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CENA Normale
11,0004

Stuzzichino
b LA

YBT3 ~Antipasti freddo~
RIGEe 72D ANy Fa

Nagasaki Amberjack Carpaccio
PIELSDL—ARL AV ALY —

IR AT ~Antipasto caldo~
RIFEAFTDORXy NF 4Ry Pz

Nagasaki scorpionfish zuppa di pesce

N A & ~Pasta~
HHOERERILIZI N,

Please select one from the right.

2 A ¥~Second~
RGN TADIRY 4 vEIAH

Braised Nagasaki Wagyu beef short Ribs in Red Wine

7 #— t ~Dolce~
Vvaka—rsrrors=7
Apple and Yogurt granita
AHDO FLF =

Today's dessert

a—t — I
Coffee or Tea

BAIA =2 — ~Additional A la carte~

EyYy v ) =% (+1,540M)
Pizza Margherita(+¥1,540)

YyYy 27 btu7irwyda (+1,76017)

Pizza Quattro Formaggi(+¥1,760)
EyYy - Eanryaz (+1,7601)

Pizza with arugula and prosciutto(+¥1,760)

Fr ETHZ

Pumpkin mousse and consomme jelly with caviar

NZ2E (B—2BEUPLEIW)
Pasta (Pleas select one)

A PEIRE L N0 T 71—y —2(+2,9801)
Ise Lobster & sea food Ragu(+¥2,980)
B ZEER—zavoFrtr7—F
Unzen Pork Bacon Ortolana
C MFEELT IV v~y yar—LDT7 =Y =R
Sauce of Four kind Mashrooms
(+1,650M TR+ U = 7 [c 45 0)
(Change to Black truffle for +¥1,650 )

UG, EERRUA X ) TREBHLTEY £,
3Our restaurant uses Japanese rice and Italian rice.
MR I, MR Y — e AREAGENTEY £,
MAEANRIUC K Do M - A =2 —BEHIC R 560
TECETOT, BOMLHIT THEIES W,
HKIHbbDA=a2—I8A1I6H~11IAISHATELTHEY £5,
KERFa—Af A=V ET,
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CENA Speciale
15,4001

Stuzzichino
WE S L Wi

¥R HIE~Antipasti freddo~
RIGEE 7 2D AN~y F a
Nagasaki Amberjack Carpaccio
PlEBbEDL—ALAY Y AE)— FXETHZ

Pumpkin mousse and consomme jelly with caviar

AT ~Antipasto caldo~
RIFEA S TDORy AF 4y vz
Nagasaki scorpionfish zuppa di pesce
THATIIOVT— EOTTyvee¥TITV) v

Seared Foie Gras with Marron Glace & Saffron Risotto

2¥R X ~pasta~

AEEE T IV v~y ar—bDT7 0=V =% +VaTiRi

Sauce of Four kind Mashrooms/ Truffle
23R & ~Pasta~
LHhoBERFLE I 0,

Please select one from the right.

A 4 v ~Second~
EHEFELVADOAY LY <A¥ TV —2R

Japanese Beef Tenderloin cutlet with Marsala sauce

7 ¥'— b ~Dolce~
Yyyvaea—-snrtors=r
Apple and Yogurt granita
AKHOBE»E FLF =
Today's dessert

I — b — XITALA
Coffee or Tea

EBiIA = a2 — ~Additional A la carte~

vy Yy e wAs ) =% (+1,540M)

Pizza Margherita(+¥1,540)
vywy e s7ba7irvyYa (+1,7601)
Pizza Quattro Formaggi(+¥l,760)
vy y sy ag (+1,760H)
Pizza with arugula and prosciutto(+¥1,760)

NAR (B2 BEREFLEEW)
~Pasta (Pleas select one)~

A PEE L BN DT 7 — Y — A (+2,980M)
Ise Lobster & sea food Ragu(+¥2,980)
B EER—avotrt7—F

Unzen Pork Bacon Ortolana

MBI, EERKEA X TREEMLTEY £,

3Our restaurant uses Japanese rice and Italian rice.

HERRE I, MR Yy — e AREREINTED 5,
HHEANRTUC LY . b - A =2 —pEH IR 2867
TECETOT, HorLOHITERIEIT L,
KZboDA=2—8HIGH~1IAISHE FELTH ) 5.
HEHRI AL A=V LY ET,
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EHiDO7Y)—70—F 4 F—
14,000

Stuzzichino
WE S LWHIRE

BT ~Antipasti freddo~
RIEe 7ADAN Sy F 3
Nagasaki Amberjack Carpaccio

¥ HI3E ~Antipasti freddo~

PELeDL—RLav I AEY — FYETHRZ

Pumpkin mousse and consomme jelly with caviar

¥ Hi3E~Antipasto caldo~
EBIREAYTORy RF 4=y

Nagasaki scorpionfish zuppa di pesce

>N R X ~Pasta~
EFER—a2 oA T —F

Unzen Pork Bacon Ortolana

A A v ~Second~
RIGHIZEANTHORT 4 v EiAH
Braised Nagasaki Wagyu beef short Ribs in Red Wine

F#— } ~Dolce~
AKHDO FALTF =

a— b — XK
Coffee or Tea

BMA =a— ~Additional A la carte~

vy vy =T Y —% (+1,540M)

Pizza Margherita(+¥1,540)

¥yvy -s7baziraeya (+1,760M)

Pizza Quattro Formaggi(+¥1,760)
vywy s AEnnryag (+1,760M)

Pizza with arugula and prosciutto(+¥1,760)

~FY VI A=ma—~
7 A2 — v /Alcohol
v—n (FL 7 LENLY) /Beer
75274 v (F-A)

Wine by the grass(red - white)
MY — & « N4 K—)v
Plum wine soda - Highball
L & v# 7 —/Lemon sour
J ¥ 72—t /Non Alcohol
E#EAS/Oolong tea - =2 — 7 /Cola
KA A 2 — & /Olange juice
EFEY v 2 2 — 2 /Apple juice
Y v Y x T —/Ginger Ale

UL, EERRUA 2 Y TREMEALTEY 5,

3 Our restaurant uses Japanese rice and Italian rice.

M ERRE Ik, WRBLE Y —exREsEEThTEY £,
MAEARIUC X0 M - A= 2 —BETIC R 2 540
CXOCETOT, HorLHITKEIT L,
KIbbor=2—F8HIA~IIHISA%2TELTHY 7.
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