6%%&6@w& vIua a—A 5,500

Stisgichino

Adipaste

Himeo /MVZZ&

Seconde /m’w#&

Helee

Pune

Café

FEiAMONRFavy

Panna cotta with seasonal vegetables

ARKHEEDO NNy Fa FFHVT MEHEL NV V7

Fresh fish carpaccio

RINAHEEHZDOT =)L F =V ANTFyT4—=
Spaghettini aglio olio
with firefly squid and spring vegetables

KRE—FED a—AWO 7 VYT —%
RTZMEY A —FDY =R
Grilled Yonezawa pork loin, madeira wine and mustard sauce

or
PHEBKNAOT ya—A s Er¥ay—2x
Roasted Date chicken breast, ginger sause

or

MDYV IT—F BRIEDYV—A (+220)

Sautéed freash fish,cherry shrimp sauce
or

FEE 74 VRO —AF N7 FELKRTL V=2 (+1,100)

Roasted beef fillet, red wine with truffle sauce

W74 VIRV T =
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,



TWWVJ% c&w& FFyUt I—A 7.700

Stigichino

Qdipasto

Secouds piaifo d peste

Secouds piatfe d carre

Helee

Pue

Café

REINAHDA Y I43I—=) TIVATrv%
Firefly squid inzimino bruschetta

FHuENRaYy—) uv—/DATH)2—}
DD IO AV TIRZ

Broad beans and Pecorino Romano sformato served
with prosciutto crocante

REBBEERZEDF Ry IF—F HTHLORERE

Awaji Island onion chipollata topped with warm quail egg

INREF AT F DTG A=) F
VIGUERYIALEZI YY) —=

Saffron Tagliolini aglio olio with small clam and sea bream

WEDINI—F  RIEDY—A
Sautéed freash fish,cherry shrimp sauce

EPEE74 VIRIOT—A S M7 HELRTA VI —A

Roasted beef fillet, red wine with truffle sauce

W74 VRN VF =
Patissiere speciality dessert

HR®7+HhvFx

Homemade focaccia

I—b— /03 R

Coffee or tea

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



SM 6‘9'1/}‘9 ARY ¥ T—R 9,900

Stigichino

Adipasto

Secoudo piaife b pesce

Secouds piatfe d carre

Helee

Puie

Café

REINAHDA Y I43I—=) TIVATrv%
Firefly squid inzimino bruschetta

FHHENRaYy—) uv—/DAT+H)<2—F
HENADZOY A Y TIRA

Broad beans and Pecorino Romano sformato served
with prosciutto crocante

RBEEEREDFRYT—% HTHLOWMERYE

Awaji Island onion chipollata topped with warm quail egg

INEEFHCTFOT =) A= F
V77V MYIALEIVF) —=

Saffron Tagliolini aglio olio with small clam and sea bream

FI=NWHEDT AV r—X7)—h Y7L R

Linguine américaine cream sauce with lobster

AHEEOI LY —F BHIEDY—R

Sautéed freash fish,cherry shrimp sauce

BEBHETAVADT ya—AL M a7 EFELHRTAL VY —A
Roasted japanese black beef fillet, red wine with truffle sauce

W74V NV F =
Patissiere speciality dessert

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

IE 2
V——H7F 1,540
Caesar salad
AHEEDOINNNyFa  F 5T WMEEHELFLY 7 1,980

Fresh fish carpaccio

ZFouLtNRaY)—) uv—)DATAN—b ENDDZOUYHVTIRZ 2,090
Broad beans and Pecorino Romano sformato served with prosciutto crocante

JLHEREEEYy Y7L I F—RXEITA IR IDOA T L —E 1,980
Caprese of Hokkaido mozzarella cheese

DD b 1,980
Assorted prosciutto

ZFWOBBEO[ SR FbH 2,420
Assorted five seasonal appetizer plate

F—=A5H %) b 2,750
Assorted cheese plate

AHDA—T 1,210
Soup of the day

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



Piz5m

¥y y

~V)F—7
PR MY =R IZMR M ALA) 2VEs Ty F

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

RVTY)—%

PRI —=AEYI 7 VLTI NV T FIFNT—)
Margherita

(tomato sauce, mozzarella, basil, grana padano)

Java—h T Vvag

S DA A N VAVANY 0= & N A & AT Ay

Prosciutto e rucola

(mozzarella, prosciutto, arugula, grana padano)

J7ha 7Ny Y

EYVFLI.INTYI—=F . ¥y TVa . FIFFnNy—)
Quattro formaggi

(mozzarella, gorgonzola, taleggio, grana padano)

AHOEYY 7
Pizza of the day

=

RLA RS W BEIA AT MIES50MZa XV R L LTHBWALE§ T TRIZE VT,

1,650

1,870

1,980

2,420

ask



Byimi l”m/lﬁ

TIVEET v b

FINAHEREBBEDOT =) 4 F—=)F ANFvyF4—= 1,980
Spaghettini aglio olio with firefly squid and spring vegetables

TV v Fx—LERBEBEEREDT N F v —F ANFyvF4—= 1,980

Spaghettini amatriciana with Guanciale and Awaji Island Onions

L Z50D 7)) =AY —A FI5VMYVIALEYIF)—= 2,200

Saffron tagliolini cream sauce with cherry salmon and broad bean

I —NVHET— VDI =LY =R YU TS % 3,960
Linguine tomato cream with lobster tail

ARHDINA ask
Pasta of the day

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



Secondt /”wleﬁ

ALV T4y va

Poyte

Ny vz - R -

WEDFNV S = BIEDY—A
Sautéed freash fish,cherry shrimp sauce

FIX=NVWET—NDTYV)T—F TRAVIFr—XJ—A

Grilled lobster tail, americaine sauce

2,750

3,850

éﬁﬂﬁ ANV - RFE -
PEBRWRADOT vya—A+ Er¥uy—2x 2,420
Roasted Date chicken breast, ginger sause
RKRE—FBEHE—ARD TNV T—% ITIHPLIAI—FDY—A 2,750
Grilled Yonezawa pork loin, madeira wine and mustard sauce
EREFT74VAOT ya—AL M a7 E{FEIZRTL VY —A 4,950

Roasted beef fillet, red wine with truffle sauce

R A B A AT o &S50 Z < b (K ELTHBWALE T T 7RSS VEE,



/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





