APERITIVI

Sgroppi-no (V¥ 7na—NAazFv)
Non-Alcoholic Sparkling Wine, Lemon Sorbet, Rosemary

27— (LB VX =Ny b T — A =R PR A=) P H T )V)

Fragola Belli-no (V¥ 7va—ivia275v)
Non-Alcoholic Sparkling Wine, Strawberry

TGN =) (VT NT—=)V A=) T PN = ZADAPA N — 1) — =)
No Gin Timo (V> 7iva—nvaz5v)

Non-Alcoholic Gin, Tonic Water, Thyme, Lemon Twist

)= VT AE (N=TEZINAADB|E DI TN A— NI =)
Pomelo e Basilico Martini (7va—nva275)v)

Gin, Vodka, Pomelo, Basil, Lemon

KA TA—= (Ko 27 —T 7NV —Ia—LELEV BRI~ T 1—=)

Rosmarina (7 va—nwhz5v)

Vermouth, Gin, Orange Bitters, Tonic, Rosemary, Black Olive

O— A3 —F (0= X)) =D/ LR 0> 7 Hh7T7)V)
Negroni (7 rva—ihz 7))

Campari, Gin, Vermouth, Orange

AT U—= (T z)VEYN AV VY DOHLTEY =% h 7T V)

ANTIPASTI

Focaccia al Rosmarino, Olio d'Oliva

Rosemary Focaccia, Olive Oil

O—=A)=DT+HvF %
Polpette di Melanzane

Aubergine Polpette, Tomato

A5 T BT Oaayr

Arancini
Gorgonzola & Pear Mostarda, Taleggio & Truffle Parmigiano Reggiano

TAATUY Y OUINVTATEF—AAN(TVIT )=, yVa)

Panzanella

Heirloom Tomatoes, Tropea Onion, Toasted Sourdough

"INy AwI" FAH—FJAIT RS DH T
Insalata di Spinaci, Parmigiano, Tartufo e Nocciole

Baby Spinach Salad, Parmigiano Reggiano, Truffle Dressing, Hazelnuts

NE—=AEFyF O} T8 M aTFLyiy 7
Acciughe e Burro

Anchovies, Grilled Focaccia, Cultured Butter
THAYF b= AN NF—=LT L FakTIL O
Carciofi Fritti

Fried Artichokes, Aioli, Salsa Verde

7 —FAFa—s D7)

Crudo di Orata

Sea Bream, Citrus Dressing

D HN Iy Fa
Burrata e Peperonata

Burrata, Peperonata, Basil

AZNTRE"T T —=5"E AL = 3T )T

[=]%73[=] SCAN HERE FOR MOREINFORMATION ON OUR MENUS
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Free Wifi: LinaGuest / Password : welcomelina

¥750

¥850

¥850

¥950

¥950

¥950

¥400

¥850

¥950

¥1,000

¥1,200

¥1,200

¥1,300

¥1,600

¥2,200

LINA STORES

OMOTESANDO

LINASTORES

UF AT X

First opened in 1944, Lina Stores is
London’s most iconic Italian delicatessen.

Oy ERETHAIVTYTIAT IRV &L AN VT,
AF) TG OBIFEE)FIIBRATHOTONEL 7,

ISAZ Y )FANT ZEBOFAENDTL oy 2328 % B ALTEE N,

19444120V R D =R —HX 1 ZH =T 2 L72) F AR T XL 754 DL ICEYE SIS

AZ)THED/INERy IBEIRD B TIESNIAZI %/ SAY b = — 7 T & L7z

I L= ar BERT YT ASANCAR R AT RV FHEO T,

PASTA

Bigoli all’Amatriciana

Bigoli, Pancetta, Tomato, Pecorino Romano, Chilli

N F DT Fry—F EIT)(6mm)
Tagliatelle al Limone con Pepe Rosa

Tagliatelle, Amalfi Lemon, Pink Peppercorn, Grana Padano

LEYNY—Y—A #)T7TvLl(6mm)
Pici alla Norcina

Pici, Pork, Porcini Mushroom, Parmigiano Reggiano

JKOERERNVF —=DEAARY—A EF(6mm)
Pappardelle con Pollo

Pappardelle, Chicken, Gremolata, Pecorino
FXrV—A N7yl (20mm)
Mafaldine Verdi con Salsa di Funghi

