STAGHION

E’ con grande piacere che Vi presentiamo il nostro innovativo menu

Gentili Ospiti,

italiano.

Il nostro obiettivo e’ di offrirVi gli autentici piatti della cucina italiana,
esattamente come sono serviti in Italia, con in piu’ una serie di variazioni
effettuate dal nostro team culinario.

Vi auguriamo un buon viaggio all'interno del nostro menu, ed una
piacevole permanenza degustando le nostre proposte gastronomiche nell’
atmosfera di un servizio attento e personalizzato.

Saluti gastronomici,

Il Team ‘Stagioni’

Dear Guest,

It is our pleasure to present you this innovative Italian menu.

Our goal is to offer you authentic Italian dishes as they are served in Italy
alongside with unique innovations from our culinary team.

Enjoy your journey through our menu and take pleasure in the
service and presented dishes.

Culinary greetings,

The Stagioni Culinary Team



STAGIONI

Antipasti ed Insalate
Appetizers and Salads

Antipasti Buffet

enjoy our variety of home-made antipasti
Insalata Caprese g )
Sliced beef steak tomatoes, buffalo mozzarella,
fresh basil, pesto emulsion, balsamic drizzle

Bruschetta Al Pomodoro with beef carpaccio
served with insalata capre, tartare, tomato, onions, cucumber

Bruschetta Al Pomodoro with parmesan

served with insalata capre, tartare, tomato, onions, cucumber

Garlic Bread with Mozzarella
oven baked served with ceasar salad

Insalata di Fagioli Bianchi, Gamberi alla Griglia,
Spinaci e Pomodori Secchi
White bean salad, grilled prawns, spinach, sun-dried tomatoes

Healthy Option Vegetarian A Chili ¥ Alcohol

=)

All prices are subject to 10% service charge & 15% VAT

Are you a Starwood Preferred Guest, but not staying in the hotel?
Hand your SPG card to the waiter/ess when paying your bill and
receive your Points for dining at Sheraton Addis

ETB
160.00

200.00

220.00

250.00

250.00

250.00

- Nut

We welcome enquiries from customers who wish to know whether any dishes

contain particular ingredients. Please inform us of any allergy or special dietry

requirements that we should be made aware of, when preparing your menu request.

*Dear Patron, please note that there are no pork items
or derivatives in any of our dishes*
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STAGIONI

Antipasti ed Insalate
Appetizers and Salads

Carpaccio di Manzo al Tartufo d’ Alba e Rucola i
con Scaglie di Parmigiano e Pesto al Radicchio Rosso
Wafer-thin sliced American beef tenderloin,

Alba white truffle oil, radicchio pesto, shaved Parmesan

Insalata alla moda di Cesare con Gamberi Grigliati s
Romaine lettuce, classic Caesar dressing, grilled shrimp

ZUppe
SOUPS

Minestrone alle Verdure con Pasta e Pesto Genovese
Classic Italian vegetable soup, pasta ribbons, Genoa style basil pesto

Creama di Funghi Misti con Porcini al Sentore di Tartufo

Wild mushroom soup, sherry, cream, porcini, truffle oil Y
Zuppa della fattoria cappuccino 4

Onions, broccoli, lentil, carrot, potato, N

salted chantilly,with pesto

Healthy Option ) Vegetarian A Chili ¥ Alcohol

All prices are subject to 10% service charge & 15% VAT

Are you a Starwood Preferred Guest, but not staying in the hotel?
Hand your SPG card to the waiter/ess when paying your bill and
receive your Points for dining at Sheraton Addis

ETB
250.00

320.00

150.00

150.00

230.00

-’1’4‘%‘ Nut

We welcome enquiries from customers who wish to know whether any dishes

contain particular ingredients. Please inform us of any allergy or special dietry

requirements that we should be made aware of, when preparing your menu request.

