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Dry-cured ham Hamon Minakami salad, muscat
parmesan, ricotta, walnut, white balsamic dressing
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Coffee or tea
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— Prix fixe lunch —
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Please choose from the a la carte menu
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Bianco Azzurro
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Coffee or tea
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Dry-cured ham “Hamon Minakami” salad, muscat

Parmesan, ricotta, walnut, white balsamic dressing
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Caprese

tomatoes, mozzarella
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Carpaccio of today's fish
apple ginger dressing
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Marinated shrimp and mushroom

baby leaf, cherry tomato
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Soup of the day
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Spaghettini, vongole bianco

shiitake mushroom, bottarga
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Rigatoni, tomato sauce
eggplant, basil, ricotta
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Spaghetti, classic bolognese

beef, pork, tomato sauce, parmesan
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Linguine piccole, frutti di mare

salmon, scallop, squid, tomato, olives, capers
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Risotto of the day
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la cucina

Rosso
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Second piatto
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Coffee or tea
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a la carte
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— Autumn Promotion —
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Marinated Tasmanian salmon, smoked paprika
Kitaakari potato, sour cream, salmon roe
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Homemade tagliatelle, boscaiola rosso
tuna, mushroom, tomato sauce, pangrattato
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Jinnai Wagyu Aka beef sirloin tagliata
maitake mushroom marsala sauce
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Nagasaki rhubarb tart
Sicilian pistachio ice cream
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Pesce

Sea bream and scallop polpettini
mushroom and eggplant caponata
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“Piccata” fish of the day
marinara sauce
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Carne

Pork shoulder loin herb porchetta
balsamic and cherry tomato checca sauce
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Wagyu beef polpetta
gger agrodolce sauce
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Pizza
Margherita

tomato sauce, mozzarella, basil
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Tiramisu
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Pumpkin crema catalana
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Panna cotta, seasonal grapes
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— You can enjoy all menu in ala carte —
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Antipasto misto will be provided for groups of 8 or more people. la cucina serves carnaroli rice from ltaly.

B AL Lo CHIFOBIL, HiExZ B AbE TCIHEIECVARLEET, 7 /v F—F Tl AXVTEI Yy bROALVFa—) 2ALTEY £3,




