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TRATTORIA BAR & CAFE E —7 Kuroge-wagyu beef tagliata steak E
I N " BB RV TR AF—% 1,800 R
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§ 2 Grilled domestic pork loin with quekka sauce §
Recommendation R0 =
§ Roast rockfish with lemon butter sauce E
3 * AXNVPR—RD VEYSNR—Y—R 1,600 R
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* BERFDERT v h 400g 5,800
With side dish, salad & focaccia 300¢ 4,300 IH l h | W/ salad & focaccia # 3% - 7399 vH |
B3R, Y%, 749y Fx fF 200¢ 2,900 aﬁta unu NRARF Y F

—7 Pasta w/ kuroge-wagyu beef in red wine ragu sauce topped w/ burrata cheese
* Ty —RF—ADRBEMFDRIAVFI—Y—2524 1,900

Pasta with Kuroge-wagyu beef in red wine ragu sauce

Our Kuroge Wagyu beef is purchased at auction,
Nagasaki Prefecture Goto Islands "Hotel Margherita"
We use the same meat.

Enjoy the taste of a three-star Michelin hotel 2. HBLHERIA VI F—AR 1,400
restaurant. ; x P————r
. S o s ea urchin peperoncino with garlic oi
é’l)ﬁ@%%ﬂ]fﬁiﬂffﬁb fFir. _}- Y=DP -V A I -V FRRYF—) 1,700
BRTEIE Ts7very)—2 | SRUAZERLTCRT,
WaFVEORBITNVVAL I VDA EILRLAIES, 7 Lasagna

* =7 1,600

5 Vongole Bianco with clams & cherry tomato
* HIYPEF )2 PDANT T4 1,600

Cream sauce with coarsery ground salsiccia & zucchini fusilli
HBEIAY 9 F 28X F—=DIY =BT =R 7V 1,300

Amatriciana with pancetta & fresh onions with pecorino cheese
RYF 2y REEREDT 2P F v —F X2y —sF -k 1,200

/5 Today's Fish Acqua Pazza
" KHOMD7P 2775y >

N

With side dish, salad & focaccia
Wi, Y54, 7avhyFe it 2,800

N

Our fresh fish is sent directly from the Goto Islands
in Nagasaki.We use the one that arrived from Toyosu.

Y w 5 2h
Please ask the staff. lﬂtgga lun“h = ;s;la: ;7/’: ‘
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ALIRDZHALTOET, 2457 X THITRILESE, — 12}13} margh;i;a 5 400
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The price includes tax. =itk EBATT .



