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CACINA

Michelin-starred Chef Piergiorgio Siviero

A la carte Menu
7-11 May 2025

Antipasti Insalate — Appetisers — F8 82

Ricciola, Limone e Mayonese alle Mandorle, Muschio di Mare
Hamachi, Almond Milk Mayonnaise, Lemon, Seaweed

HEHR A CNESEE - B8R - 8%

Astice “alla Carbonara”, Guanciale e Tuorlo d’ Uovo Marinato al Sake’
Lobster in Carbonara Style, Pork Cheek and Marinated Egg Yolk with Sake

FHERER  EHBEAEBEER

Zuppa Funghi Porcini, Umami e Patate
Porcini Mushroom Soup, Umami and Potato

SHES KEAET

Pasta e Fagioli Rivisitata con Piedini di Maiale e Broccoli, Dragoncello e Burro Acido
Pasta and Bean Chef in Piergiorgio’s Style with Pork Trotter, Broccoli and Tarragn

ITHREMNBERN Bl - ABETAESE

Spaghetti “alla Busara” con Gambero Rosso e Ricotta, Peperoni e Menta
Spaghetti in Busara Style with Red Prawn, Ricotta Cheese, Bell Peppers and Mint

FLIRR ~ MO ~ B SE

La Portata Principale - Main Courses — £ 3

VERIFIED

o Forbesiuse

288

328

248

328

388

Portobello “alla Milanese “Glassato con il Suo Ristretto, Salsa Bernese al Limone e Pesto Liofilizzato 328
Portobello Mushrooms in Milanese Style, Glazed with Its Own Reduction, Lemon Béarnaise, Dehydrated Pesto

RIVEABEE - BEEELE - EmisE

Filetto di Branzino Chileno “alla Cacciatora”, Kebayaki, Olio di Salicornia e Cavolfiore
FiIIet of Chilean Seabass, “"Kebayaki Style”, Salicorne Oil and Cauliflower

mEEMERY - BEH - RIS

Pluma di Maiale Iberico al Forno, Cozze e Cipolla Rossa Candita, Salsa Verde all’ltaliana
Baked Iberian Pork Pluma, Mussels, Red Onion, Italian Green Sauce

WRLENEREER - 50~ £DFE - BEANEE
Filetto di Manzo Wagyu alla Griglia, Carota e Limone, latte di Soia, Roquefort e Ostrica

Grilled Wagyu Beef Tenderloin, Carrot, Lemon & Soya Milk, Roquefort and Oyster
AN - A12EE -~ EET - G - EZ T REFE

All prices are subject to a 10% service charge [ E{EEESBRIN—IRIFE
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Il Dolce — Dessert — & fa
Torta di Nocciole, Namelaka Cioccolato Bianco, Granita all’ Asparago Verde e Caramello di Miso 108
Hazelnut Cake, White Chocolate Mousse, Green Asparagus “Granita®™ and Caramel Miso

BRFER - ARG AR - EECOREFEIKIE

Fragole Semicandite, Rabarbaro all’ Aceto e Ravanelli, Gelato al Latte di Capra 108
Candied Strawberry and Rhubarb with Vinegar and Red Radish, Goat Milk Ice-cream

TSR BERENETSEAE - FIERE

Tiramisu Vegetale: Gelato alla Zucca e Zenzero, Spuma di Nocciola e Caramello di Porcini 108
Tiramisu with Pumpkin and Ginger Ice-cream, Hazelnut Foam, Porcini Caramel

RADKBECRENREEER - ROEK - SKREHE

Please advise us if you have any allergies or dining restrictions MAE ARSI - FIRFZFIWRIEEHLE

Gluten-free and Vegan options are available upon request BEETIRHAZIBENEMRER

All prices are subject to a 10% service charge U EEBERRIM—REE



