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Speranza
ARG VY

Cauliflower panna cotta grass shrimp frit
couscous salad, basil
HUZ77T7—n/RrFayxegqIEDT7 Y Y b
VSR SRA Y

Homemade tagliatelle
wagyu beef ragout bianco
BR&ELZVTT VL
EEMFORTA vEAH

Grilled fish of the day
turnip cream sauce, watermelon radish, turnip, yuzu
gaaos )
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Veal loin cotoletta
grain mustard sauce, arugula, roasted tomato, Parmesan
FEDOa ML Y &
MYRAZ—KFY—=X )y3a7 A—XbbTh /XYY F—X

Ginger panna cotta
seasonal citrus
EZDONRVFaAYR
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Coffee or tea

a— kb —XITHH

Vivace
JA4Tr—F

Antipasto misto
marinated Seki mackerel, red cabbage pickles, caviar
shrimp and avocado mantecato, salmon roe
scallop and snow crab polpetti, tomato sauce, herbs
TUTANRIMIRE
B NNDMFU R Ly FFYRVYDEIILR FvET
BEETRARNODYYThH—F 4775
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Homemade squid ink tagliolini
glass shrimp, green onion, bottarga
BREA HEOXYF ) —=
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Yellowtail tagliata, grilled scallop, shrimp
blood orange, cherry tomato checca sauce
B7VDRYT7—% MIBEREDBEDT Y IL
77y RFLYYEFY— b bDTVAY—R
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Grilled Wagyu beef tenderloin
tomato marinara sauce sauce
arugula, Parmesan, truffle-flavored potato frit
BEMF Ty -4 07 UL
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Apple & marron glace torta caprese
pistachio ice cream
WAZERBY I ZyEDMLEATL—F
EXXFATART Y —LA

Coffee or tea
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Winter Promotion

Mare di inverno —
=L T4 AT/

Eccitante
IR VT

Antipasto misto
marinated Seki mackerel, red cabbage pickles, caviar
shrimp and avocado mantecato, salmon roe
scallop and snow crab polpetti, tomato sauce, herbs
TYTANZMIR B
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Homemade squid ink tagliolini
glass shrimp, green onion, bottarga
BREAHEORYAY —=
ATE AERE Ky guH

Yellowtail tagliata, grilled seasonal vegetables
blood orange, cherry tomato checca sauce
R7VDRUT—2 FEHFROT I
77y RFLyEF - b bDTYAY—R

Grilled Wagyu beef tenderloin
tomato marinara sauce sauce
arugula, Parmesan, truffle-flavored potato frit
BEMGF Ty Z4—nA 07U
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Apple & marron glace torta caprese
pistachio ice cream
WAZERRYTIyEDMLIATL—+F
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Coffee or tea
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la cucina serves carnaroli rice from ltaly.
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Appetizer 7~%4¥—
Cold

Bruschetta

tomato, basil, garlic, bread
TRy R
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Arugula salad

semi-dried tomatoes, cherry tomatoes, balsamic dressing
VyaATY I8
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Mortadella ham salad

seasonal fruits, tomatoes, parmesan, balsamic dressing
ELRTYINLY X

SEHORY F< b SAATFY NP IaRLyIVS

Caprese (V)

tomatoes, mozzarella, basil
h7L—F
b EYyV7LT NDL

Carpaccio of today’s fish
caviar, bottarga, salmon roe
=3 N0Y DIVARE S
FrET HodTH WL

Cold cuts plate

Milano salami, bresaola, mortadella ham
aA—IkFAy bTL—+
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Cauliflower panna cotta

couscous salad, basil, baby leaves, bresaola
HhU7727—0NRFay R
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Marinated Seki mackerel

red cabbage pickles, caviar, salmon roe
By omF~<l %
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Snow crab and avocado mantecato
caviar, salmon roe
wBELTRAROTYTH—+
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3pcs

Hot

Arancini 3pcs
mushroom rice, Parmesan, mozzarella
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Torippa

tripe, tomato, sage, parmesan,
EEF LY v/ < bERAA
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Roasted potato "Inca no Mezame"

AvHhoHETHoa—X FRT kR

Herb garlic sauteed shrimp, mushrooms
NBEEFR/ADEEA -V v IV T—

Fried calamari

Squid, seasonal vegetable, tartar sauce, lemon
774 8A7<Y
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Bites /<1

Olive

black olive, green olive
FU—-7
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Pickles

seasonal vegetable
IR
SEHE

Pizza v¥ ZE—IL L¥a17—
16cm (1~2 &%) 28cm (3~4 &4%)

Margherita (V)

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
ANTyTA— HIRF—7F
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Spaghettoni, amatriciana
pancetta, pecorino
ATy b=Z TRRUFo—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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Gluten free penne (V)
soy meat and mixed beans ragout
TINT YT —_Ux
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Spaghetti, fresh tomatoes sauce
scampi, crab, bottarga
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Risotto Vv vyt

Risotto of the day
ABDY YV v b
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Main course x4

Seafood

" Acqua pazza" fish of the day

clam, mussel, squid, cherry tomatoes
KEBOEHRADT I T8y 7
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"Grigliata Mista"

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

Cacciatore

stewed chicken in tomato sauce

hFv b—7 80g
WL HAD b FEARK | 60g
Veal

Veal tenderloin cotoletta 60g
grain mustard sauce [20g
FEnarLyvi
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Beef

Served with two kinds of sauce. (marinara sauce, checca sauce)
2DV —REEBICTRHBLET, (RUSF—FV—R TvHV—2X)

Wagyu beef polpetta |00g
EEMFBADRILR Y & 200g
Grilled Jinnai Wagyu Aka beef sirloin 60g
HMARMFEHLHY—AA DT YL 120g
Grilled Wagyu beef tenderloin 60g
EEMFT2—A(4rD7 YL 120g

Cheese ¥—x

Italian cheese plate

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



