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Assorted vegetable appetizer (three choices)flavor

\
* T F ROV TIET T, s ABRDB NI £—ILNY—T
Mowinated fried eggplant with tomato- source Cawrot rdpée with sage and butter
* YAZ DIy vy Y — Rk * Z0FAONFIVVEVE
Rouvsted Shiitake flavored with eshallot butter Simumered sweet potato-withvhowney and lemor
* JROR)—F #pvRy—Ffai * AR FrD) % v—R =%k
Mowinated Boiled udo-with-mustowd Mowinated pumpkin withv rosemary
_
Insalata %% Small  Large
« JN—r435 ¥410  ¥620
Vegetalble salad
s KihfBDY—F—455 ¥600 ¥850
Caesow salad withy "Daiseny'chicken
“ g ¥1,380
< BOFESFY ¥650 ¥900 Bagna cauda
Seafood salad withvoniow dressing o=/ —RIEBHIEIOTT | 27Dk
Tapas &I %
 RED/AV3yFa ¥780
Fish carpaccio
* YRR =T H—EVEFT—T)—L ¥750
- T { salmonw and Sour creaun
e
o B ey : - BHovYE LEVR% ¥750
¥ wy7 ARLANT)ADT)R e )
K95 BENTINEY )= (A — B BTIRT Marinated: seafood with lemon
# « w557 B AL TV AD) % ¥880
Mowinated paprika and scallop
© IAT7 T SFDL—RETFARETH ¥680
Foie gras mousse and fried potato-
e 3DV —L—VEHEDbE ¥880
Assorted sausage
R ARBIELL R L BORYF—hy—2 ML ARRFELZ KL BORY F—b/—Z ¥650
Lokhift L7256 4% 1% B R Yy F oy —REHI Sous vide cooked Daisen with tuna creamy souice
- — W XK R - etoTE—Ys ¥840
g : Stewed octopus;, turnip and tomato-with gawlic oil
o B EFNo kg Avs Y O RS ¥720
Stewed torippa and white kidney beans with tomato-
Pane ’X¥
¥R FaLE - FMOTE—Vz * 7V—yb—2ZF ¥310 e N=—A—)y7 ¥410
ERDB YL T EE)FOF AN TH EFELE Plane toast Honey gowlic toast




4 A

Main ALY

e Biphd)7a—z2257—+ (500g) ¥5.400
Thick slice of grilled, beef ’
M FELL, PRY2—y—I2
BX-TOBRE R TR 2 7LEHoE L EAY T

£ L5392 20 HF2BEFHZTASET
It takes 20minutes to- cook: %L.0.21:40

o« 24 fufu—2 BvRY—KRZ 100g ¥4,500
Grilled Japanese black beef steaks 200g ¥9’000
# o 74V vRY—FEzyrasbdy—2Z (130g) ¥2,500

Beef filet steak with mustowd and shallot saurce

« $ABBRD7)V Fvyvabeby/—Z (130g) ¥1,550

Grilled pork with fresh tomato- sauice ¥ 74 RRY—RLLYrasbDY—2

FohK, RO YL E Rk st
o BRMFEOT o—2Z a—X2)—@A% (2P) ¥1,800

Grilled Laml- il chops withv rosemawy flavor (+1P/¥760)
« ZABEEROI)V AFrbFV—Z (150g) ¥1,550

Grilled chickenw withy cacciatora

« FRIt “ZAVE" 0B ERE VEVRZ (3P) ¥1,950
Grilled stone-ovew shwimp"Scampi' served witivlenunow

e KADEL B FLyyabeb/—R ¥1,550

Grilled fish with fresh tomato- souice W FEIE “ZAHVE” OB ERE LVEVRZ

B ETHVEFEIERLEY TV IUIL

Pizza ErI7 Small Large

o IV —% ¥1,130 ¥1,650
Mowgheritow

by —Z , B2 7LF, NUL

o J7ha ¢ 71V TF ¥1,130 ¥1,650
Fowr kinds of chees
EyY7LT 5 F—X  TNT VS —5  FLyVa

o POV EANLLV—TF ¥1,340 ¥1,850
Prosciutto-ond rocket
Tava—b, F5FF—X, &y /7L 7, V—aF

e KB Ly FADY 2 /R—¥ ¥1,340 ¥1.850
Basil piggo with leek and whitebait on top

VIR, 7]':7\:!—- , Ay s N— s NIV —Z

e B RESNYyFrETaya)—0 BigHUR%  ¥1,340 ¥1,850 ¥ % E Pizza

Pigzo withv howse made sausage and broccoli, and black pepper L5 9 Bo% g'ﬁi’ﬁéﬁv‘yff'#‘o
BRES VYT v e 7a5a) ¢ By7L T o RJ—/305"— o B A=y AT LTSS,




Pasta ’ RY

o RRayF—/ “VILLAZZA " A7 o5 1—= ¥980
Villaggow oviginal peperoncino
o XVl (E7vaXidayy) ANNFyF1—= ¥1,030

Spaghettinig withy vongole (Ol Sauce or Tomato Saurce)

o XI4H=Dhb ) —L—R B REI)D)—= ¥1,650
Taglioling withv cral- tomato- creaun sauice

MR« REPRARAN—L AHRBYA)—= ¥1,680
Squids ink Taglioling withv seafood tomato- sauice
ML APITEHR FoF 7S LF—BYDI—L/—Z  ¥1560
B RE 7ok F—%
Houwse-made fettuccine with “ cimov di rapar” and salmor creamy

s BPHRDH FER—2VLFEBO7INF+—F Ry ¥1,480
Perne withv house made Iwachubacon and red onion tomato- saunce

o Ve HAED=a9F TNT V) —SLA—T I —2R ¥1,480
Potato- gnocchi withv gorgongola and maple sauice

* F R ADRaR—ELE Y7L FDTH =T ¥1,480
Bolognese and moggorellow lasagnar

o ANVIRRDT TV F+—LDINVKF—F VHb—= ¥1,480

Rigatoni withvcured Iberico-pork jowl carbonawo saunce

Prosciutto &, Formagqio L&F—F

o A7) TN LDIE BN S ¥1,800
Assorted Italion haww

Iy ARyZ, SNV FREAYT, BAYT I, Fava—h

(Ba—RDAENL, RE—T L, BJFEFFI, Fa—=pnL, 7OLvENL)

« POLCE AL (S$)¥900 (L) ¥1,550
Prosciutto-

% o F—XBHE b ¥1,550
Assorted cheeses

W B ERRARAAN—L A HRIF)F)—=

BAD G HI=o3YDbT ) — R T

WATTER “F=T 17— L—EVOD
P)——2 B FH72bF—%
BHEEATNTEHEF—F 47— % b beT

B i
Stuzzichini 234 ALLY3l0 FTTRENEPe

* 3 RF TR " 97 AF “EZLR AT OENEbE A Faal—t
Vegetable chipy Mixed Nuty piekled vegetables Assovted Olives e e o




