6’50&9 6‘9"/349 vIua a—A 6,100

Stisgichino

Adipasts

Secouds piifo

Helee

Pare

Café

FEiAMONRFavy

Panna cotta with seasonal vegetables

ARKHEERO NNy Fa I35 T MEHEL N LYY V7

Fresh fish carpaccio

BBEEF Y RYORRTYF—/) ANFyT4—=
Spaghetti Pepperoncino with Squid and spring cabbage

KRE—FED B—ARO VY T—%
RTTMERAY—FDY —A
Grilled Yonezawa pork loin, madeira wine and mustard sauce

or

PHEBRWADOTO—A L ErETY—2R
Roasted Date chicken breast, ginger sause

or

BBOFN T4 Rd VEVEN=TDONG =Y =2 (+220)
SAKURA snapper saltimbocca with lomon herb sauce

or

EEFHOT7TE—X b
HWD-ERELE T+ RS+ —D YV —2 (+1,100)

Rosted Japanese domestic beef with sweety onion and "fond de veau' sause

W74 VIRV F =
Patissiere speciality dessert

HR®7+HvFx

Homemade focaccia

a—b— /03 R

Coffee or tea

ERLAi R IEBEA AT o MES50MZ TN b R ELTHBOALE§ T TRZS VIR,



]’W‘/jj& 6‘97/3'& 779 I%+ A—A 8,500

Stgichino

Adipaste

o piaife

Secouds piatfo d peste

Secoudo piatlo di cane

Helee

Pue

Café

LY TEAF PbDOTVATvE
Bruschetta of Tomato, Avocado and SAKURA shrimp

WSWMET V=T IN—=IDITL NIV —A
Tabulé of grapefruit and firefly squid with basil sauce

HIAE I EREDRY—T a2

Patage of spring onion and white clam

HEDOTY Y bERIE FNTA—=XEATAIOT =V A4 =%
ANT T A —=

Spaghettini of Sardinian bottarga and garlic oil

with seafood frites and rape blossoms

BBDYN T4V Ry A VEZVEN=TDNY—)—2
SAKURA snapper saltimbocca with lomon herb sauce

EELEROT T —A b
HBD-EREETH+ VR T+ —DV—R

Rosted Japanese domestic beef with sweety onion and "fond de veau" sause

BOF—Ar—FrFaas—%

SAKURA flavored cheese terrine with chocolate terrine

HR®7+HhvFx

Homemade focaccia

a—b— /03 R

Coffee or tea

R4 & BE A AT g0 S50 Z 2~V () ELTHBWZZLE T, T TR ZSVER,



SM 66"1/349 ARY ¥V T—R 11,100

Stigichino

Adipasts

Himi /mvﬂe

Himi /m’wzﬁ

Sevoudo piaife di pesce

Secoudo pioife- dlc canne

Helee

Pone

Café

Bt 7EHEAF FRFOTNVAT VS
Bruschetta of Tomato, Avocado and SAKURA shrimp

WEWRE T V=T IN—=IDITL NIV —2
Tabulé of grapefruit and firefly squid with basil sauce

HIEEH ERZEDRY -V

Patage of spring onion and white clam

HADTY Y FERIE FNTA—=XEATAIOT =) A+ =%
ANT Y TA—=
Minestrone soupe with seasonal vegetables

F=NBEDT AV r —X2) =L Y I/T7L4 %

Linguine pasta with lobster "Américaine"

O NTA VR VEVEN—TDOINT—V—
Saltimbocca of SAKURA snapper with lemon butter sauce

EELROT7Ta—A b
HABDEREL IV T+ —DV—A

Rosted Japanese domestic beef with sweety onion and "fond de veau' sause

BMOF—Ar—FtFaasi—%

SAKURA flavored cheese terrine with chocolate terrine

ARBT+%y F v

Homemade focaccia

a—b— /03 R

Coffee or tea

ERLAi R IEBEA AT o MES50MZ TN b R ELTHBOALE§ T TRZS VIR,



Atipasti

IE 2
V——H7F 1,540
Caesar salad
AHEEFDO NIy Fa  HFI5EVT HEHELFLY V7 1,980
Fresh fish carpaccio
WMEBRE L =TIV —DFTL NIV —R 1,760

