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Antipasto misto
smoked roast duck, eggplant marinara, muscat
Pacific saury and mushroom carpione
veal cutlet, grape cecca sauce
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Linguine piccole alla boscaiola
tuna cheek meat, porcini
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Truffle-flavored seafood piccata, salmon roe salsa tartara
Tasmanian salmon, scallop, scampi
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Crilled Jinnai Wagyu Aka sirloin, maitake mushroom Marsala 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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Antipasto misto
smoked roast duck, eggplant marinara, muscat
Pacific saury and mushroom carpione
veal cutlet, grape cecca sauce
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Linguine piccole alla boscaiola
tuna cheek meat, porcini
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Truffle-flavored Tasmanian salmon piccata
salmon roe salsa tartara
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Grilled Wagyu beef tenderloin, maitake mushroom Marsala 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 ltaly.
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Bellissimo
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Stuzzichino misto
smoked duck, eggplant and muscat pinchos
smoked salmon pizza, salmon roe
parmesan cheese tuile, smoked paprika powder
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Wagyu beef shoulder loin and potato mantecate
autumn truffle, sour cream, olive
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Chicken consommé, chicken and porcini ravioli
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Homemade tagliatelle, porcini cream sauce
salsiccia, autumn truffle
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Lobster and porcini saltimbocca, truffle Marsala sauce
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Crilled Hida beef tenderloin, Kyoho grape Barolo wine sauce
foie gras, grilled truffle cheese risotto
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Pistachio and berry cassata

EREZFFENY—DhyH—%

Coffee or tea
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Partenza Speranza
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Prosciutto and mortadella insalata Smoked paprika-marinated Tasmanian salmon
cream cheese and salami pinchos Kitaakari potato, sour cream, salmon roe
olive, parmesan, seasonal fruit, tomato RAR_TH—FEVDRE—IRTYH<V*
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Spaghetti alla melanzana
eggplant, tomato, pancetta, ricotta cheese
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Linguine piccole ai frutti di mare mF bbb NrFrzvig JayvigrF—X
prawn, squid, clam, scallop
tomato, olive, caper
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Wagyu beef shoulder loin tagliata, balsamic sauce Daisen chicken involtini, porcini cream sauce
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Panna cotta
seasonal grapes
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Coffee or tea
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la cucina serves carnaroli rice from ltaly.
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