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Speranza
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Marinated Tasmanian salmon, smoked paprika
Kitaakari potato, sour cream, salmon roe
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Spaghetti, melanzane
pancetta, eggplant, ricotta, tomato
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Grilled fish of the day
ginger agrodolce sauce, mushroom duxelles
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Daisen chicken, chestnut and mushroom involtini
porcini cream sauce, pumpkin puree
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Panna cotta, seasonal grapes
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Coffee or tea
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Autumn Promotion
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Vivace
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Antipasto misto
roasted duck smoke, eggplant marinara, fig
Pacific saury and mushroom carpione
veal cutlet, grapes cecca sauce
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Linguine piccole, boscaiola
tuna cheek meat, porcini
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Seafood piccata, truffle
Tasmanian salmon, scallop, scampi
salmon roe salsa tartara
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Crilled Jinnai Wagyu Aka sirloin
maitake mushroom sauce
pumpkin and truffle gratenat
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Nagasaki rhubarb tart
Sicilian pistachio ice cream
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Coffee or tea
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Eccitante
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Antipasto misto
roasted duck smoke, eggplant marinara, fig
Pacific saury and mushroom carpione
veal cutlet, grapes cecca sauce
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Linguine piccole, boscaiola
tuna cheek meat, porcini
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Tasmanian salmon piccata, truffle
salmon roe salsa tartara
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Crilled Wagyu beef tenderloin
maitake mushroom sauce
pumpkin and truffle gratenat
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Nagasaki rhubarb tart

Sicilian pistachio ice cream
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Coffee or tea
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la cucina serves carnaroli rice from Italy.
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Bellissimo
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Stuzzichino
smoked duck and eggplant, fig pinchos
salmon roe and smoked salmon pizza
parmesan tuile, smoked paprika powder
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Antipasto
Wagyu shoulder loin and potato mantecate
autumn truffle, sour cream, olive
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Soup
chicken consommé, chicken and porcini ravioli
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Pasta
Homemade tagliatelle, porcini sour cream
salsiccia, autumn truffle
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Pesce
lobster and porcini saltimbocca
truffle marsala sauce
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Carne
Crilled Hida beef tenderloin, foie gras
Kyoho grape and barolo wine sauce
grilled cheese risotto, truffle
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Dolce
pistachio and berry cassata
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Coffee or tea
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Appetizer 7~%44¥—
Cold

Bruschetta

mushroom and eggplant caponata, bread
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Arugula salad
semi-dried tomatoes, cherry tomatoes, balsamic dressing
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Pacific saury and mushroom carpione
Japanese mustard greens, radicchio
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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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Cold cuts plate

Milano salami, bresaola, mortadella ham
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Herb marinated Tasmanian salmon

salmon roe, sour cream
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Dry-cured ham “Hamon Minakami”
arugula
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Olive

black olive, green olive
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Pickles
seasonal vegetable
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Hot

Arancini

truffle, mushroom, Parmesan, mozzarella
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Torippa

tripe, tomato, sage, parmesan,
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Fried calamari

squid, seasonal vegetable, tartar sauce, lemon
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Fritto misto

Horse mackerel and potato "Inca no Mezame"

tartar sauce, lemon
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16cm (1~2 &%)  28cm (3~4 %)

Margherita (V)

tomato sauce, mozzarella, basil
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Quattro formaggio (v)

gorgonzola, Parmesan, mozzarella, scamorza
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Chef's recommended pizza "Funghi"
salsiccia, mushroom, chestnut
parmesan, Japanese mustard greens
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Roma style pizza

mozzarella, dry-cured ham "Hamon Minakami"
arugula, Parmesan, tomato sauce
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Spaghettini, peperoncino

pancetta
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Spaghetti carbonara

pancetta, egg, Parmesan, black pepper
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Bucatini, 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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Cluten free penne (V)

soy meat and mixed beans ragout
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Linguine, pescatore

shrimp, squid, small scallop, clam, mussel, tomato sauce
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Risotto of the day
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Main course x4

Seafood

Grilled fish of the day
Cherry tomato checca sauce
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"Acqua pazza" fish of the day

shrimp, squid, mussel, clam
REDERBD" T I Ty Y 7"
KEDEE THUAH L—ILE THY

Chicken

Daisen chicken involtini, chestnut, mushroom
porcini cream sauce
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Pork

Herb grilled Kurobuta pork loin
aged balsamic sauce
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Beef

Served with two kinds of sauce. (marsala sauce, checca sauce)
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Crilled Jinnai Wagyu Aka beef sirloin
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Crilled Wagyu beef tenderloin
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Grilled Hida beef tenderloin
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Italian cheese plate

Parmigiano Reggiano, Pecorino Romano
Gorgonzola dolce, scamorza
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60g
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(9 Signature dish / Chef’s recommendation / (V) Vegetarian

la cucina serves carnaroli rice from ltaly.
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