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Speranza
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Shrimp, mozzarella, tomatoes, caprese style
balsamic dressing, basil
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Pappardelle
stewed beef in red wine
Iy STy L
FRFADIRT A B IAH

Seabream kadaif frit
marinara sauce
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Duck thigh confit
lemon confit sauce, stewed lentil
BEERNOIV T4
LEYAY 74V =R LY XTEDEAHL

Chocolate panna cotta
berry sauce
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Coffee or tea
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Winter Promotion
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Antipasto misto
seared red bream carpaccio, caviar, salmon roe, wasabi-flavored lemon dressing
glass shrimp fritto, bagna cauda cream
smoked duck, bresaola, persimmon, walnut, marinated olives
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Linguine piccole, tomato cream sauce
snow crab, small scallop
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Zuppa di pesce
lobster, cod, squid, mussele, clam

potato, spinatch
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Crilled Wagyu beef tenderloin
black truffle white wine cream sauce, black truffle mashed potatoes
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Yuzu baba

Seasonal mandarin orange, baked apple ice cream
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Coffee or tea
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Eccitante
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Antipasto misto
seared red bream carpaccio, caviar, salmon roe, wasabi-flavored lemon dressing
glass shrimp fritto, bagna cauda cream
smoked duck, bresaola, persimmon, walnut, marinated olives
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Linguine piccole, tomato cream sauce
snow crab, small scallop
Vvo4xEyaLb b b7 U—LY—X
XT7AH= IIE

Zuppa di pesce
lobster, cod, mussele
potato, spinatch
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Crilled Wagyu beef tenderloin
black truffle white wine cream sauce, black truffle mashed potatoes
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Yuzu baba

Seasonal mandarin orange, baked apple ice cream
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Coffee or tea
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la cucina serves camnaroli rice from ltaly.
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Appetizer 7~%44¥—

Cold

Bruschetta 3pcs
tomato, basil, garlic, bread
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Arugula salad

semi-dried tomatoes, cherry tomatoes, balsamic dressing
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Mortadella ham salad

seasonal fruits, tomatoes, parmesan, balsamic dressing
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Smoked duck salad

lettuce, baby leaf, seasonal fruit, parmesan, walnut

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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Seared yellowtail carpaccio

caviar, salmon roe, wasabi-flavored lemon dressing
TUDRY Ay F 3

1427 FrE7 LERKOLEYRLY VT

Cold cuts plate

Milano salami, bresaola, mortadella
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Vitello tonnato

tonnato sauce
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Hot

Arancini 3pcs
mushroom rice, Parmesan, mozzarella
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Torippa

tripe, tomato, sage, parmesan,
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Roasted potato "Inca no Mezame™
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Herb garlic sauteed shrimp, mushrooms
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Fried calamari

Squid, seasonal vegetable, tartar sauce, lemon
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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
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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

Seafood

" Acqua pazza" fish of the day

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

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

Duck thigh confit

lemon confit sauce, stewed lentil
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Veal
Veal loin saltimbocca 60g
sage fond de veau sauce [20g
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Beef

Served with two kinds of sauce. (marsala sauce, checca sauce)
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Wagyu beef polpetta 100g
BEMFHLADOFILR Y Z 200g
Crilled Jinnai Wagyu Aka beef sirloin 60g
BAMGFHHY—BA DT YL 120g
Grilled Wagyu beef tenderloin 60g
REMFOTyZX—A(4 0TI 120g
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Italian cheese plate

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



