la cucina

la cucina_Dinner_Apr2025

Speranza
ARF VY

Herb marinated horse mackerel
cold caponata, truffle-flavored poached egg
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Orecchiette, salsiccia
fava beans, burdock, pecorino
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Shrimp and scallop kadaif frit
anchovy tartar sauce
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Cheese crust roasted lamb loin
thyme white wine sauce
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Amor polenta
Corn flour cake, orange marmalade
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Coffee or tea
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— Spring Promotion Primavera —
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Shrimp and white asparagus insalata
blood orange dressing, dry-cured ham, caviar
KEDBELEFRTA ST RANRTHROA Y F—%&
77y RFLUY Ry s ENL FrET

Squid ink spaghetti, peperomcino
firefly squid, field mustard, Japanese pepper leaves
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Acqua pazza
sea bream, clam, mussels, squid, octopus, seasonal vegetables
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Crilled Wagyu beef sirloin
wasabi-flavored salsa verde, bamboo shoot rice croquette
green asparagus
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Mascarpone cheesecake
strawberry sorbet, rosemary oil
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Coffee or tea
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Eccitante
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Shrimp and white asparagus insalata
blood orange dressing, dry-cured ham, caviar
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Squid ink spaghetti, peperomcino
firefly squid, field mustard, Japanese pepper leaves
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Acqua pazza
sea bream, clam, mussels, seasonal vegetables
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Crilled Wagyu beef sirloin
wasabi-flavored salsa verde, bamboo shoot rice croquette
green asparagus
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Mascarpone cheesecake
strawberry sorbet, rosemary oil
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Coffee or tea
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la cucina serves camnaroli rice from ltaly.
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Appetizer 7x%44¥—
Cold

Bruschetta 3pcs
tomato, basil, garlic, bread
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Arugula salad

semi-dried tomatoes, cherry tomatoes, balsamic dressing
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Dry-cured ham salad

seasonal fruits, tomatoes, parmesan, balsamic dressing
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Caprese (V)

tomatoes, mozzarella, basil
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Carpaccio of today’s fish
caviar, bottarga, salmon roe
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Cold cuts plate

Milano salami, bresaola, dry-cured ham
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Green mustard marinated seafood

shrimp, squid, octopus, cherry tomatoes, olive
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Herb marinated Tasmania salmon

white asparagus insalata, blood orange dressing
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Shrimp and white asparagus insalata

blood orange dressing, dry-cured ham, caviar
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Hot

Arancini 3pcs
tomato rice, tomato sauce, mozzarella
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Torippa

tripe, tomato, sage, parmesan,
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Polpettini 3pcs
chicken, almond
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Fried calamari

Squid, seasonal vegetable, tartar sauce, lemon
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Spaghetti carbonara

pancettaa, egg, Parmesan, black pepper
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Spaghettoni, amatriciana

pancetta, pecorino

ANRpy b=—= TRV TFY—F
NWNoyFzyR Raly—/

Linguine piccole, Genovese sauce

cram, green beans, potatoes, fresh tomatoes
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Homemade tagliatelle classic Bolognese (5)
beef, pork, tomato sauce, Parmesan
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Cluten free penne (V)

soy meat and mixed beans ragout
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Spaghetti, fresh tomatoes sauce
scampi, crab, bottarga
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Risotto of the day
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Margherita (V)
tomato sauce, mozzarella, basil
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Quattro formaggio (v)
gorgonzola, Parmesan, mozzarella, scamorza
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Main course x4

"Acqua pazza" fish of the day

clam, mussel, octopus, cherry tomatoes
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"Grigliata Mista"

fish of the day, scampi, squid, scallop, seasonal vegetable

white bait and broccoli sauce
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Roasted chicken thigh with herb bread crumbs

balsamic sauce, rocket, lemon
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Herb Grilled

Spanish lberico pork shoulder loin "Bellota™
balsamic sauce, seasonal vegetable, lemon
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Grilled Ajiwaibudou beef sirloin

black olive and anchovy sauce, seasonal vegetable
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Crilled Wagyu beef sirloin
wasabi-flavored salsa verde
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"Milanese" Veal loin cutlet
checca sauce, arugula, parmesan
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la cucina serves camnaroli rice from ltaly.
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Bites 1

Olive

black olive, green olive
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Pickles
seasonal vegetable
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Cheese ¥—=x

Italian cheese plate

Parmigiano Reggiano, Pecorino Romano
Gorgonzola dolce, scamorza
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Dessert ##—F

Tiramisu (5)
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Amor polenta

corn flour cake, orange marmalade
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Lemon and lavender honey semifreddo
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Mascarpone cheesecake

strawberry sorbet, rosemary oil
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Gelato or sorbet I'scp
Vanilla, Chocolate, Pistachio, Setouchi lemon, Strawberry
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(9)Signature dish / Chef’s recommendation / (v)Vegetarin



