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Bruschetta

Tasmanian salmon rillettes
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Arugula salad

semi-dried tomatoes, cherry tomatoes
balsamic dressing
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Caprese (V)

tomatoes, mozzarella cheese, basil
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Carpaccio of today’s fish
caviar, bottarga, salmon roe
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Dry-cured ham Hamon Minakami
arugula
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Arancini

truffle, mushrooms, parmesan cheese
mozzarella cheese
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Torippa

tripe, tomato, sage, parmesan cheese
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Fried calamari

squid, seasonal vegetables, tartar sauce, lemon
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3pcs
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Spaghettini garlic, olive oil and chili
pancetta
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Spaghetti carbonara

pancetta, egg, parmesan cheese, black pepper
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Bucatini amatriciana

pancetta, pecorino cheese
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Linguine piccole vongole bianco

clam, colatura, bottarga
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Homemade tagliatelle classic Bolognese ragu S
beef, pork, tomato sauce, parmesan cheese
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Gluten free penne (V)

soy meat and mixed beans ragout
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Rigatoni, gorgonzola cheese cream sauce
smoked chicken, walnuts, trevis
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la cucina

Risotto Vv b

Risotto of the day
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Truffle risotto
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Pizza vvwv7 Small

| 6cm

Margherita W

Mozzarella cheese, basil, tomato sauce
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Quattro formaggio W
gorgonzola cheese, parmesan cheese
mozzarella cheese, scamorza cheese
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Funghi S

salsiccia, mushroom, chestnut

parmesan cheese, Japanese mustard greens
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Truffle crispy pizza

mushroom cream, parmesan cheese
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la cucina serves carnaroli rice from ltaly.
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Regular
28cm
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Grigliata Mista, checca sauce

fish of the day, scampi, squid, scallop
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Roasted Iwate Tanohata duck
aged balsamic sauce, polenta fritto
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Grilled Jinnai Wagyu Aka sirloin
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[20g

Grilled Wagyu tenderloin
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120g

Crilled Hida beef tenderloin
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served with Marsala sauce, checca sauce and seasonal vegetables
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@Signature dish / Chef’s recommendation / @Vegetarian



Tiramisu (S
TAZ7IR

Crema catalana
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Chocolate panna cotta
berry sauce
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Blended Scotch Whisky

Chivas Regal |2 years
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Ballantine |7 years
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Single Malt Whisky
Islands

Talisker 10 years
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Speyside
The Macallan |2 years
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Islay
Bruichladich The Classic Laddie
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American Whisky
Maker’s Mark Red Top
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Dessert ##—+

Limoncello baba

yuzu granita
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Gelato or sorbet I'scp
vanilla, chocolate, pistachio, raspberry
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Japanese Whisky
Hibiki Blender’s Choice
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Yamazaki |2 years
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Hakushu |2 years
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Grappa

Nonino Grappa

Monovitigno Chardonnay in Barriques
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Poli Grappa di Luce Della Vite
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Liqueurs
Limoncello
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Nocello
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ltalian cheese plate

Parmigiano Reggiano, Pecorino Romano

Gorgonzola dolce, scamorza
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@Signature dish / Chef’s recommendation

Tea and coffee
Earl Grey, assam, darjeeling
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Chamomile, peppermint, lemongrass
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Coffee, Espresso, Caffeé latte, Cappuccino
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