL

White peach compote
raspberry sorbet, herb granita
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Coffee or tea

a—kb—XITHHF

IRR—T

Eccitante
IR VT

Antipasto misto
herb butter roasted turban shell
abalone, lobster, consommé jelly
corn panna cotta, dry-cured ham, bresaola
TYTANAMIRb
EYHFITOFENZ—O—X b
A~ —IBEOI LY XEY —
b7ERITONRVYFAYE ENL TUyi—=

Cold linguine piccole, sea urchin sauce
summer truffle
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Striped jack tagliata
blood orange and cherry tomato checca sauce
RTIVDRYT—R
T2y RFLUYEF UM bDT YAV X

Pizzaiola
Grilled Saroma Kuroushi beef tenderloin, mozzarella cheese
fresh tomato sauce, vincotto, basil
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White peach compote
raspberry sorbet, herb granita
BAikoarR—k
SARY—Y IR N—TDF5=—4%

Coffee or tea
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la cucina serves carnaroli rice from ltaly.
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Appetizer 7x%44¥—
Cold

Bruschetta

tomato, basil, garlic, bread
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Arugula salad
semi-dried tomatoes, cherry tomatoes, balsamic dressing
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Dry-cured ham salad
seasonal fruits, tomatoes, parmesan, balsamic dressing
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Caprese (V)

tomatoes, mozzarella, basil
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Carpaccio of today’s fish
caviar, bottarga, salmon roe
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Cold cuts plate

Milano salami, bresaola, dry-cured ham
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Marinated scallop, tomato consomme jelly
caviar, avocado, seasonal vegetable
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Corn panna cotta

dry-cured ham, bresaola, grissini
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Abalone, lobster, consommé jelly
caviar, avocado, salmon roe
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Hot

Arancini

tomato rice, tomato sauce, mozzarella
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Torippa

tripe, tomato, sage, parmesan,
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Herb butter roasted turban shell
EYHYIoFENZ—O—-X

Fried calamari

Squid, seasonal vegetable, tartar sauce, lemon
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Margherita ()

tomato sauce, mozzarella, basil
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Quattro formaggio (V)
gorgonzola, Parmesan, mozzarella, scamorza
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Isola verde

tomato sauce, mozzarella, shrimp, arugula, lemon oil, Parmesan
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Spaghetti carbonara

pancettaa, egg, Parmesan, black pepper
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Spaghettoni, amatriciana
pancetta, pecorino
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Linguine piccole, Genovese sauce

cram, green beans, potatoes, fresh tomatoes
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Homemade tagliatelle classic Bolognese (5)
beef, pork, tomato sauce, Parmesan
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Cluten free penne (V)

soy meat and mixed beans ragout
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Spaghetti, fresh tomatoes sauce

scampi, crab, bottarga
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Risotto of the day
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Main course x4

"Acqua pazza" fish of the day

clam, mussel, squid, cherry tomatoes
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"Grigliata Mista"

fish of the day, scampi, squid, scallop, seasonal vegetable
blood orange and cherry tomato sauce
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Roasted chicken thigh with herb bread crumbs
balsamic sauce, rocket, lemon
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Alista

herb roasted kurobuta pork shoulder loin
cherry tomato checca sauce, seasonal vegetable
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GCrilled Jinnai Wagyu Aka beef sirloin

cherry tomato balsamic sauce, seasonal vegetable
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Grilled Saroma Kuroushi beef tenderloin
fresh tomato sauce, seasonal vegetable
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"Milanese" Veal loin cutlet
checca sauce, arugla, Parmesan
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Italian cheese plate

Parmigiano Reggiano, Pecorino Romano
Gorgonzola dolce, scamorza
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(©Signature dish / Chef’s recommendation / (v)Vegetarin



