6’50&9 6‘9"/349 vIua a—A 6,100

Stugichino EHEMDONYF Ty

Panna cotta with seasonal vegetables

Acippaste KHEFD ANy Fa $FFENT MESFEL LY Yo7

Fresh fish carpaccio

i piailfe RANAF—FET A ANFyF4—=
Spaghettini Aglio e Olio with Mushroom & Pancetta

Secoude piailfo KRFE—FED O—ARDT )Y T7—%

RTFFIHERAY—FDY—A

Grilled Yonezawa pork loin, madeira wine and mustard sauce
or

HEBWAROT7TT—AL Er¥uy—2

Roasted Date chicken breast, ginger sause
or

Y—EDA 3 —h

LY AGDRBEEN=T NI == (+220)

Pan-fried salmon with Lentils & Vegetable

& herd butter sauce

or
FROT7Ta—A b
HWD-ERELE T+ RS+ —D YV —2 (+1,100)

Rosted beef with sweety onion and fond de veau sauce

Helee T4 YRRV F

Patissiere speciality dessert

Py HRET+5H v F %

Homemade focaccia

Café a—b— F2X AL

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

Stgichino Y75t —F WioarsiFa—nEeEnrtyayy

Piadina with Prosciutto & Persimmon jam & ricotta

Adipasto AATEDANVNY Fa BT FEISINVFITOFLY I VT

Swordfish carpaccio with Balsamic dressing

Zuppppou OXZHEMBERDIAALT

Minestrone soupe with Chickpeas & autumn vegetables

o piaife FNF—=HE3WEDIDI)—LY—R ANFyTF4—=

Cream sauce Spaghettini with boletus & mushroom

Secondo piailfe dipeste  F—FY DA 8F—F LY AGORBELN—T NG —)—2
Pan-fried salmon with Lentils & Vegetable
& herd butter sauce

Sevoudo piaillo s canne  FEIFEEROTO—AL  MMETOYI)—DI) T4 T—F
THYFT A=V —A
Rosted Japanese domestic beef with sweety onion
and "fond de veau" sause

Helee FLFGIADTMH “Forvy " BEEXF I ANDY—A
Ducessa
Py HRBT+5H v F %

Homemade focaccia

Café a—b— F20X AL

Coffee or tea

R E B A AT o &S50 2~ b O F) ELTHBWALE T T TRSESVEE,



SM 66"1/}'9 ARY ¥V T—R 11,100

Stisgichino

Adipaste

Himi /m’wzﬁ

Himi /amzﬁ

Secouds piaife d pesee

Secouds piatfe d carne

Helee

Pune

Café

E774—F hioaryziFa—npeEnntyays
Piadina with Prosciutto & Persimmon jam & ricotta

ANTXDHWyFa BT FEAVIFIAOF LY VT
Swordfish carpaccio with Balsamic dressing

QEZEEMBREDIF AT

Minestrone soupe with Chickpeas & autumn vegetables

RNF—HEIMEDID I =LY =R ANRFyT4—=
Cream sauce Spaghettini with boletus & mushroom

F=NEDT AV r —X2)—A YU/ T7L4 %

Linguine pasta with lobster "Américaine"

Y—FSDA 23—}

VY AGDWMBREN—T NG =) =R
Pan-fried salmon with Lentils & Vegetable
& herd butter sauce

RO T a—2 b

WRETOYI) =DM TAF—F TAYFTH—Y—R
Rosted Japanese domestic beef with sweety onion

and "fond de veau" sause

TA4TIADIGH “Foro” HEFXFANVDY—R
Ducessa

HR®7+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
AATFXDANVyFa ETFFEASINYITONLY VT 1,760

Swordfish carpaccio with Balsamic dressing

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 l”m/lﬁ

TIVEET Vb

RAHAFT =TT ANTFyTF4—= 2,200
Spaghettini Aglio e Olio with Mushroom & Pancetta

KB REBENTHDI T T — ANRTyT4—= 2,420
Spaghettini Tomato sauce with pork belly & autumn vegetables

KiEEDLEY ) —L ANRTvT4—= 2,860
Spaghettini with Autumn salmon & Lemon cream

FRX—NWET —NVDIR I —LI—A YUTLH 3,960
Linguine tomato cream with lobster tail

ARHDINA S ask
Pasta of the day

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



Secondt /”wleﬁ

ALV T4y v a

Pesce Ny vz - fRE -

Y= DA X F—=bF LVAGDORBEEN—TNF—Y— 2,750
Pan-fried salmon with Lentils & Vegetable & herd butter sauce

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



