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Arugula and tomato salad
milano salami, balsamic dressing
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Coffee or tea
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— Prefix lunch —
VANES YIS
Please choose from the a la carte menu
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Bianco
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Antipasto
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Primo piatto
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Dolce
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Coffee or tea
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Arugula and tomato salad
milano salami, balsamic dressing
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Caprese

tomatoes, mozzarella
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Carpaccio of today's fish

grain mustard dressing
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Homemade stracciatella and strawberry salad
white balsamic dressing, walnut, radicchio
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Soup of the day
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Spaghettini, whitebait peperoncino
semi-dried tomatoes, spring cabbage
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Spaghetti, pork ragout bianco
pork, bamboo shoots, Parmesan
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Spaghetti, classic bolognese

beef, pork, tomato sauce, Parmesan
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Linguine piccole, vongole bianco
clam, field mustard, bottarga
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Risotto of the day
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la cucina
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Coffee or tea
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— Spring Promotion —
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Herb marinated Tasmania salmon
white asparagus, bagna cauda sauce
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Spaghetti, lemon cream sauce Amalfi style
shrimp, small scallop, limoncello

TINTZAJMLEY 7Y =LY —R
g ME VeEVFovo

Wagyu beef polpetta
wasabi-flavored salsa verde, green asparagus
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Basil almond cake
marinated strawberry and fresh mint, olive oil ice cream

NIV ET—FEVF DT —F

He7LyvaIviowlsr AV —FTHAADTARZY —L

Coffee or tea
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a la carte
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Pesce

Acqua pazza of the day

tomatoes, basil, olive, capers
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Grilled fish of the day

blood orange and cherry tomato checca sauce
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Carne

Roasted chicken thigh with herb breadcrumbs

yuzu kosho colatura white wine sauce
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Tomato stewed pork belly

grilled seasonal vegetables
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Tiramisu
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Ginger panna cotta
seasonal citrus
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Coconut semifreddo
strawberry, raspberry
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— 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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