*Dear Patron, please note that there are no pork items
or derivatives in any of our dishes*



STAGIONI

L a Pasta Asciutta
Pasta courses

ETB

Gnocchi alla Sorrentino &) 300.00
Sorrentino style potato gnocchi, Napoli tomato sauce,
Gaeta olives, Parmesan
Ravioli Ricotta Funghi, Pollo Valled'aosta 490.00
Stuffed with ricotta, mushroom, chicken
served with onion, mushroom
Lasagna Classico =« ¥ 350.00
Pasta sheets, meat sauce, mozzarella, ricotta, parmesan, white sauce
Linguine ai Frutti di Mare Y 490.00
Linguini, mixed seafood, garlic, chili, Pinot Grigio
Tortellini alla Forno s 300.00
Home-made tortellini, ricotta cheese,
spinach, Parmesan, cream
Penne alle Olive, Carciofi, 350.00
Capperi e Pomodorini di Collina
Penne pasta, eggplant, artichoke, black olives, tomatoes

sy Healthy Option 52 Vegetarian 4 Chili Y Alcohol - Nut

All prices are subject to 10% service charge & 15% VAT

Are you a Starwood Preferred Guest, but not staying in the hotel?
Hand your SPG card to the waiter/ess when paying your bill and
receive your Points for dining at Sheraton Addis

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform us of any allergy or special dietry
requirements that we should be made aware of, when preparing your menu request.

*Dear Patron, please note that there are no pork items
or derivatives in any of our dishes*
5/15



STAGIONI

Fish ETB

Filetto di Pesce Persico del Nilo, Padellato in Salsa L ¢ 520.00
di Carciofi ed Olive Servito con Polenta al Basilico e Verdure

Nile perch, artichoke, capsicum, olives,

white wine sauce, basil polenta, vegetables

Grilleto Misto de Pesce ¥ 670.00
Hammour, prawns, calamari fritto
served with mayonnaise sauce, rouille, potato, onion

Filetto di Salmone alla Piastra in Salsa b 690.00
di Capperi -

Grilled salmon fillet, butter sauce,

mashed potatoes, mixed vegetable

e Healthy Option 3@ Vegetarian 4 Chili ¥ Alcohol - Nut

All prices are subject to 10% service charge & 15% VAT

Are you a Starwood Preferred Guest, but not staying in the hotel?
Hand your SPG card to the waiter/ess when paying your bill and
receive your Points for dining at Sheraton Addis

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform us of any allergy or special dietry
requirements that we should be made aware of, when preparing your menu request.

*Dear Patron, please note that there are no pork items

or derivatives in any of our dishes*
5/15



STAGIONI

Pollame e Carne
Poultry and meat ETB

Escalopine de Vitello su Crema di Porcini i Y 650.00
Verdura su Tagliatelli

Veal escalop served with mushroom, cream sauce

and tagliatelli with vegetables

Agnello Scottadito Y 540.00
Grilled lamb chops, fresh rosemary, garlic,
garlic mashed potatoes, mixed vegetables

Filetto di Manzo al Gorgonzola e Pepe Rosa servito ¥ .ag  850.00
con Patate e Verdure Miste

American Angus beef fillet, brown sauce,

roasted potatoes, vegetables

Healthy Option 3@ Vegetarian & Chili ' Alcohol - Nut

All prices are subject to 10% service charge & 15% VAT

Are you a Starwood Preferred Guest, but not staying in the hotel?
Hand your SPG card to the waiter/ess when paying your bill and
receive your Points for dining at Sheraton Addis

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform us of any allergy or special dietry
requirements that we should be made aware of, when preparing your menu request.

*Dear Patron, please note that there are no pork items

or derivatives in any of our dishes*
5/15



STAGIONI

| Dolci
Dessert ETB
Espresso Latte Mousse al Cioccolato 200.00

Espresso-milk chocolate mousse, chocolate sauce, coffee ice cream

Bacca Rossa Budino 190.00
Gratinated red berry pudding, orange scented cream

Panna Cotta al Canella 190.00
Cinnamon panna cotta, caramelized pear, cinnamon ice cream

Torta al Cioccolato Caldo  «g- 190.00
Warm chocolate cake, dark chocolate, toasted almonds,

vanilla bean ice cream

Torta di Mele Calda con Crema di Mandorle g 180.00
Warm apple tart, honey, vanilla ice cream, light almond cream

wun  Healthy Option Vegetarian A Chili ¥ Alcohol - Nut

=)

All prices are subject to 10% service charge & 15% VAT

Are you a Starwood Preferred Guest, but not staying in the hotel?
Hand your SPG card to the waiter/ess when paying your bill and
receive your Points for dining at Sheraton Addis

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform us of any allergy or special dietry
requirements that we should be made aware of, when preparing your menu request.

*Dear Patron, please note that there are no pork items

or derivatives in any of our dishes*
5/15
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