UMEDA

IL PINOLO

Holiday

Holiday Lunch Menu Open Hours / 11:00 ~15:30 (15:00 L.O.)

Pranzo “PINOLO”

WoKNEBRLAHITAZINI—AFTYFTT

4,400

Stuzzichino

A small dish before an appetizer
NS —1IL

Antipasto

Fresh fish carpaccio

EEf DIV INYTFa

Zuppa
Seasonal soup

D L%

Primo piatto
Pasta of the day
ARHDINA S

Secondo piatto

Roast pork with original sauce

TI73YFEDTya— A FYIFNVY—AT

Dolce
Pastry chef’s specialty dolce

T4V ISRV F =

Pane

Freshly baked bread in olive oil
BEFHhONRVEF)—=TFAVT

Caffe
Coffee or Tea

a—b— X FE

Pranzo “STELLA”

JrT7DBERETINT—ATT

6,600

Stuzzichino

A small dish before an appetizer

NSl

Antipasto

Steamed seasonal vegetable terrine served with French caviar

AF-—2BEDT)—X TV FFYETIRLZ

Primo piatto
Pasta of the day
ARHDINAS

Secondo piatto Pesce

Lobster saltato with americaine sauce

F—=IVHEEDI N — TA) r—X)— AT

Secondo piatto Carne

Roast pork with original sauce

77 YFRDTya—Z AYTFINY—AT

Dolce
Pastry chef’s specialty dolce

VAR o) ) ek

Pane

Freshly baked bread in olive oil
BEFPON ) —TFL VT

Caffe
Coffee or Tea

I—b— X FE

Pranzo “SPECIALE”

Va7 EEM BTN —ATT

3,300

Stuzzichino

A small dish before an appetizer
NS 1L

Antipasto

Steamed seasonal vegetable terrine served with Italian caviar

AF— 2B RDTV—X A FZI)THEXFYETHRA

Primo piatto
Pasta of the day
ARHDIN A S

Secondo piatto Pesce

Lobster saltato with americaine sauce

FR—=INHEEDT NI —F TRV —X)— AT

Secondo piatto Carne

Roasted Japanese black beet fillet
EEREMF 74 VA Ty — AL

Dolce
Pastry chef’s specialty dolce

NWTA VIRV TF =

Pane

Freshly baked bread in olive oil
BEFHhONRVEF)—TFANVT

Caffe
Coffee or Tea

I—b— X R

KIFEZT 224 7 DI AT H AN 2T 7V AD R a ST IO H T KRB VEH 22T TRED O HEEDO KRD I 27V 4 —8 —TT,
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