tue DINING CAFE&BAR

by VILLAZZA
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GRILL

USEF Y —nfY AT —F ILOITY—RA(150g)
US Beef Sirloin Steak with wasabi sauce ¥3,800 mn

THEREILRKFD—ARAT—F FRYVTr—Y—2(150g)
Pork Butt Steak with special ginger sauce ¥3,400 @i

VILLAZZA %53
AUSHE 74V AT —F(1508) FHOMEEHREL ~L¥Iay—2
Australian Beef Fillet Steak with balsamic sauce ¥6,500 @n»

Re BT —nA Al (100g) FHokIBERL £712Y—2
Japanese Premium Back Beef "Wagyu" Sirloin Steak with vegetables and red wine sauce ¥7,800 @i

AHOBALEHIWEDOLZETINL NULLETLYY abwhY—R

Today's Stone-Grilled Fish and Seasonal Vegetables
with Basil and Fresh Tomato Sauce ¥3,800 @i

PASTA

AUAEI< IV — LY — R (ZVFV—=)
Snow Crab Tomato Cream Sauce {Tagliolini) ¥3,400 @

AP EEHITH . TLy T ab=ebY—R (AT YT 1)
Swordfish, Fried Eggplant, and Fresh Tomato Sauce{ Spaghetti>> ¥3 200 @

BREVELZGDOEIARARY =R AFXb—FE (/ST L)
Braised Chicken and Chickpea Cacciatore Sauce {Pappardelle) ¥3, 300 @

PEZLOBAZLEARNYAKRAR =V DL RKIY Y VavEF—XRA
Brown Rice Risotto with Grilled Corn and Iberico Pork Bacon, 2
Served with Ricotta Cheese ¥3,200 @)

PI1ZZA
YV TLFF=REBRIIV, bR A L V=2
Mozzarella cheese, basil, and tomato sauce {Margherita) ¥3,100 @

ADAZIT F—X (rTba7xL<yPa)
Four Italian Cheeses {Quattro Formaggi) ¥3,200 @

AR BNy F e EBROXRE (FAET7—T)
Homemade Salsiccia and Summer Vegetables {Ortolana) ¥3,400mn

EENKEN AT AN AD e ST =BT )
Prosciutto and Arugula with Parmesan Cheese {Bianca) ¥3,400 mw

Z - KRAZ 2—b T EVETF . ROF BT RS

cNY—va—tr—F% cZa—I—SF—XF—F +FT4FIR +TPxTF—b #%¥800

Berry Shortcake New York cheesecake Tiramisu Gelato 800 yen each

¥ All the prices are tax included. A= — iz 2 THAXRILTIEVET,
% Our store uses domestically produced rice. 34 )EIXE R ZHHL THEVE T,

2026.03.09




