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Speranza
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Herb marinated Tasmania salmon
caponata, truffle flavor poached egg
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Linguine, peperoncino
squid, watercress
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Sea bream and scallop polpettini
saffron cream sauce
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Veal loin saltimbocca
cherry tomato and olive checca sauce
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Amor polenta
corn flour cake, orange marmalade
TE-IL-RL VR
FyERQVHOT—F FLrvPv—<L—F

Coffee or tea
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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, squid, octopus, seasonal vegetables
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Crilled Wagyu beef sirloin
wasabi flavor 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 flavor 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 carnaroli rice from ltaly.
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la cucina

Pizza v+ ZE—I L¥a5— Bites 1

16cm (1~2 £#%)  28cm (3~4 %K)

Appetizer 7x%44¥—

Cold Torippa Margherita (V) Olive
Bruschetta 3pcs tripe, tomato, sage, parmesan, tomato sauce, mozzarella, basil black olive, green olive
tomato, basil, garlic, bread EEF MY v/R0D b FERAH TNT) =& FUY—7
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Polpettini 3pcs Quattro formaggio (v) Pickles
Arugula salad chicken, almond gorgonzola, Parmesan, mozzarella, scamorza seasonal vegetable
semi-dried tomatoes, cherry tomatoes, balsamic dressing FEVET—EVFDRALRYy T4 —Z ZAVE = D e IR
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Dry-cured ham salad

seasonal fruits, tomatoes, parmesan, balsamic dressing
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Carpaccio of today’s fish

caviar, bottarga, salmon roe
EEBE DALY F 5

TRET DOTH CH 28y b—= T RYFr—F -[irimisi;(?
NWyFzyg ~KRaAY—J Roasted chicken thigh with herb bread crumbs 80g [
Cold cuts plate balsamic sauce, rocket, lemon 1 60g A |
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Green mustard marinated seafood Spanish lberico pork shoulder loin "Bellota™ 120g .
shrimp, squifl, ochpus, cherry tomatoes, oIiv\e Homemade tagliatelle classic Bolognese (9 balsamic sauce, seasonal vegetable, lemon Lemo\n lnilaytfm:;r ho:liy seanrejdo o
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Herb marinated Tasmania salmon strawberry S?Fbef, r0'56“"ar)’\‘0II
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blood orange dressing, dry-cured ham, caviar Spaghetti, fresh tomatoes sauce Grilled Wagyu beef sirloin 60g ‘/MI~7 -~/ /l”\c B \ \\
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Hot "Milanese" Veal loin cutlet 60g
Arancini 3pes Risotto Vv v b checca sauce, arugula, parmesan 120g
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Fried calamari

Squid, seasonal vegetable, tartar sauce, lemon
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pancettaa, egg, Parmesan, black pepper
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Spaghettoni, amatriciana
pancetta, pecorino

Risotto of the day
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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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la cucina serves camnaroli rice from ltaly.
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Italian cheese plate
Parmigiano Reggiano, Pecorino Romano
Gorgonzola dolce, scamorza
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Dessert ##—F



