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Herb marinated Tasmanian salmon
autumn eggplant mousse, baby leaf
RARTHEF—F VD A—T=2Y %
MaliFoL—R Xe—U—7

Rigatoni, boscaiola
tuna tail, mushrooms
VH == FRAHIAA—T
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or X%
Risotto of the day
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Grilled Spanish Iberico pork shoulder loin “Bellota”
porcini mushroom cream sauce, sauteed sweet potato and squash
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Ginger panna cotta
fig, pear
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Coffee or tea
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Speranza
ART VY

Herb marinated Tasmanian salmon
autumn eggplant mousse, baby leaf
RAR_THEY—F D —T %Y F
MaiFDOL—R Xe—U—7

Pappardelle, stewed beef scottiglia
shank, tail, reticulum, abomasum, tongue
RNy RN FylL FRORayTIT
AFXHN T—=N NFIR FXFTT RV

Roasted swordfish, herb breadcrumbs
grain mustard cream sauce
KNIV DFRS v BrBE &
R~eAZ—=FD27Y) =LY —2R

Grilled Ajiwaibudou beef tender loin
maitake mushroom marsala sauce, sauteed mushrooms
=R b 7Y TERDCHE T v X —uf o7
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Torta caprese
caramel nuts, gianduja ice cream
FAZATL—F
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Coffee or tea
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Autumn Promotion ~ Autunno 7w kv v/ ~
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Antipasto misto
Smoked duck loin, dry-cured ham, fig
Snow crab and avocado insalata, eggplant cannelloni style
Tasmanian salmon confit, matcha sour cream, caviar, salmon roe
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Linguine piccole, sea urchin sauce
Kujo green onion, truffle
Vyvr74xEvar Eoy—2
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Sauteed tilefish, grilled scampi and scallop
americaine sauce, chestnut risotto croccante
Hioy wafix WERBELFEZTOI7 I
TRV =Y =R BEOVVyrtoruayhvs
or X%

Grilled Noto beef sirloin
yuzu kosho sauce, baked squash gnocchi
BBl —ufvorsyn
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Roasted chestnuts ice cream
seasonal grapes, salted caramel tuile
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Coffee or tea
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Antipasto misto
Smoked duck loin, dry-cured ham, fig
Snow crab and avocado insalata, eggplant cannelloni style
Tasmanian salmon confit, matcha sour cream, caviar, salmon roe
TYTA2RRAPIRD
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Linguine piccole, sea urchin sauce
Kujo green onion, truffle
Yyvr74rEvalL Eftoy—2
NGEA BErYVav

Sauteed tilefish
americaine sauce, chestnut risotto croccante
HiD v v ke
TAV G =XV =R BV ytrDruyhvs

Grilled Noto beef sirloin
yuzu kosho sauce, baked squash gnocchi
BEEtFYy—ufvorsin
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Roasted chestnuts ice cream
seasonal grapes, salted caramel tuile

WEFDTA A2 Y — L
EHiowE HF¥y I ALDFaAN

Coffee or tea
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la cucina serves carnaroli rice from ltaly.
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Antipasto i3

Cold cuts

bresaola, dry-cured ham, Mirano salami
a—nFAay b
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/11

Insalata caprese

tomatoes, mozzarella, basil (V)
AVHI—2hTL—%

F=F EvV7rL I NUN

Dry-cured ham salad

seasonal fruits, tomatoes, parmesan, balsamic dressing

CEAWA &
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Carpaccio of today’s fish
caviar, bottarga, salmon roe
D AN Y F 2

FrbeT 2T H Wb

Herb marinated Tasmanian salmon

autumn eggplant mousse, salmon roe, baby leaf
RARZTHEF—EVY D —T=V %
MIiFOL—R Wb <Ee—1J—7

Pasta <z %

Spaghettoni, amatriciana

pancetta, pecorino
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Homemade tagliatelle, classic Bolognese (5)

HE/2VTFvL 27y vy rFRuir—%

Linguine, frutti di mare

fresh tomatoes, olives

Yo7 A4Ax TAYTATAVY—L
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Pappardelle, stewed beef scottiglia

shank, tail, reticulum, abomasum, tongue
RNy TFyL FRHORavyFIT
23N TN NFIAX XTI RV

Linguine piccole, sea urchin sauce
Kujo green onion, truffle
Yyvr743r€Evar EoYy—2
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Pizza ¢ ¥

Margherita

tomato sauce, mozzarella, basil (V)
~ATY =&

febVy—2 EVYVYFLT NUN

Quattro formaggio

gorgonzola, Parmesan, mozzarella, scamorza (v)

ZAV A i

TNITVYS—TF RNARAFY EYVFLT AHEALYTF

Bismarck
tomato sauce, dry-cured ham, egg, mozzarella, mushroom, truffle flavor

1< S /4
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Chef’s recommended pizza "Funghi" (5

porcini mushroom, mozzarella, dry-cured ham, truffle
Y7 DBTITHEY YT “TUF”
RVF—=F EvVrL7 HEnn bVa7
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Risotto Vv » b

Risotto of the day
AHDY V' b

Main course * A4 v

Roasted swordfish, herb breadcrumbs
grain mustard cream sauce
KTV~ e
F~v~AZ—=FDIZ Y =LY —2R

Sauteed tilefish, grilled scampi and scallop
americaine sauce, grilled seasonal vegetables
Hiovwakix RERBELFZTO7 I
TAYVr =Xy —Z FHFED 7Y L

Crilled Hakata chicken thigh

balsamic sauce, grilled seasonal vegetables
F 7D DD Y v
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Grilled Spanish Iberico pork shoulder loin "Bellota™

porcini mushroom cream sauce, sauteed sweet potato and squash
ARAVIEARY AR ‘R a—4" gu—2RHDZ YL
RKNF—=2BEDI7 ) =LY =R IOFVHLENDY T —

Grilled Noto beef sirloin

yuzu pepper sauce, grilled seasonal vegetables
RSl —uf o7y
TS D v — 2 FHEIEFED 7 ) v

Costoletta alla Milanese 350g
Veal loin, checca sauce, arugula, parmesan (5)
77t az Ly &
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Cheese ¥—X

Italian formaggio misto 4 kinds

ARXRVTvF—X 4FEYEHDE

Dolce ¥¥—t

Tiramisu (5)
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Ginger panna cotta

fig, pear
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Torta caprese

caramel nuts, gianduja ice cream

FAZHTL—E
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Roasted chestnuts ice cream

seasonal grapes, salted caramel tuile
MEEDTARIZ Y — L4
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Gelato or sorbet I'scp

Vanilla, Chocolate, Gianduja, Setouchi lemon, Raspberry
Vxi—bF /) VAR
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(® Signature dish / Chef’s recommendation / (v) Vegetarin

la cucina serves carnaroli rice from ltaly.
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