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Speranza
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Slow-roasted Wagyu chuck tender, carpaccio style
wasabi-flavored sour cream, parmesan, baby leaf
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Linguine, Genovese sauce
scampi, green beans, potatoes, fresh tomatoes
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Crilled grunt
peperonata, fried potato, basil oil
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Porchetta, herb roasted Kurobuta pork shoulder loin
cherry tomato checca sauce, watercress, kidney beans
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Mango yogurt semifreddo
passion fruit sauce
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Coffee or tea
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Vivace
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Antipasto misto
young sweet fish frit
clam consommé jelly / duck pastrami
foie gras mousse / dry-cured ham, melon
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Cold capellini, sea urchin sauce
dill, chervil, caviar
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Grilled lobster, squid and sea bass
americaine sauce, black olive, cherry tomatoes
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Grilled Saroma Kuroushi beef tenderloin, mozzarella cheese crust
basil-flavored tomato sauce, seasonal vegetable
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Coconut panna cotta
melon and basil sorbet, lime
AAFy YRy FAYR
AAVERTIILOYILN T4 LDOFY

Coffee or tea
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Eccitante
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Antipasto misto
young sweet fish frit
clam consommé jelly / duck pastrami
foie gras mousse / dry-cured ham, melon
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Cold capellini, sea urchin sauce
dill, chervil, caviar
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Grilled lobster, squid
americaine sauce, black olive, cherry tomatoes
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Grilled Saroma Kuroushi beef tenderloin, mozzarella cheese crust
basil-flavored tomato sauce, seasonal vegetable
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Coconut panna cotta
melon and basil sorbet, lime
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Coffee or tea
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la cucina serves carnaroli rice from ltaly.
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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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Genovese marinated shrimp

zucchini, young corn, cherry tomatoes
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Foie gras mousse

duck pastrami, maccha tuile
7477 7DL—X
ORI T HEROFaAL

Slow-roasted Wagyu chuck tender, carpaccio style
wasabi-flavored sour cream, parmesan, baby leaf
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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
FEVET—EFEVRFODRILRYy T4 —=

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
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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, squid, cherry tomatoes
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"Grigliata Mista"

fish of the day, scampi, squid, scallop, seasonal vegetable
peperonata, lemon
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Roasted chicken thigh with herb bread crumbs 80g
balsamic sauce, rocket, lemon 1 60g
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Porchetta 60g
herb roasted kurobuta pork shoulder loin 120g
cherry tomato checca sauce
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Crilled Jinnai Wagyu Aka beef sirloin 60g
cherry tomato balsamic sauce, seasonal vegetable 120g
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Grilled Saroma Kuroushi beef tenderloin 60g
basil-flavored tomato sauce, seasonal vegetable [20g
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"Milanese" Veal loin cutlet 60g
checca sauce, watercress, parmesan 120g
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la cucina serves carnaroli 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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Italian cheese plate

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

Tiramisu (5)
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Ginger crema catalana
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Mango yogurt semifreddo

passion fruit sauce
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Coconut panna cotta

melon and basil sorbet, lime
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Gelato or sorbet I'scp
Vanilla, Chocolate, Pistachio, Setouchi lemon, Raspberry
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(9)Signature dish / Chef’s recommendation / (v)Vegetarin



