6%%&6@w& 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

HigL oA FaypRRayF—)
Spaghettini Aglio e Olio with Fresh Sardines & Fennel

RRBE—FEFL u—ARDOTYI)T7—%

RTFMERAY —FDY —A

Grilled Yonezawa pork loin, madeira wine and mustard sauce
or

EBWAOT - ErEay—2

Roasted Date chicken breast, ginger sause

or
ARXDAVNNTYTF  FYV—=TEEHEEDIRALT
Z—X) 7 JalM (+220)

Pan-Seared Sea Bass with Olive
& Seasonal Vegetable Minestra, Turmeric-Scented

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,



TWVJJ& 6'97/}‘9 FF Ut I—A 8.500

Stigichino

Adipaste

Himo WZZ&

Sevoudo pfe i pesce

Secoudo piailfe b canne

Helee

Pone

Café

ALY AIN R =R DTNVAY 2 5
White Peach & Mascarpone Bruschetta

Taya—bay e EHBEOILIRAL) —FHH

Prosciutto Cotto & Summer Vegetables in Consommé Jelly

EIBAZLDOBWEY -T2
Chilled Sweet Corn Potage

KINBEFFA I b7 =V F =)} KREOIz I)R—¥
ANT T4 —=

Spaghettini Aglio e Olio with Cutlassfish,

Sun-Dried Tomatoes & Shiso Genovese

ARFXFDAINNT T FV—TEFHBREDOIAATLT
=X v 7 JE R

Pan-Seared Sea Bass with Olive

& Seasonal Vegetable Minestra, Turmeric-Scented

EFEFHOT =T BRI 7Y —A
Roasted Japanese Beef with Red Wine Sauce

VEVr—F
Lemon Cake

HRBI7xhvFx

Homemade focaccia

I—b— /0% R

Coffee or tea

R R I BEA AT &S50 NV R ELTHBWALE S T TRIZE VT,



SM c&w& ARY ¥V T—R 11,100

Stisgichino

Adipasto

i, piaitf

Sevonde piaifo d pesoe

Secoudo piailfo b canne

Helee

Puie

Café

ALY AN R =R DTNVAY v 5
White Peach & Mascarpone Bruschetta

Tava—bay beHBROAY ALY -FHE
Prosciutto Cotto & Summer Vegetables in Consommé Jelly

EI)DBAZLDOKWMERY—V 2
Chilled Sweet Corn Potage

KNINBERFA I IDT—=VFF =)+ REDIz I)NR—E
ANT T A —=

Spaghettini Aglio e Olio with Cutlassfish,

Sun-Dried Tomatoes & Shiso Genovese

F=NHEDT AV r —X 2 ) —A Y74 %

Linguine pasta with lobster "Américaine"

ARXFDANTYy T ) =T EFHBPEDILALT
7 — A1) 7 JE

Pan-Seared Sea Bass with Olive

& Seasonal Vegetable Minestra, Turmeric-Scented

FFETHOTa—AL  FTA Y=
Roasted Japanese Beef with Red Wine Sauce

LEVr—F
Lemon Cake

HR®I7+HhvFx

Homemade focaccia

a—b— /03 R

Coffee or tea

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



Atipasti

i 3
V——H7F 1,540
Caesar salad
AHEEFDO NIy Fa  HFIF5EVT HEHELFLY V7 1,980
Fresh fish carpaccio
Tuya—bay rEEBROIVIRAE) —FE 1,760

Prosciutto Cotto & Summer Vegetables in Consommé Jelly

L E R EEE Y Y7L I F—AEITA IR IO AT L —E 1,980
Caprese of Hokkaido mozzarella cheese

HENLREY) b 1,980
Assorted prosciutto

ZMOBE DO RS EY FbE 2,420

Assorted five seasonal appetizer plate

F—A5HE) b 2,750
Assorted cheese plate

AHDA—T 1,210
Soup of the day

R E B A AT o &S50 Z < b (K ELTHBWALET 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,



B pm/lﬁ

TIVEET Vb

LI A FarORRAVF—) ANFyTF4—=
Spaghettini Aglio e Olio with Fresh Sardines & Fennel

HIOT7TIET—% ANFvi5si—=
Spaghettini Arrabbiata with Octopus

TIYNFXREXyF—=DOMF IR I =2 ANRTFyT4—=
Spaghettini with Grilled Chicken, Zucchini & Yuzu Kosho Cream

FRX—NWET —NVDIR I —LI—A YUTLH
Linguine tomato cream with lobster tail

AHDINA Y
Pasta of the day

R E B A AT o &S50 Z < b (K ELTHBWALET T TRSESVEE,

2,200

2,420

2,860

3,960

ask



Secondt /”wleﬁ

ALV T4y v a

Pesce Ny vz - fRE -

ARXDANTFy T ) —TEFEHYPRDIRALT XYy ZHEK 2,750
Pan-Seared Sea Bass with Olive & Seasonal Vegetable Minestra,
Turmeric-Scented

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

6%%0 VA - WRHEL -
PERWROTO—A S Er¥oay—x 2,420

Roasted Date chicken breast, ginger sause

RKRFE—BZBTEHOE—ARDZT V)T —% IFI3HEIAY—FDY—A 2,750

Grilled Yonezawa pork loin, madeira wine and mustard sauce

EEFRO7a—Ab  HBOLEREE TV F T+ —DV—A 4,950

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

ERCAI R IEBEA AT o ME550MZ T b OB ELTHBOWALE§ T TRIZS VIR,



/ﬂ&f&é

FVF <
HER®T4F73IA 880
Homemade tiramisu
NAZBF —Ar—F FHDI 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 Y 1,540
Assorted dessert
601/%0’ h7x
d—b— (Fvyb/T74R) 715 TV —IN—F 4 — 770
Coffee Flavored tea
SRAHYRTLY T4 —
Muscat wine tea
IATL Y 550 7Yy b
Espresso Apricot tea
IATVyY ¥ 770 IN—T T4 — 770

Espresso double

ATF—) 770

Cappuccino

TAATA— (APL—=bF/VEY/INZ) 715
Iced tea

RIS I BEA AT BIEES50MZ I~V OFF) ELTIHB WA LET, T TR LS VI,

Caffeine free herbal tea

- A=Aty FE—F

Rosehip peach

- HEI-N

Chamomile

-VEVIVEH

Lemon mint

- DT ) =V IV R A

Apple green rooibos



