la sala ‘B’
7 %7 B

Antipasto misto
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Choice of one primo piatto
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Mascarpone cheesecake
strawberry sorbet, rosemary oil
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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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Choice of one primo piatto
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"Misto di Carne & Pesce"

Grilled fish of the day, white bait and broccoli sauce
Grilled Ajiwaibudou beef sirloin, checca sauce
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Mascarpone cheesecake
strawberry sorbet, rosemary oil
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Coffee or tea
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Spaghettini, sakura shrimp peperonccino
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
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la cucina serves carnaroli rice from Italy.
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— Spring Promotion —
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Herb marinated Tasmania salmon
white asparagus insalata, blood orange dressing
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Spaghetti, vongole bianco
clam, bottarga
ANRF T4 RryILETVI
N 7Y Ry ZH

Grilled Ajiwaibudou beef sirloin
wasabi flavor salsa verde
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Mascarpone cheesecake
strawberry sorbet, rosemary oil
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Coffee or tea
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