ARVA LUNCH MENU TERRA
SUMMER 2024 Kih

Starter, choice of fish or meat, dessert

VITELLO TONNATO (GF/DF/NF)

Cold poached veal, tuna sauce,
Yamanashi herb salad, black olives, capers
J47va brF—h

AUSERIRO N—T DAL 5—4
HAV—TLTy8—

* K K KX

BRANZINO (GF/DF/NF)

Sautéed sea bass,

myoga ginger, salted lemon,
sea scallop, anchovy, fennel
gDV T —

Pl H R UG T
TrFaet Tz rv

or FklZ

MAIALE (GF/NF)

Roasted Okinawa Golden Agu pork,
kinjiso purple spinach, spaghetti squash,
‘passito’ raisin wine sauce
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TIRAMISU CON CIOCCOLATO DOMORI
Tiramisu, Domori chocolate, espresso
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CAFFE O TE, PICCOLA PASTICCERIA

Coffee or tea, sweet bites
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(GF) Gluten free, (DF) Dairy free, (NF) Nut free
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Starter, short pasta, fish or meat, dessert

VITELLO TONNATO (GF/DF/NF)

Cold poached veal, tuna sauce,

Yamanashi herb salad, black olives, capers
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CAVATELLT (DF/NF)

Southern Ttalian small pasta shells,
Ayu sweetfish confit,

zucchini & mint pesto, lemon
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BRANZINO (GF/DF/NF)

Sautéed sea bass, myoga ginger,

salted lemon, sea scallop, anchovy, fennel
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MAIALE (GF/NF)

Roasted Okinawa Golden Agu pork,
kinjiso purple spinach, spaghetti squash,
‘passito’ raisin wine sauce
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CASSATA

Fig & ricotta cheese Sicilian Cassata cake,
Italian organic honey gelato
AERLVTY RF —ZDH =&

AZVT EABEBADODY 2 F—b

CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, sweet bites
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Seasonal tasting menu

FRITTO (DF)

Tokushima Hamo conger eel

& vegetable fritto,

tomato, anchovy,

Aomori garlic gravy
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CAVATELLI (DF/NF)

Southern Italian small pasta shells,
Ayu sweetfish confit,

zucchini & mint pesto, lemon
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BRANZINO (GF/DF/NF)

Sautéed sea bass, myoga ginger,

salted lemon, sea scallop, anchovy, fennel
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ANATRA

Caramelized Ibaraki Kasumi duck,
Kagabuto cucumber sweet & sour,
Ligurian string bean salad

I PEAI ZAINGD FFAZ—h
IERZWINOT 7 ak L F =
RRILoA47—4& V7—IT R

CASSATA

Fig & ricotta cheese Sicilian Cassata cake,
[talian organic honey gelato
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, sweet bites
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(GF) Gluten free, (DF) Dairy free, (NF) Nut free



