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la cucina

Winter Promotion
— Inverno —
AT/
Speranza Vivace Eccitante
ARF Y J4T7—F=zx IVRVT
Antipasto misto Antipasto misto
Shrimp, mozzarella, tomatoes, caprese style seared yellowtail carpaccio, caviar, salmon roe, wasabi-flavored lemon dressing seared yellowtail carpaccio, caviar, salmon roe, wasabi-flavored lemon dressing
balsamic dressing, basil smoked duck, dry-cured ham, fig, marinated olives smoked duck, dry-cured ham, fig, marinated olives
XEDEE Ty VTLT b bOATL—EHILT vitello tonnato vitello tonnato
N IaRNLyT T NP TYTANAFIRb TYTANZAMIRE
ZVORY DLy Fa FvET 477 LERKOLEYFLYy VYT ZYDRY ANy Fa FvET 477 LERKOLE LY VT
Pappardelle BBOXE—Y b BER V-7 U % BEDRE—T ENL BER F)—T<UXx
stewed beef in red wine T4y THAMT—b T4y TAMF=F
Iy LTy L
FRIHDIRT A ¥ FAH Squid ink spaghetti, peperoncino Squid ink spaghetti, peperoncino
snow crab, small scallops, bottarga snow crab, small scallops, bottarga
ANBERYIVRAATLRNT v T4 RRAVF—/ ANEERVRAALZRNT v T4 ARRAYF—/
Seabream kadaif frit ZTAH= ME HFR32 ZTAH= ME DT R
marinara sauce
ERONFZAT77U v b Zuppa di pesce Zuppa di pesce
<~VFfF—2v—X lobster, monkfish, scallop, mussele, clam lobster, monkfish, mussele, clam
potato, spinatch potato, spinatch
Duck thigh confit Ay NRF4 Ry Ay NRF4 Ry
lemon confit sauce, stewed lentil Fw—IEE 7>y Wi L—IE 79U Fw—IEE a3y L—ILE 7HY
BEEADIV 74 FT b EINAE AT EINAE
LEYAVY 74V =R LY XEDEAHK or XI&
Crilled Wagyu beef tenderloin Crilled Wagyu beef tenderloin
Chocolate panna cotta black truffle marsala sauce, black truffle mashed potatoes black truffle marsala sauce, black truffle mashed potatoes
berry sauce BEEMFETZ—014 DT YL BEfM4EFL—O4 DT YL
FzalL— kv Favk BrV2a70%0Y 7Y - BrVa70vyyaRT b Br)a7owAYI7Y—X BrUa707yaRT b
Ny ==X
Yuzu baba Yuzu baba
Coffee or tea Seasonal mandarin orange, baked apple ice cream Seasonal mandarin orange, baked apple ice cream
J— b —WITH 2 *E%@/S/f MWFD /AN
BOHREDNA BEVAZDTARI Y=L BOHINA BEVAZOTARIY =LA
Coffee or tea Coffee or tea
O— kb —XIFHH O— b —XIFAH

la cucina serves carnaroli rice from ltaly.
T Uy F—FTE AZVTEY VY bROALFO—-UEERLTHEY £7,



la cucina
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Appetizer 7~%44¥—

Cold

Bruschetta 3pcs
tomato, basil, garlic, bread

TRy R

F=h XL H=Uvs TLv R

Arugula salad

semi-dried tomatoes, cherry tomatoes, balsamic dressing
Wy aAZHYIL

IFZA b FzU—bxhb NAHIaFLyYI T

Dry-cured ham salad
seasonal fruits, tomatoes, parmesan, balsamic dressing
ENLYITH

SEHORY) bbb /XYY NAYIaRLyIVS

Smoked duck salad

lettuce, baby leaf, seasonal fruit, parmesan, balsamic dressing
BBRE—VDYIX

ZUNLRR NE—U—=7 Z=EDTIL—Y NILXHF
Ny IaRLyyvs

Caprese (V)

