ARVA LUNCH
AUTUMN 2024
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Starter, choice of fish or meat, dessert

TORTINO DI RICOTTA

Hokkaido ricotta & autumn eggplant pie,
myoga ginger, Chiba peanuts, Parmigiano,
vincotto wine grape reduction
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PESCE BANDIERA (DF/NF)

Herb crusted Tachiuo scabbard fish,
Kuruma ebi prawn, squid,

lotus root cake, marinara sauce
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POLLO ALLA ROMANA (GF/NF)
Roman-style braised Shamo chicken
from the Yamanashi Nakamura farm,
tomato, paprika, sweet potato purée,
gobo root, rocket leaves

Ava TvZ uw—F

AL i S35 P FH 2R RE T

MR RTYHDE AR

PEEEEE 2L 43 VyaF

* K K K KX

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

TORTINO DI RICOTTA

Hokkaido ricotta & autumn eggplant pie,

myoga ginger, Chiba peanuts, Parmigiano,

vincotto wine grape reduction
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GNOCCHI (GF/WV)

Hokkaido Kita-akari potato gnocchi,
chestnut, porcini, ginkgo nut
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PESCE BANDIERA (DF/NF)

Herb crusted Tachiuo scabbard fish,
Kuruma ebi prawn, squid,

lotus root cake, marinara sauce
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POLLO ALLA ROMANA (GF/NF)
Roman-style braised Shamo chicken
from the Yamanashi Nakamura farm,
tomato, paprika, sweet potato purée,
gobo root, rocket leaves
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MONTE BIANCO
Mont Blanc, pear sorbet,

Aomori black currant compote
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or tea, sweet bites
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Seasonal tasting menu

SFORMATO DI PORCINI (NF/V)
Porcini mushroom savoury flan,
taleggio fondue sauce,
butternut squash salad
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FETTUCCINE (NF)

Fettuccine,

housemade Golden Agu pork sausage,
makomodake wild rice stem,
crunchy aromatic herbs
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PESCE BANDIERA (DF/NF)

Herb crusted Tachiuo scabbard fish,
Kuruma ebi prawn, squid,

lotus root cake, marinara sauce
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CERVO (GF/NF)

Roasted Yezo venison loin,
celery root purée,

pickled purple cabbage,
juniper berry sauce
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MONTE BIANCO

Mont Blanc, pear sorbet,
Aomori black currant compote
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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



