IL PINOLO PRANZO

ANVE)—u FUFa—R

ANWVE) =D PEFICELD LY 7HED2—A

3,500

Stuzzichino

AWE ) —affl BEx T TAVLEEI A Y —T A v
Freshly baked bread with Carefully selected olive oil

Antipasto
FHIZEC 52279601

Seasonal today's dish from a chef

Antipasto
S BIESADOGROIRLBYBR, TV T AT 00N TRV Y —IL AT —< VA

Japanese Spanish mackerel and various vegetables Vinegar marinade

Zuppa
FHIRDA—T

Seasonal vegetable soup

Pasta
DHSHLEEREDT—VF F—VF FEBRAARNT T4 PV TF—=x DI OTAZEG LT

Spaghetti with Arrio Orrio of whelk and leaves onion,Add mullet roe

Secondo Piatto
B B AT THOREE, $7:1. L x 7o b ) OB IR WY £ T,

Please choose from fish dishes or meat dishes

A. AHOBHEH ZOHOFBEILT
Today’s Fish

B. WWAO7Tw—At HFIIREZRTA LY —A
Roasted Canard Viande with Red wine sauce, Dumpling pepper flavor

Dolce
NTA Y TRFRT Y~

Today's special dessert from the pastry chef

Caffe o Te

BlifAHDa—e— il fL%%
Coffee or Tea

KEHPAANICIDBMDBEREITZIEENCIVNET, X EROMIGREETHIRSRREB>TENET
Ingredients may change due to stocking. The charge is without tax.



STAGIONE PRANZO
ARTa—F FVFA—A

AXV T TCBEELIY 2B RTHRBEZHETES
BEMPLHOEMERY AN T VI—2

5,500

Stuzzichino

Ae ) —ufil BEETeTAV LRSI A Y —TH v
Freshly baked bread with Carefully selected olive oil

Antipasto
ZMiPELHV = 75D

Seasonal today's dish from a chef

Antipasto
B BIHESAD SO BRALEVER, 77D IR Y=Y A H—< Y %

Japanese Spanish mackerel and various vegetables Vinegar marinade

Pesce
JbifgEeE W rHOZ2 vl 5 fa—nRFIYhDr—Y—

Scallop crocante

Pasta
BELPHIEIDOT—IVF F—VF PEBAART T4 — INVTF—=x DL TAZHO LT

Spaghetti with Arrio Orrio of seasonal prawn and burdock,Add mullet roe

Secondo Piatto - Carne
WAL BV BRI O XY T —2 ZOHDY—AT

Tagliata of Carefully selected Japanese beef With specially made sauce

Dolce

574 Y TR F—
Today's special dessert from the pastry chef

Caffe o Te

FlifADa—— i3 K
Coffee or Tea

KEHPHAANICIDBMDBERIT AN I VNET, X EROMIGREETHKRSRREB>TENET
Ingredients may change due to stocking. The charge is without tax.
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