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Antipasto misto
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Choice of one primo piatto
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Nagano rhubarb and red currant pie
Sicilian pistachio ice cream
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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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"Misto di Carne & Pesce"

Crilled fish of the day, balsamic sauce
Crilled Jinnai Wagyu Aka beef sirloin, red wine sauce
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Nagano rhubarb and red currant pie
Sicilian pistachio ice cream
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Coffee or tea
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Spaghetti, pacific saury ragout bianco
pine nut, fennele, semi-dried tomatoes
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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 lItaly.
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— Autumn Promotion —
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Marinated Tasmanian salmon
eggplant mousse, salmon roe, baby leaf
RAR=TY—FyD=2Y %
EiiTos—2 427 <e—Y)—7

Spaghetti boscaiola

tuna tail, mushrooms
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Crilled Jinnai Wagyu Aka beef sirloin
Red wine sauce
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Nagano rhubarb and red currant pie
Sicilian pistachio ice cream
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Coffee or tea
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