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Today’s Carpaccio
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Slovania Prosciutto
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Caesar Salad
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Sauteed Broccoli & Anchovy
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Deep Fried Spicy Chicken
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Margherita
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Hoegaarden White
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Aperol Spritz
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Gin & Tonic
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Lemon Rigocchelo
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Spicy Moscow Mule
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Today’s Carpaccio
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Charcuterie Plate ¥V ¥ FY—FL—F
Bocconcini & Tomato Caprese
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Sauteed Broccoli & Anchovy
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Deep Fried Spicy Chicken
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Margherita
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Pescatore Rosso
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Grilled Platinum Pork
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ltalian Lemonade
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Kahléa Mint Latte
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Cassis B2 / Peach £—F
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Whitebait & Camembert Pinchos
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Galician-style Octopus 20 H YL 7,

Buffalo Mozzarella Margherita
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Bacon, Porcini & Parmigiano Reggiano Risotto

ERMAR—aVERLF—ZED
NVIPx—/-YJy b

ALY FAY T2

PWlein Dich

Dl

FovF=

Lemon Soda
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Original Ginger Ale
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Homemade Lemonade
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Citrus Coffee Tonic
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Charcoal Grilled Beef Rib Eye Steak with Truffles
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Tonic Water
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Grapefruit Juice
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Iced Oolong Tea
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Cafe RIGOLETTO #»7=x U3Lvyh
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| TEL [0422-28-7676 | WEB | http://www.rigoletto.jp/kichijoji/

PARTY COURSE

#3377V 1 Cafe RIGOLETTO T U XV DEY A—F 1 —%

MO—RAZ 2—(FABHRA LIV HE-TEVET,
This menu is available for groups of 4 or more.

BMO—RA=2—3—HlEARYET, EA-ZHCLYABHEBRICLZFEDNIETVET,
This menu stated above is an example, and may be changed by the season.




