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Antipasto misto
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Coconut semifreddo
strawberry, raspberry
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Coffee or tea
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la cucina

la sala limited menu
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Antipasto misto
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"Misto di Carne & Pesce"
Crilled fish of the day
blood orange and cherry tomato checca sauce
Grilled Jinnai Wagyu Aka beef sirloin
yuzu kosho colatura white wine sauce
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Coconut semifreddo
strawberry, raspberry
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Coffee or tea
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Spaghettini, whitebait peperoncino
semi-dried tomatoes, spring cabbage
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Spaghetti, classic bolognese

beef, pork, tomato sauce, Parmesan
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Risotto of the day
AHDY V' v b

la cucina serves carnaroli rice from lItaly.
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Herb marinated Tasmanian salmon
white asparagus, bagna cauda sauce
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Spaghetti, lemon cream sauce Amalfi style
shrimp, small scallop, limoncello
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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
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Coffee or tea
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