Dinner Course & A la Carte Menu

Cena “PASTA COUSE”

HEDNNAZZBRLAAITLT—ATY

Stuzzichino

Antipasto

Zuppa

Primo piatto

Dolce

Pane

Caffe

2,500

A small dish before an appetizer

BEIWONE 1L

Assorted 3 kinds of appetizers
HISR3FEE Y &b

Soup of the day
AHDA—F

You can choose one type of pasta of your choice from the menu

AZa—K)BUE LAY 2 HRBRENCZTET

Pastry chef’s specialty dolce
W74 VIRV =

Freshly baked bread in olive oil
S ERYAAE & ) by B ) A«

Coffee or Tea
a—bt— XIE KA

UMEDA

IL PINOLO

Stuzzichino

Antipasto

Antipasto

Primo piatto

Secondo piatto di pesce

Secondo piatto di carne

Dolce

Pane

Cena “Degstazione”

ANVE)—ODHEBRBICBELAICHEITIZI—ATTY

Caffe

Cena “PINOLO”

WoKNEBRLAHITEY 27 BEODINI—ATTY

9,500

A small plate french prosciutto ham and mozzarella with seasonal fruits

BEFWONE L

Seasonal vegetable terina served with Italian caviar

FEHEDT ) —F A7V THEFYETEZRZT

Mackerel cooked at low temperature served with guerande salt

OB 75 ¥ FHZIRAT

Botarga and lime oil sauce spaghetti
RKIINTEFGALDF AN —A ANTF T4

Lobster saltato with americaine sauce

FI—NVBEDH NI —F TRAVIr—XI)—A

Special roasted beef fillet with truffle and red wine sauce
7L VRAOT vy aB—A b M) TERTAL VY-

Pastry chef’s special dolce
NWT 4 VIR RIVT =

Freshly baked bread in olive o1l
BTNV "2t )—T A4 VT

Coffee or tea

a—bk— ik FE

Open Hours / 17:00-23:00(22:00L.0.)

A la Carte

WORMOFFOM Nz KBICKRBA LB 2 HERLILL

Antipasti o AL
I DITRTIIL 7T ¥ R TR 2 T oottt 2,000
ALHEEEWNS L E R F 2o I DEEVF T b A VT T=FEVT o, 2,100
BRAD TN T —F ZABPTITYDT ATV R oo 2,100
BB EDT ) —=F A F ) TR X E T IR T oo 2,200
VAR =% T3 VAP BEEROTIVY — P EIIT 2,400

Primi piatti FVEET b
IRY ART T E T B oottt 2,000
RFEE YV 7 UTERT R =B DT DT oo, 2,200
T2 I NR=E X957 TL PINOLOM ..ot 2,200
LABNdDZgyF BUV —ALRY FIVHURZ oottt 2,200
BIED T 7= =2 LEBEYDFED VLT AR oo 2,600
e 3,200

FR—NVHEDT AN r—XV)— A L BB RAATZANT T 4
INAZ A= ADBHERTI L% ZTEXOB+1,650MTHBRL THF 3

Secondi piatti di pesce
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Secondi piatti di carne

7 500 D T D U 0 B T 0 T 0 T oo ettt ————— 3,200
’
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Stuzzichino Small fiate brulee with three kinds of cheese e ”9 HEBHIZE T 4 VIO T 2 T = A D TR A 7 & e e, 5,500
BRI OS5I Cena “SPECIALE \ ‘
TAF VYT A—=F TA—FR =Y AT —=F NRUHFITV=ZA(600Q) .....cooeeeoeeeeeeeeeeeeeeeeeeeeen 5,800
Antipasto Crude cherry blossom sea bream served with Sardinian bottarga YrT7DE 'EE H7)NVa—A
BRBDINV—F YIVTF4 =% Ry INTZHRZT Dolci FLF =
Primo piatto Lobster with americane sauce spaghetti with squid ink 1 2 ’ O O O DN T T 0 7 T R R oo ————— 1,300
F—IHFEEDT AV r—X V) —A A HAI BV RAATZANT T4 g rEs S < - . BREBED I e e e 1,300
BT =705, HOFEM 2R ZG a— AR P2 /A TE S,
SeCOndO piatto di pesce Toda¥7 Fresh Fish Saltat() E’:? &ﬁ*j% :‘é“b) i Lf: %1“10 T < fsé b)o ]\ )1/9 ﬁ 7 V—‘k ------------------------------------------------------------------------------------------------------------------------------- 1,400
AHDOEHDOY I 7 — b T Y T B T 7 7 o e ———————— 1,500
Secondo piatto di carne  Roasted Special Beef Fillet with Red Wine Sauce or Milano-style cutlet .
ETALDT =R b KTAL Y= Contorni oUane
W4 b 7N ) —
LN BDT—AF E—=AY =B ..o 600
or
A 99 v AGDHE;
15 ALY Cena TOI{USEN L R D IR R oo e e e 600
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Dolce Pastry chef’s specialty dolce él El 'ﬂ: }\ ht. fﬁi]&ﬁ*jj‘ I2TZ JEH ) S8 ‘@‘ AH7)NVaA—A
W74 YRR VS = 16.500
' O IXATNTF—F—IZDOWVWT @
Pane Freshly baked bread in olive oil
WX TRV EF Y —TF A NT - KINFT 224 7 DILIHHE T A AN 2T 7NV AD R a S F IO EF R KB EWGIEHZ2FCRED B THEDORARDI 2 IN T +—F—T7F,
AHDFHEEM R DI Z TR BIR L7 BRI, BICZ A TER L b DR SRS TRV L - TEY 2F0T. BRI AT+ — 9 —DHRO I SETHOTED £,
Caffs  Coffor or Tea YH—BBOLENYEHE WA 2—TCTHER LTI, FAML FY_EFy b 750 FARY F_A5Fy b 759
; B ORERRA Y. BRBICBRRLES . RYE L OBWREICIKETT iy ‘ )
a—t— XX LA A - R A S EEA A %Ti S hETY San Benedetto Naturale San Benedetto Frizzante
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