ARVA LUNCH MENU TERRA
SPRING 2024 Kih

Starter, choice of fish or meat, dessert

SOPPRESSATA CON SALMONE (GF/NF)
Shinshu salmon,

prosciutto & spring vegetable terrine,
Yamanashi fresh herb salad,
mascarpone, Hiroshima salted lemon
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PESCE ISAKI (NF)

Sautéed Isaki grunt fish,

watercress, sakura shrimps,

Hokkaido Inca no Mezame chestnut potatoes
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POLLO RUSPANTE (DF/NF)
Yamanashi Kaiji

Shamo chicken involtini rolls,
spring vegetable vignarola medley
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TIRAMISU ALLA FRAGOLA

& BALSAMICO BIANCO
Strawberry tiramisu,

grappa, white balsamic vinegar
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CAFFE O TE, PICCOLA PASTICCERIA

Coffee or tea, mignardises
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(GF) Gluten free, (DF) Dairy free, (NF) Nut free



SOLE
PN,

Starter, pasta, fish or meat, dessert

SOPPRESSATA CON SALMONE (GF/NF)
Shinshu salmon, prosciutto & spring

vegetable terrine, Yamanashi fresh herb

salad, mascarpone, Hiroshima salted lemon
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CRESPELLE (NF)

Baked Florentine savoury crépes,
Okinawa Kin-Agu pork ham, asparagus,
Alpine Ttalian cow's milk fontina cheese
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PESCE ISAKI (NF)

Sautéed Isaki grunt fish, watercress,
sakura shrimps, chestnut potatoes
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POLLO RUSPANTE (DF/NF)
Yamanashi Kaiji

Shamo chicken involtini rolls,
spring vegetable vignarola medley
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TORTA PARADISO
Torta paradiso cake,
cantaloupe sorbet, coconut milk foam
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Coffee or tea, mignardises
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Seasonal tasting menu

FRITTO MISTO (DF)

Kagoshima tiger prawn,

Tokushima cuttlefish,

Sansai mountain vegetables,
homemade anchovy, Alpine leek gravy
JRE LIS ULt g AR IS UL R S IR (L3R 7 YRR
BRERT L FaLLfTHh v 27D TAAUE

CRESPELLE (NF)

Baked Florentine savoury crépes,
Okinawa Kin-Agu pork ham, asparagus,
Alpine Ttalian cow's milk fontina cheese
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PESCE ISAKI (NF)

Sautéed Tsaki grunt fish, watercress,
sakura shrimps, chestnut potatoes
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AGNELLO (DF)

New Zealand grass-fed lamb racks,

bread crumbs, fresh tomato & basil sauce,

green asparagus, black olives
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TORTA PARADISO

Torta paradiso cake,

cantaloupe sorbet, coconut milk foam
MAERGT 4=

W LPE~ 2 AT DY NAYE TaFIINT T H—A

CAFFE O TE, PICCOLA PASTICCERIA
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(GF) Gluten free, (DF) Dairy free, (NF) Nut free



