ARVA LUNCH TERRA
WINTER 2024-2025 K

Starter, choice of fish or meat, dessert

\ (\ \/ /\ TERRINA DI GRONGO (GF/DF/NF)

Conger eel terrine,

taro, lotus root, Yamanashi herb salad,
balsamic vinegar, kumquat
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MERLUZZO (NF)

Sautéed codfish & codfish soft roe,
baccala mantecato, Aomori garlic sauce,
spinach, Tiger tail green pepper, Kito yuzu
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POLPETTONE DI VITELLO (NF)

Veal & pancetta meatloaf,

carrot rosti pancake, colourful carrot salad
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TIRAMISU
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, (V) Vegetarian, (VV) Vegan
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Starter, gnocchi, fish or meat, dessert

TERRINA DI GRONGO (GF/DF/NF)

Conger eel terrine, taro, lotus root,
Yamanashi herb salad, balsamic, kumquat
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RAVIOLI (NF)

Ravioli,puttanesca sauce,

Tokushima ashiaka tiger prawn, white fish
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MERLUZZO (NF)

Sautéed codfish & codfish soft roe,
baccala mantecato, Aomori garlic sauce,
spinach, Tiger tail green pepper, Kito yuzu
fELrF0YT—

INIAFGTLTH— HHRRERGOIL—~
EREDIIINAFL ROIBIEETLARIEEM T

or FZ

POLPETTONE DI VITELLO (NF)

Veal & pancetta meatloaf,

carrot rosti pancake, colourful carrot salad
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STRUDEL

Strudel, Granny Smith green apple sorbet,
Madagascar vanilla sauce anglaise
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, sweet bites
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Seasonal tasting menu

SCOTTATO DI RICCIOLA (GF/DF/NF)
Seared Sudachi-buri yellowtail,
creative takes on daikon radish
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TAGLIATELLE (DF/NF)

Tagliatelle, sea scallop,

Kujo-negi green onion, Nagasaki bottarga
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MERLUZZO (NF)

Sautéed codfish & codfish soft roe,
baccala mantecato, Aomori garlic sauce,
spinach, Tiger tail green pepper, Kito yuzu
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BRASATO DI MANZO (GF/NF)

Stewed beef cheek, red wine sauce,
Nanohana green, apple & celery root purée
EFEHAOT ZF—

ROIE MRt aoEa—1

STRUDEL

Strudel, Granny Smith green apple sorbet,
Madagascar vanilla sauce anglaise
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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, (V) Vegetarian, (VV) Vegan



