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Dry-cured ham Hamon Minakami salad
white balsamic dressing
seasonal fruit, parmesan, ricotta, walnut
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Coffee or tea
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Dry-cured ham Hamon Minakami salad

white balsamic dressing

seasonal fruit, parmesan, ricotta, walnut
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Caprese (V)

tomatoes, mozzarella, baby leaf
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Carpaccio of today's fish
yuzu dressin
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Tasmanian salmon salad, white balsamic dressing
ricotta cheese, fjord ruby
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Soup of the day
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la cucina

Prix fixe lunch
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Please choose from the a la carte menu
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Bianco
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Dolce
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Coffee or tea

Azzurro
7y X—0A

Antipasto
TYT AN P EBBREFLLS W

Second piatto
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Rosso
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Promotion menu
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Tomato and mozzarella cheese caprese
pawn, basil, baby leaf
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Squid Ink spaghetti, vongole bianco
clam, turnip, bottarga
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Crilled Japanese beef tenderloin
porcini cream sauce
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Limoncello baba, yuzu granita
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Spaghettini alla puttanesca

cod, olive, caper, tomato sauce
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Rigatoni al Gorgonzola

smoked chicken, walnut, trevis
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Spaghetti classic Bolognese ragu (s)
beef, pork, tomato sauce, parmesan cheese
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Linguine piccole ai frutti di mare
shrimp, baby scallop, squid

tomato, olives, capers
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Risotto of the day
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Coffee or tea Dolce
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Coffee or tea
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a la carte

Second piatto £av ke7y b

Acqua pazza of the day

tomato, basil, olive, caper
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Crilled fish of the day and scampi
turnip cream sauce
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Cacciatore

braised chicken, tomato sauce
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Wagyu beef polpetta, Marsala sauce
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Pizza Margherita (5 (V)

mozzarella cheese, basil, tomato sauce
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Antipasto misto will be provided for groups of 8 or more people. la cucina serves carnaroli rice from Italy.
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Coffee or tea
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Tiramisu (5)
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Crema catalana

gL~ HhRER7—F

Chocolate panna cotta

berry sauce
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You can enjoy all menu in a la carte.
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(© Signature dish / Chef’s recommendation
() Vegetarian



