tue DINING CAFE&BAR

by VILLAZZ A

Main Dish
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USPE Y —ufv ATF—F MABALY—A(150g) 5424t ¥2,350@®
US DBeef sirloin steak with Japanese style sauce and rice B ¥1 : 650 @

HBER—VHR—ZAZAFT—% Dy Vx—Y—R(150g) s1zH ¥2,24 0@
Pork butl steak with ginger sauce and rice BH& ¥1, 540 @i

HMOSETR NV A—F FIVFTRY—R 5424 =022 ¥ 2, 130 @
Hamberg steak with Demi-glace sauce and rice B ¥1, 430 ma

VILLAZZA ¥
AUSHE 74 L AT —F (150g) FHMOMLEXHFEFEL SAHIaV—2 ¥3,560mn
AUS Beef fillet steak with balsamic sauce BR ¥2,860min

e MEFY 7u—2RF —F (100g) #fiofksnEra ~rvyiay—2 [E0Ea ¥4, 330 @i
Japanese beef rib roast steak with balsamic sauce B2 ¥3,630min

IV z—H—FU HERHEZT—AR(140g) BMOEIHHEL ¥2,570@®)

Kiln-roasted Norwegian salmon and herbs with grilled seasonal vegetables B& ¥ 1, 870 win

PASTA

ARUA B b2V =R Uy =2 ¥ 2,460 min
Tagliolini with Snow crab tomato sauce BE ¥1,760 @m0

WmHEEEZEOET Yo B FIRBE ATy T —= ¥2,350mw
Spaghetti with chiken and grilled turnip .YUZU citrus cill paste = | : 6 50 @in)

METSET—4 HEAARZL <L 3 =R ¥ 2, 350 ;v
Penne all” Arrabbiata with prosciutto and root vegetable B2 ¥1, 650 @

E—YDRELE RIS v, EFT—V—R =AY 2, 350 @
Brown rice beet risotto with sauce Bolognese B2 ¥1 . 6 50 @min)

XK+ 220 TINT LY ZV—DANRNF T4 — B HEA[GETT ., Change to gluten-free spaghettini for 220yen more

PIZZA

EVIFLFF—RENVIL, b/ —R EuVrelF)—4& ¥2, 130mia
Pizza Margherita ( mozzarella cheese tomato fresh basil ) B ¥]_, 430 @n

ABF—ZADEYY7 ZUba7xA<yPs ¥2,240@mwn

Pizza quattro ( Mozzarella taleggio gorgonzola granapadano ) B@ ¥1, 540 mun

ARYT FEENLELYIAFZDEYY 7 =R ¥ 2., 350 s
Pizza prosciutto (prosciutto wild rocket) B& ¥1, 650 @

MRIRA= 2 —bTEVET, FOEABAHT FEL
sra=hire=d ffp=PagF «FTHFIRA ERHOT=T<b % ¥660mw

XAl the prices are tax included. ¥ A= a2 —{fiRIFEETHARLTISVET,