tomatoes, mozzarella, basil
h7L—+F

F~b EyvyrLZ UL

Carpaccio of today’s fish
caviar, bottarga, salmon roe
ROy F 3
FrET AHTH WL

Seared yellowtail carpaccio

caviar, salmon roe, wasabi-flavored lemon dressing
TYDRY hvsty F 3

177 FvE7 LERKOLEY LYY

Cold cuts plate

Milano salami, bresaola, dry-cured ham
aA—LFAHY b TL—F

2T /Y7I TLYFT AL

Vitello tonnato

tonnato sauce
J4vFaAkrF—+
FrF—Fhv—2X

Hot

Arancini 3pcs
mushroom rice, Parmesan, mozzarella

TIVF—Z=

¥/AF4AR SNAAFYF—X FTyVyLIF—X

Torippa

tripe, tomato, sage, parmesan,
EEF MY v/RD v bEAHR
NF /R bR =T SNLXHY

Roasted potato "Inca no Mezame™

AvAHoBHEIBHOO—X FRTF

Herb garlic sauteed shrimp, mushrooms
WNBEELX/ADBEH -V I/ T—

Fried calamari

Squid, seasonal vegetable, tartar sauce, lemon
774 F8KA7<Y

YUAH FEHHBER KILKZILY—R LEV

Pizza v+v ZE—)L L¥a15—
16cm (1~2 £2#%)  28cm (3~4 %K)

Margherita ()

tomato sauce, mozzarella, basil

<N =&

fby—R EYyY7PLZ RTIL

Quattro formaggio (V)

gorgonzola, Parmesan, mozzarella, scamorza

77 bAT7FILTY I F

NIV =5 NAXYY EyYryLT RATLY 7T

Bismarck

mozzarella, dry-cured ham, egg, mushroom, truffle flavor
EX<ILY

EyVYrLT ENL FERP wyviall—L FJaT7DFY

Pasta /<z%

Spaghetti carbonara

pancettaa, egg, Parmesan, black pepper
ANy T4 — ANFRF—7
Ny FryvR B XYY BER

Spaghettoni, amatriciana
pancetta, pecorino
ARy b= TREVFY—F

Ny FzyR KRalYy—/

Linguine piccole, Genovese sauce

cram, green beans, potatoes, fresh tomatoes
Yy 4xEgyalL Yz /R—EY—2
THY Aryy RFbh TLviabwh

Homemade tagliatelle classic Bolognese (5)
beef, pork, tomato sauce, Parmesan

BR&ELXV 7Tyl 27¥yoRaxr—+

W BA b bhby—X sULXYY

Cluten free penne (V)

soy meat and mixed beans ragout

TNTY 7 —_U R
BEI-|bEIyIRE=—VIADTT—

Spaghetti, fresh tomatoes sauce

scampi, crab, bottarga

ATy T4 Tlyyabvwby—2x
FRBEE X748 RygiH

Risotto Vv v b

Risotto of the day
XDV b

la cucina serves carnaroli rice from ltaly.
7 OvF—FTE ALIVTEY Yy bROALFO—YEERLTHY £7,

Main course x4

Seafood

" Acqua pazza" fish of the day

clam, mussel, squid, cherry tomatoes
KEOBHRDT I T /8y 7

7YY L—ILVE THFUAA FzU—Fvh

"Grigliata Mista"

fish of the day, lobster, squid, scallop, seasonal vegetable
checca sauce, lemon

YUY T—RIRRY

AHOER F~—BE THUAH KT ZEHX
TyhYy—X LEV

Duck

Duck thigh confit

lemon confit sauce, stewed lentil
BEEEROIV 74

LEYaAY 74D/ —X

Veal
Veal loin saltimbocca 60g
sage fond de veau sauce [20g

FHEOYILT 4 VR y
=Y OTF YR TF—Y—R

Beef

Served with two kinds of sauce. (marsala sauce, checca sauce)
2BHDOY —REEHIZTRBLET ., AP TYV—R Ty HY—2R)

Wagyu beef polpetta 100g
BEMFHLADOFILR Y X 200g
Crilled Jinnai Wagyu Aka beef sirloin 60g
BAMGFHHY—BA DT YL 120g
Grilled Wagyu beef tenderloin 60g
REMFOTyZX—A(4 0TI 120g

Cheese ¥—x

Italian cheese plate

Parmigiano Reggiano, Pecorino Romano
Gorgonzola dolce, scamorza

A2V F7vF—X7TL—+

NI IYe—/LyYy—/ KRaY—/Av—/
ATV —=FFLFz RAELY7F

(9)Signature dish / Chef’s recommendation / (v)Vegetarin



