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Speranza
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Herb marinated Tasmanian salmon
truffle-flavored poached egg, cold caponata
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Orecchiette, beef salsiccia
spring beans, pecorino
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Grilled fish of the day
broccoli and whitebait garum sauce
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Lamb rump polchetta
thyme-flavored fond de veau sauce
herb potato, arugula
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Ginger panna cotta
seasonal citrus
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Coffee or tea
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Spring Promotion
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Antipasto misto
shrimp, white asparagus, bagna cauda sauce
herb marinated horse mackerel, carotto rape
Wagyu chuck tender tagliata, mini arugula
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Linguine, sakura shrimp cream sauce
fava beans, Parmesan
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Acqua pazza
sea bream, hamaguri clam, mussels, asari clam, scampi
field mustard, olive, cherry tomato
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Grilled Jinnai Wagyu Aka sirloin
wasabi-flavored salsa verde
bamboo shoot arancini, green asparagus
BMAMFEHLIY—BA DT YL
RO Y ILY T LT
DTVZrF—= TUV=VTARTAR

i

Basil almond cake
marinated strawberry and fresh mint, olive oil ice cream
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Coffee or tea
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Antipasto misto
shrimp, white asparagus, bagna cauda sauce
herb marinated horse mackerel, carotto rape
Wagyu chuck tender tagliata, mini arugula
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Linguine, sakura shrimp cream sauce
fava beans, Parmesan

Vo432 BIEDIY—LY—X
Z55 LAY

Acqua pazza
sea bream, hamaguri clam, mussels, asari clam
field mustard, olive, cherry tomato
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Grilled Wagyu beef tenderloin
wasabi-flavored salsa verde
bamboo shoot arancini, green asparagus
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Basil almond cake

marinated strawberry and fresh mint, olive oil ice cream
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Coffee or tea
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la cucina serves carnaroli rice from ltaly.
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Bellissimo
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Stuzzichino
Beef popetta, mini beef ragout calzone
black peppar and Parmesan tuile
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Antipasto
Wagyu beef chuck tender tagliata
white asparagus, truffle-flavored poached egg
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Soup
Wagyu beef ravioli
beef consommé soup
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Pasta
Homemade tagliatelle, stewed beef scottiglia

shank, tail, reticulum, abomasum, tongue
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Pesce
Sauteed lobster and spanish mackerel with beef bresaola
white balsamic sauce, caviar, salmon roe
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Carne
Grilled Hida beef tenderloin, foie gras
barolo red wine and sultana raisin sauce
grilled seasonal vegetables
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Dolce
Basil almond cake and Coconut semifreddo

marinated strawberry and fresh mint

olive oil ice cream, raspberry
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Coffee or tea
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Appetizer 7~%4¥—
Cold

Bruschetta

tomato, basil, garlic, bread
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Arugula salad

semi-dried tomatoes, cherry tomatoes, balsamic dressing
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Homemade stracciatella and strawberry salad
white balsamic dressing, walnut, radicchio
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Caprese (V)

tomatoes, mozzarella, basil
h7L—F
b EYyV7LT NDL

Carpaccio of today’s fish
caviar, bottarga, salmon roe
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Cold cuts plate

Milano salami, bresaola, mortadella ham
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Herb marinated Tasmanian salmon
salmon roe, baby leaf
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Wagyu chuck tender tagliata
arugula, Parmesan, vincotto
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Shrimp, cold caponata

caviar, baby leaf
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3pcs

Hot

Arancini 3pcs
tomato sauce, Parmesan, mozzarella
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Torippa

tripe, tomato, sage, parmesan,
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Roasted potato "Inca no Mezame"
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Fried calamari

Squid, seasonal vegetable, tartar sauce, lemon
774 K8AIT<Y

YUAH FEHE XLRLY—R LEV
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Olive
black olive, green olive
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Pickles
seasonal vegetable
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16cm (1~2 &)  28cm (3~4 &AK)

Margherita ()

tomato sauce, mozzarella, basil

<N =&

fwby—X FyvyrLZ NTL

Quattro formaggio (V)

gorgonzola, Parmesan, mozzarella, scamorza
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Macellaio

beef polpetta, Milano salami, mortadella ham
arugula, Parmesan, tomato sauce
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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, 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
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Linguine, pescatore

shrimp, clam, mussels, squid, small scallop, tomato sauce
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Spaghettini, peperoncino
pancetta
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Spaghettini, whitebait peperoncino
semi-dried tomatoes, spring cabbage
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Risotto vv vt

Risotto of the day
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Main course x1>

Seafood

" Acqua pazza" fish of the day

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

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

Roasted chicken thigh with herb breadcrumbs 80g
WHH LRDEE/ SIS 1 60g
Pork

Tomato stewed pork belly 60g
BNTHDAZ) TV bv bERAA 120g
Beef

Served with two kinds of sauce. (wasabi-flavored salsa verde, checca sauce)
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Wagyu beef polpetta 100g
SEMFRADFIL Ay X 200g
Crilled Jinnai Wagyu Aka beef sirloin 60g
MAMEFEHHY—AA DT VI 120g
Grilled Wagyu beef tenderloin 60g
RBEMFOTyZ—AAYDT YL 120g
Grilled Hida beef tenderloin 60g
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Cheese 7—x

[talian cheese plate

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

la cucina serves carnaroli rice from ltaly.
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