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Antipasto misto
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Choice of one primo piatto
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White peach compote
raspberry sorbet, herb granita
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Coffee or tea
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la cucina

la sala limited menu

la sala ‘R’
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Antipasto misto
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Choice of one primo piatto
TRV FYVEET Yy F2BENLZI N

"Misto di Carne & Pesce"
GCrilled fish of the day, summer vegetable caponata
Crilled Jinnai Wagyu Aka beef sirloin
cherry tomato, balsamic sauce
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White peach compote
raspberry sorbet, herb granita
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Coffee or tea
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Orecchiette pepperoncino
Hokkaido corn, pancetta, pecorino
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Spaghetti, classic bolognese
beef, pork, tomato sauce, Parmesan
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Risotto of the day
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la cucina serves carnaroli rice from Italy.
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Corn panna cotta
shrimp, dry-cured ham
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Cold capellini, fresh tomato sauce
burrata, basil
ZLlyvabe bV —205HAyRY —=
Ty T—& NYN

Crilled Jinnai Wagyu Aka beef sirloin
fresh tomato sauce
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White peach compote
raspberry sorbet, herb granita
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Coffee or tea
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