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Speranza
ARF VY

Cauliflower panna cotta grass shrimp frit
couscous salad, basil
HAVT777—DnRvFayreEEIEDTY v b
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Homemade tagliatelle
Wagyu beef ragout bianco
BR&ELZUTT VL
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Grilled fish of the day
turnip cream sauce, watermelon radish, turnip, yuzu
fERD 7L
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Veal loin cotoletta
grain mustard sauce, arugula, roasted tomato, Parmesan
FEDI LY X
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Ginger panna cotta
seasonal citrus
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Coffee or tea
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Vivace
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Antipasto misto
marinated Seki mackerel, red cabbage pickles, caviar
snow crab and avocado mantecato, bottarga, salmon roe
scallop and shrimp polpetti, tomato sauce, herbs
TYTANZNIRE
BEHNoMFvULR Ly FFArAVOEIILR v ET
RTJAEETRARNOYYTH—F Ky ELH 477
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Spaghetti pepperoncino
glass shrimp, green onion, mizuna leaf
RNTy TARRAY F—/
ATE h&ExF® FRAX

Yellowtail tagliata, grilled squid, scampi
blood orange, cherry tomato checca sauce
B7VDRVT—% THVAHERFRBEDT YL
77y RFLyYEF bR bDTYAY R
or XI&
Crilled Wagyu beef tenderloin
yuzu kosho colatura sauce
arugula, Parmesan, truffle-flavored potato frit
BEMFTFrE—RA>vDT YL
HFAME REDY — X
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Apple & marron glace torta caprese
pistachio ice cream
WAZESOY I 72D MLEATL—+
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Coffee or tea
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Winter Promotion

Mare di inverno —
=L T4 AT/

Eccitante
IVRVT

Antipasto misto
marinated Seki mackerel, red cabbage pickles, caviar
snow crab and avocado mantecato, bottarga, salmon roe
scallop and shrimp polpetti, tomato sauce, herbs
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Spaghetti pepperoncino
grass shrimp, green onion, mizuna leaf
ANT Yy FARRAYF—/
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Yellowtail tagliata, grilled seasonal vegetables
blood orange, cherry tomato checca sauce
R7VDrYT7—% Z=EHHROT UL
77y RALYYEF Y- bYbDT YAV —R

Crilled Wagyu beef tenderloin
yuzu kosho colatura sauce
arugula, Parmesan, truffle-flavored potato frit
BEMFETVEX—RAAYDT UL
MFAMEREBOY —X
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Apple & marron glace torta caprese
pistachio ice cream
WAZE=BY I ZyvEDMLERATL—F
EXZFFTART Y —L

Coffee or tea
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Appetizer 7~%44¥—

Cold

Bruschetta

tomato, basil, garlic, bread
TIVRT Y R
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Arugula salad

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

IFZA b FzU—bxhb NAHIaFLyYI T

Mortadella ham salad

seasonal fruits, tomatoes, parmesan, balsamic dressing
EARTYINLYTR
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Caprese (V)

tomatoes, mozzarella, basil
h7L—+F
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Carpaccio of today’s fish
caviar, bottarga, salmon roe
RO AHIIL/NY F 3
FryE7 HodTh WL

Cold cuts plate

Milano salami, bresaola, mortadella
aA—LkAy bTL—+h
27/ TL¥FI EALRTYT

Cauliflower panna cotta

couscous salad, basil, baby leaves, bresaola
HVT7537—D/NRrFay R
GROZAYZE RPN Re—J—7 FTLHFFS

Marinated Seki mackerel

red cabbage pickles, caviar, salmon roe
By oMmFel

Ly FEFxRYDEIILR FxET 407

Snow crab and avocado mantecato
caviar, salmon roe
BELTRENROTYFH— b
FyET7 A7

3pcs

Hot

Arancini 3pcs
mushroom rice, Parmesan, mozzarella

TIVF—Z=
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Torippa

tripe, tomato, sage, parmesan,
EEF MY v/RD v bEAHR
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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
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Quattro formaggio (V)

gorgonzola, Parmesan, mozzarella, scamorza
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Pasta /<z%

Spaghetti carbonara

pancettaa, egg, Parmesan, black pepper
ANy T4 — ANFRF—7
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Spaghettoni, amatriciana
pancetta, pecorino
ARy b= TREVFY—F
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Linguine piccole, vongole bianco
clam, colatura, bottarga
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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
TINTVT ) =RV 2
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Spaghetti, fresh tomatoes sauce
scampi, crab, bottarga
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Risotto Vv v b

Risotto of the day
XDV b
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Main course x4

Seafood

" Acqua pazza" fish of the day

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

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

YUY T—RIRRY
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Chicken

Cacciatore

stewed chicken in tomato sauce

hFv b—7 80g
HEBH LD kT FEAH | 60g
Veal

Veal tenderloin cotoletta 60g
grain mustard sauce [20g
FEDa LY R
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Beef

Served with two kinds of sauce. (marinara sauce, checca sauce)
2D —REEHICTRB|LES, (RUF—FV—2 TvyHVY—2)

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



