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Speranza
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Cauliflower panna cotta grass shrimp frit
couscous salad, basil
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Homemade tagliatelle
wagyu beef ragout bianco
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Grilled fish of the day
turnip cream sauce, watermelon radish, turnip, yuzu
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Veal loin cotoletta
grain mustard sauce, arugula, roasted tomato, Parmesan
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Ginger panna cotta
seasonal citrus
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Coffee or tea

a— kb —XIFHH

Vivace
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Antipasto misto
marinated Seki mackerel, red cabbage pickles, caviar
shrimp and avocado mantecato, salmon roe
scallop and shrimp polpetti, tomato sauce, herbs
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Homemade squid ink tagliolini
glass shrimp, green onion, bottarga
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Yellowtail tagliata, grilled scallop, shrimp
blood orange, cherry tomato checca sauce
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Crilled Wagyu beef tenderloin
tomato marinara sauce sauce
arugula, Parmesan, truffle-flavored potato frit
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Apple & marron glace torta caprese
pistachio ice cream
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Coffee or tea
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Winter Promotion
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Eccitante
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Antipasto misto
marinated Seki mackerel, red cabbage pickles, caviar
shrimp and avocado mantecato, salmon roe
scallop and shrimp polpetti, tomato sauce, herbs
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Homemade squid ink tagliolini
glass shrimp, green onion, bottarga
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Yellowtail tagliata, grilled seasonal vegetables
blood orange, cherry tomato checca sauce
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Crilled Wagyu beef tenderloin
tomato marinara sauce sauce
arugula, Parmesan, truffle-flavored potato frit
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Apple & marron glace torta caprese
pistachio 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~x%44¥—

Pasta /<z%

Main course x4
Seafood

Cold Hot Spaghetti carbonara " Acqua pazza" fish of the day
Bruschetta 3pcs Arancini 3pcs pancettaa, egg, Parmesan, black pepper clam, mussel, squid, cherry tomatoes
tomato, basil, garlic, bread mushroom rice, Parmesan, mozzarella ATy T4 — AR F—F AADEEDT I T ISy Y 7
TINRT R TIVF—= NyFrys B VAT 2R THY L—AB THUAH FrU-bTh
b~ b XYL H=Uys TLy K F/ATAR SNUAYFVF—X EyVrLIF—X
Spaghettoni, amatriciana "Grigliata Mista"
Arugula salad Torippa pancetta, pecorino fish of the day, lobster, squid, scallop, seasonal vegetable
semi-dried tomatoes, cherry tomatoes, balsamic dressing tripe, tomato, sage, parmesan, ANy == FRM)Fv—F checca sauce, lemon
Ly aASH L EEF MY v/D b FERAH Ny Fryh ~aAy—y TV T—RIRRT
EIRTA b FrzU—bwh AAFIAFLYTS NF/ARTE =Y XYY FAO#EH Av—BE THUAH FrT FHHE
Linguine piccole, vongole bianco Fyhy—R LEV
Mortadella ham salad Roasted potato "Inca no Mezame" clam, colatura, bottarga
seasonal fruits, tomatoes, parmesan, balsamic dressing AYHODHIHOA—R FRT k D74 xEyal RyILEF7»O Chicken
ELEZT Yy INLYZH THY AE RvaLh Cacciatore
EEHORY b b SUAYY SN HIaRLy vy Herb garlic sauteed shrimp, mushrooms stewed chicken in tomato sauce
NBEEX/ADBEA -V VIV T— Homemade tagliatelle classic Bolognese (5) hFv b—7 80g
Caprese (V) beef, pork, tomato sauce, Parmesan HWEHHAD bY FEIAHR 160g
tomatoes, mozzarella, basil Fried calamari BREZV 7Tyl 7y IFRAx—+t
AL —+ Squid, seasonal vegetable, tartar sauce, lemon Al BA Y bhY—X SULAHY Veal
b<b EyvrLs RYL 774 R8AT<Y Veal tenderloin cotoletta 60g
YUAHh FEHHE ZLELY-—R LEV Gluten free penne (V) grain mustard sauce [20g
Carpaccio of today’s fish . soy meat and mixed beans ragout FHEoOabbL v R
caviar, bottarga, salmon roe Bites ~1v TINTV 7)) —RU R RTRZ— Ry —2
HROAHIL/Ny Fa RKEI—-—FEIVIRE=VRDT T —
FrET HLTH LS Olive Beef
black olive, green olive Spaghetti, fresh tomatoes sauce Served with two kinds of sauce. (marinara sauce, checca sauce)
Cold cuts plate FU—-7 scampi, crab, bottarga 2BEROY —REEBICTRELE T, (RUF—FV—2 TvHY—2X)
Milano salami, bresaola, mortadella ham 7oy oF =T JY—vFU—-7 ATy T4 Zlyyabvwhby—X
a—JkFAY FTL—F FRBE XT7AH= Ry xLh Wagyu beef polpetta 100g
157953 TL¥AS EALRTYS Pickles BEMFHRADRILR Y X 200g
seasonal vegetable
Cauliflower panna cotta E7ILA Crilled Jinnai Wagyu Aka beef sirloin 60g
couscous salad, basil, baby leaves, bresaola FEIEFHE Risotto Uy vk HMAMEHIrY—DOA DT )L 120g
AVT77T7—0/RrFaAy X .
GRIAHTE NUL RE—U—T7 TLHFT Pizza v¥ AE-L LFaF- Risotto of the day Grilled Wagyu beef tenderloin 60g
16cm (1~2 £1)  28cm (3~4 ) EN=ODRE EEMFOTyEX—AA VDT YL 120g

Marinated Seki mackerel

red cabbage pickles, caviar, salmon roe
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Snow crab and avocado mantecato
caviar, salmon roe
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Margherita (V)
tomato sauce, mozzarella, basil
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Quattro formaggio (v)
gorgonzola, Parmesan, mozzarella, scamorza
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Cheese ¥—x

Italian cheese plate

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

la cucina serves camnaroli rice from ltaly.
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