Mafaldine Verdi, Wild Mushrooms, Grana Padano
DIz BZNEDIY—A 1ZINAFKANY 77V T 41—+ (20mm)

Spaghetti alle Vongole
Spaghetti alla Chitarra, Clams, Chilli, Garlic, Bottarga

HIVEAZIVTHEHNTAI AT T4F47(2mm)
Ravioli di Bufala con Pomodorini e Basilico

Buffalo Mozzarella Ravioli, Aiko Tomato, Pine Nuts, Basil

EYYTLIDITELY) PR =R

Tagliolini al Tartufo e Parmigiano
30-Egg Yolk Tagliolini, Black Truffle, Butter, Parmigiano Reggiano

OyrFry A& No.l 7Ly ab)a7éSvAdxy—/ #JF)—=(3mm)

SECONDI

Vitello alla Milanese

Veal Milanese, Amalfi Lemon, Parmigiano Reggiano

I/ RAF DALY
Pesce Spada al Forno

Roasted Swordfish, Lemon, Caperberries, Cherry Tomato

ANTFOVT— FTIYNVMIMELEVIRZ
Tagliata alla Fiorentina

Japanese Beef, Rosemary Butter

ROV TAF VYT A—F NI ==X /F1250¢g

¥1,300

¥1,350

¥1500

¥1,600

¥1,650

¥1,650

¥1,800

¥2,000

¥2,200

¥2,500

¥3,800

FESTA DA LINA
TV 4y IR XZa—
Minimum 2 people

To share for the table

ANTIPASTI

3 starters

U—=ARY=DT+HvF ¥
A7) 7 JHFoaayr
DK ISy Fa

PASTA
2 bowls of pasta

DI RNEDZY— A EINAEANTT7VTA—F
TLoial)aTER VAT —)  F)F)—=

SECONDO

Please choose one main dish
FEE—OBREWIZEN
Vitello alla Milanese / Pesce Spada al Forno
3T/ BAFEDHNIVI I ANT XD T —

DOLCE
Mousse al Cioccolato con Caramello Salato
Faal —hrL— A X T VDT

s1A% ¥5000

W2 ETARNET . AW TIB LI T Z S v,

Focaccia al Rosmarino, Polpette di Melanzane & Crudo di Orata

Mafaldine Verdi con Salsa di Funghi & Tagliolini al Tartufo e Parmigiano

DOLCI

Gelati

Two Scoops of Gelati (Pistachio, Chocolate)

Vrg—MNYE¥RFZFFEFaal—h)
Baba al Rum

Rum Baba, Vanilla Cream, Sour Cherries

"N FARYET AT — %
Cannolo Siciliano, Pistacchio e Cioccolato

Sicilian Cannolo, Ricotta, Pistachio, Chocolate

TR hy/—ua(EA¥FFEFaal—h)
Affogato

Vanilla Gelato, Espresso

"TIAHA =R N=ZFT2T—b ZATLyVHUT
Tiramisu

Mascarpone, Coffee, Marsala, Savoiardi

FAITIA

Torta al Caramello Salato e Marsala

Salted Caramel & Marsala Tart

WAEFYI AN D )LE
Mousse al Cioccolato con Caramello Salato

Chocolate Mousse, Salted Caramel

Faal—hA =AM F X T AVHUT
Budino al Limone

Lemon Pudding, Créme Fraiche

")FARNT XIS RDLE ST T ALY

¥650

¥650

¥680

¥750

¥800

¥800

¥800

¥800



