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Today’s Carpaccio
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Aperol Spritz
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Spicy Moscow Mule
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Citrus Coffee Tonic
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Grapefruit Juice
TL—FI7N—Y¥a—-2R

Iced Oolong Tea
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CeRIGOLETTO

Cafe RIGOLETTO #»7=x U3Lvyh
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| TEL [0422-28-7676 | WEB | http://www.rigoletto.jp/kichijoji/

PARTY COURSE
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This menu is available for groups of 4 or more.
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This menu stated above is an example, and may be changed by the season.




