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la cucina
— Prefix lunch — — Autumn Promotion —
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Marinated Tasmanian salmon
Verde Bianco Rosso eggplant mousse, salmon roe, baby leaf
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Crilled Jinnai Wagyu Aka beef sirloin
Coffee or tea Dolce Second piatto Red wine sauce
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Coffee or tea Dolce
] . o Nagano rhubarb and red currant pie
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Sicilian pistachio ice cream
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a la carte
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Dry-cured ham salad, balsamic dressing Spaghettini vongole bianco Acqua pazza of the day Tiramisu
parmesan, seasonal fruits shiitake mushroom, bottarga tomatoes, basil, olive, capers TA4T7IR
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coffee amaretto sauce
Caprese S.paghetti, pacific saury ragout bianco Grilled Spanish.mackerel 2 ‘/‘)‘3}:‘7 z .
tomatoes, mozzarella plneanlit, ﬂinnel, semi-dried jc‘onlatoe;s cherryv‘toma:co, olive, checca saucel a—t—¢7<vLvy DY —2R
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Carpacqo of today s fish beef, pork, tomato sauce, Parmesan Chicken and mushroom involtini A=TNyaf—Dr v TN
Apple ginger dressing AAF T4 vy rRat—% balsamic sauce
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) ) Linguine piccole, frutti di mare
Marinated shrimp, mushrooms shrimp, squid, scallop, fresh tomatoes, olives, capers Wagyu beef polpetta
bal?y leaf, cherry tomato . V74 3rEvaL ZAyT4T4~v—L maitake mushroom marsala sauce
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Risotto of the day — You can enjoy all menu in a la carte —
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Antipasto misto will be provided for groups of 8 or more people. la cucina serves carnaroli rice from ltaly.
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