Tabulé of grapefruit and firefly squid with basil sauce

L EREEE Y Y7L I F—AEITA IO AT L —F 1,980
Caprese of Hokkaido mozzarella cheese

HENLRED) b 1,980
Assorted prosciutto

ZMOBE DO RSMEY FbE 2,420

Assorted five seasonal appetizer plate

F—A5H KD b 2,750
Assorted cheese plate

ARKHDA—T 1,210
Soup of the day

R E B A AT &S50 Z < b O F) ELTHBWALE T T TRSESVEE,



¥y y

RYF—7 1,650
I=d M FLA ==

Marinara
(tomato sauce, cherry tomato, oregano, garlic)

IV —% 1,870
PRI =AY IPVLI NIV, T FGFNT—)

Margherita
(tomato sauce, mozzarella, basil, grana padano)

Jaya—h T bvag 1,980
EYVILIENA N TG T TN —)

Prosciutto e rucola
(mozzarella, prosciutto, arugula, grana padano)

J7ha 7Ny 2,420
EYYFLI.INTYI—=F . ¥y TVa . FIFFnNy—)

Quattro formaggi

(mozzarella, gorgonzola, taleggio, grana padano)

AHOEYY 7 ask
Pizza of the day

RS I BEA BT BIIES50MZ I~V OFF) ELTIHB WA LET, T TR LS VEY,



Byimi l”m/lﬁ

TIVEET v b

BBEBEFIYRYORRTYF—) AT yTFL—= 2,200
Spaghetti Pepperoncino with Squid and spring cabbage

NWoF o eFHEREDTN)Fx—F ANNFvii—= 2,420
Spaghettini Amatriciana with onion and bacon

BMICE T )=V TANGDT AN =X 7)) =L —A ANRXFyT4—= 2,860
Spaghettini with Sakura Shrimp and green asparagus
with Americaine Cream Sauce

FR=NVET—NVDI M) =LY —=A YU TL% 3,960
Linguine tomato cream with lobster tail

ARHDINA ask
Pasta of the day

RS I BEA AT BIES50MZ I~V N UK ELTIHB WA LET, T TR LS VI,



Seconds Pl

ALV T4y va

Pesce Ry yx - fURR -

BTN T4 YR A VEVEN=TDING =Y =2 2,750
SAKURA snapper saltimbocca with lomon herb sauce

FR—NET—NDTIV)T—F TRAYFr—XI—A 3,850
Grilled lobster tail, americaine sauce

CW ANVE - WEHHL -

EBWAOTT—AF ErEuv—2 2,420
Roasted Date chicken breast, ginger sause

RKRFE—BZBEHOE—ARDZT V) T7—% IFI3HEIAY—FDV—A 2,750

Grilled Yonezawa pork loin, madeira wine and mustard sauce

EREFROT7a—Ar  HBDEREE T+ FTr—DY—A 4,950

Rosted Japanese domestic beef with sweety onion and "fond de veau" sause

LAl RS & B3R A TF o BIE550Za vt R ELTHBWZLE T, TTRIZSV T,



/ﬂ&f&é

FVF <
HER®T4F73IA 880
Homemade tiramisu
NAZRF —Ar—F FHDTI =T —MRZ 880
Burnt basque cheesecake with gelato
INVFavk 770
Panna cotta
aag5)—X NI T4 ARZ 990
Chocolate terrine with gelato
VrI—MEY) DY 935
f&ssorted,gelato
AHOFIVFLEY DY 1,540
Assorted dessert
601/%0’ h7x
d—b— (Fvyb/T74R) 715 TV —IN—F 4 — 770
Coffee Flavored tea
SRAHYMTLY T4 —
Muscat wine tea
IATL Y 550 7Yy b
Espresso Apricot tea
IATSVyY ¥ 770 IN—T T4 — 770

Espresso double

ATF—) 770

Cappuccino

TAATA— (APL—=bF/VEY/INZ) 715
Iced tea

RS I BEA AT BIES50MZ I~V N UK ELTIHB WA LET, T TR LS VI,

Caffeine free herbal tea

- A—AbtyTFE—F

Rosehip peach

- WEI-N

Chamomile

-VEVIVEH

Lemon mint

- DT ) =V IV R A

Apple green rooibos



