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by VILLAZZA
Dinner menu

ANTIPASTO

et 7uvyal)—orTe—Ta

Shrimp and Broccoli Ajillo ¥1,600
RAE—IY—FY N=THYFHXELEVERAT

Smoked salmon served with herb salad and lemon ¥1,900
KEEYIFLZENPDH T ENLERZ

Buffalo mozzarella and tomato. Capri style salad with Prosciutto ¥1,900
MHBEAZHDOBRIA b RIAA vy adT ML

Stewed "Wagyu' Beef tendon and tomato with mashed potatoes ¥2,000
ARZYT U NLIEENRTRIY R—=a B EDE

Assorted Three Types of Italian Ham and Country-Style Pate ¥2,200
AF—=ALFFXFERANTYT TINVLEADY —HF—HFX

Steam Chicken and Boiled kgg Caesar Salad with Frilled Lettuce ¥2,200

A2 AW EDOTINYSHE RNONLEIAI A =F kLS v
Stone Oven Grilled Seasonal Vegetable Salad with Basil and Walnuts., Special Onion Dressing ¥2,400

F=ZAMBYEDOE (TrIvy—F. ZLyVa, RAIVx—/, ATV R—))
Assorted 4.types of cheese (Gorgonzola. Taleggio. Parmigiano and Camembert)

¥2,700

PIZZA

EVVFLTF—XEND )L, b2 —R (A FY—&)

Mozzarella cheese. basil. and tomato sauce { Margherita) ¥2,300
AMDAZ)T F =X (ZVbu7x <y Ta)

Four ltalian Cheeses Quattro Formaggi) ¥2,500
BT T RETLyVabwh BEYYFLTF—RX (V2 /RN—E)

Boiled whitebait. fresh tomato. and mozzarella cheese {Genovese) ¥2,500
ENKENYTT WAIVx—/)F—X (ET VH)

Prosciutto and Arugula with Parmesan Cheese { Bianca) ¥2,900
N FzyBET ANTGHA, FAMW b~V —Z (ERLT)

Pancetta and asparagus. soft-boiled egg. tomato sauce  Bismarck) ¥2,800

A2EsE X8 GRIGLIA ISHIGAMA

FEEEBMFY—u Y FHOBEHRIHKZL KISV —R
Japanese Premium Black Beef "Wagyu" sirloin steak
with seasonal grilled vegetables with red wine sauce

(200g) ¥13,800
(300g) ¥19,200

RMREBEMFFXvIT 04— (b HFF3) (150g) AHIay—=R

Japanese Premium Black Beef "Wagyu" Chuck Tender (capsicum) (150g)and

balsamic sauce ¥7,700
USETR—Y AT —F(500g) A EHEIHR vAZ—FRX

US T-bone Steak (500g) with Stone-oven Roasted Vegetables and Mustard ¥10,300
USHEA74LV R (150g) FEOBEESHRIREL NAHFIay)—R

US Beef Filet (150g) with seasonal grilled vegetables and balsamic sauce ¥7,800
AHDEWEEETW(200g) HZETIL

Today's Special: Chicken Thigh (200g) Stone Oven Grill ¥¥,200

THEIEEILBRKErE—Z(200g) A2 RIKA
Chiba Prefecture Hokuso Pork Shoulder Loin (200g) with Stone Oven Vegetables ¥3,600

AHOBAHLFMHBRDOAZETIN NUNETLYyY ab=hY—R
Today's Fish and Seasonal Vegetables Stone Oven Grill with Basil and Fresh Tomato Sauce ¥ 3,800

A= o2 —
Side Menu

<8 (211) --¥550

V=Y FX--¥880 *7FARRTH---¥880

Bread (2 pieces) Green Salad French Fries

PASTA " RISOTTO

RAIAEI< V=LY — R (ZVFY—=)
Snow Crab Tomato Cream Sauce {Ta gliolini »

*%iﬁ%k}:ﬁ/fl\vl\ %bﬁx‘%fﬂ%d\ *ﬁ%d)‘fi][/?‘/_x <<X/\°bx‘y_§;/f>>
Sakura shrimp and dried tomatoes with Ibaraki komatsuna in verde sauce <<Spaghetti>> 02 200

EZVHEZELTDEIABRY =R 770 DEFD (73970 TF L)
Braised Beef Tendon and Fava Bean Sauce with Saffron Aroma <</)(,1[)[)(u‘d(’ll(,’>> ¥2,300
INPUABEEFR FHDOY ZJIE—Z2DOE 2L (XKUY vH)

Small spear squid and clams with aonori and green pea purée Brown rice risotto) ¥ 2.200
) ] 8 pear ’

B8l VNI bY) =R (ART YT 1)

Special Simple Tomato Sauce /Spu,ghelli/

RY—Ya—hr—F cZa—T—SF X7 —F TATFIX Tz T—h

Berry Shortcake New York cheesecake Tiramisu Gelato

¥2,400

¥2,000

% ¥800

800 yen each

X All the prices are tax included. ¥A=a2—fit{lZ L& TRA XKL TIEVET,
% The consumption tax and 10% service charge. ¥3&10% DY —E X p %2 HIKL TRVET,
% Our store uses domestically produced rice. % 5% [EE Rz FL TBVET,
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