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Main Dish
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USpE Y —uAf A7 —F b3V —Z(150g)
US Beef Sirloin Steak with wasabi sauce ¥3,800 @

THEEELEBRKED —RART—F Vv T x—Y—RZ(150g)
Pork Butt Steak with ginger sauce ¥3,400 ®in
VILLAZZA F5:%E )

AUSHE 74V RT —F (150g) FHioMEEHERL SAL¥Iay—2
AUS Beef Fillet Steak with balsamic sauce ¥6,200 @i

i HEMAFY—u L (100g) ZHOEEHERL RIL LY —R

Japanese Premium Back Beef "Wagyu" Sirloin Steak with vegetables and red wine sauce ¥7 , 500 @n

AHDOBMH HETINV(120g)
Today's Fish. grilled in a stone kiln (120g) ¥ 3,800 @0

PASTA

AUVABER V=L — X ZVFY—=

Tagliolini with snow crab tomato cream sauce ¥3,400 @0

WAL BREABEDET > ANNF T4 EVIRyNR—DT 78U
Scallop and Winter Vegetable Bianco Spaghetti with a Pink Pepper Accent ¥3.200 @
)

WHEAZEDEIAARY =R E=V LB NbD=avF
Stewed Duck and Chinese ( ‘abbage in Sauce with Beet and Potato Gnocchi ¥3 / 200 @)

BIELEHDO LRI Y v ZAANKR—FXF — XL FOFY
Brown rice risotto with salted cod and garland 3
chrysanthemum. flavored with mascarpone cheese and yuzu ¥3,200m0)

PIZZA
EyVTLIF—REAVN, MR Evr~il 7 USSR
Pizza Margherita ( Mozzarella cheese. Tomato. Fresh basil ) ¥3,100 @0

AREF—RADOEYY 7y ZUbu74N~<yYa
Pizza Quattro ( Mozzarella cheese, Taleggio cheese. Gorgonzola cheese. Granapadano cheese ) ¥ 3,20 0 Giiz)

HREBRINVL Yy F xR EH GRONTNVTY— LY —RAEY Y7
Homemade Salsiccia. Red Onion. and Greens Pizza with Basil Cream Sauce ¥ 3,400 @

ENLBENYTT DNIV =R E STt )
Pizza Bianca ( Prosciutto. Arugula. Parmigiano cheese ) sis k 400 @un)
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cANY—Ya—fr—F cZa—F—SF—XF—F +F4FIX +TxF—} #%¥800

Berry Shortcake New York cheesecake Tiramisu Gelato 800 yen each

X Al the prices are tax included. ¥A=a2—{filgIF & THARGLTIEVET,
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