Steak & Italian
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It is a course using the ingredients of
that season.Appetizers, pasta,
meat/fish dishes,We have even
prepared Dolce. The price of the
coursevaries depending on the
number of dishes & ingredients.
Please ask the staff for details.
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Party

RESERVATIONS WELCOME
Various parties, bridal parties,
after-parties. We accept dinner party,
charter, etc. Number of people,
budget, date & time, etc.

Feel free to contact us.
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Florence, Italy's famous bone-in
steak bistekka.

At ou store, we buy each beef by
auction directly from Shibaura.

The number is over 150 per year.
We purchase whole Kuroge-Wagyu
beef, so we can offer it to everyone
at a low price.

Atour store, the meat is aged for
30to 45 days with the bone in
before being shipped from our
own factory.
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Aged bone-in Kuroge-wagyu beef
L-bone steak 6<784%8
PR ERBAELE—Y A7 —F"EAT 9 A7 ormromy £5)

Please choose from

500g/400g/300g/200g &b ZHEXLFI,

Aged bone-in sirloin steak

RBREM FY—ufvr7—F 100g 3,900
BHETRRL. BHADTIATAYMLET, 14,290)
Nagasaki beef steak

EWIA: 2 7 —% B
Kuroge-Wagyu beef rib loin steak

HEREY Tu—r A7 —F WS 2
Kuroge-wagyu beef tagliata steak

BEM "2V 7P —2" 27 —% 100z 2,600

ML AFAAUIZ AT —F I Vv—aF WY »—) F—RXE—FHIZ,
PR aTBHRUEDF VT4 2 Y P P AA—F TCRE 25— AR 4V,

Kuroge-wagyu beef lean meat
BEMF ARG AT—F 100g 2,200

The parts will change depending on what is purchased Zi

that day.Please ask our staff.
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Thick-sliced pork steak 300g 3(6OQ
— W % 3,960

Stove-grilled thick-sliced beef belly marinated in red wine
W IAVICRTAALEBY 0 35 A =78 2,700

(2 970)
Stewed mutton w/ spices 2 200
ROERTER AN L 2EAB 12,420)

Deep-fried whole chicken pickled in wine 11 2,800
7 A VERBRIRALIEB )V NIBT o 1 (35(88

(I 650)
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Assorted appetizers L 25263(28
HiSRREL b M 1.800
(1,980)

Fresh fish carpaccio 3% 1(2939
ﬁﬁ(ﬁ/‘//‘o‘??a 1@ 1 300
{1,430

Assorted . L 2,100
prosciutto & salami \ 1(2368
H e 53 EEbE (1,760)
Prosciutto L 2,100
)i TAWN (2,310)
M 1,600

(I 760)

Pickled bonito(talian fish sauce & green chili)

BOBEF ANV Y F a 1,200
HHE L2y 7k (1,320)
Burrata cheese &

fruit tomato caprese 2 9909

T9 I —=RF—=XEIN—=I p2bhTV—F

Homemade pate de campagne

ERBL7 Ky i—=a Lo
Homemade rillettes 900
BEEY =y b (990)
Homemade ham

BB 2 %9

Dalad »5 »

Champignon salad

VeV =AY IH ] 1339
Arugula & prosciutto salad 1,300
—ajeraya—pYh 34K '1,430)

Chinese cabbage, apple & walnut salad 1,200
AERVAT, {B25F5X (520

Caesar salad
VPP K 1,299

Tomato with leek dressing salad 1,200
P PEFVYVVTYIH '(1,320)

200 piatto 2me oz

Cheese omelet topped with truffles
P a7 DEF—XABVY 1,500

(1,650)

Sauteed beef liver with black pepper
& lemon

Hvos—HEHRvEy Y5 — 1,300

Neapolitan style pork offal stew
FRYEED B O vos— x5, 19509 1,300

(1,430)

Mussels steamed in white wine
»—H B4 V&L 1,600

(1,760)

Spicy shrimp ajillo
BEDA LY =T —Va 1,300

(1,430)

Mushroom garlic ajillo
2y Va—bii—Yyr7e—va 1,200

1 ,320)

French fries
AVIDDIDIIFIAFRT b 1,300

1 ,430)

Calamari herb frites
AT2IB/REIY» b 1,200

(1,320)

Sauteed squid arrabbiata
AADT7IET—RIT— 1,200

(1,320)

Sauteed cauliflower, broccoli
AV739—, Tayay—yi5— 1,500

1 ,650)

Gorgonzola & honey pizza
ATV )-SR EEY Iy 2,000

2 (2,200)

Garlic & olive plain pizza
H—=Vvren—A2Y—Tv—vEyJy

Goes well with steak
AF—FDI4 FIZREH 2, ! (99.8
Homemade focaccia

1 300
HBERB72+hyF (330)



Fesce «

Cacucco 3,300~
fEfa e s e b= P DEIA S bAh—F M B D G 81 (3,630~)

—Asfty ~
Aqua pazza i 2,500

N w W Wﬁi I~
AARBDT Z 79 Y 20003

Today's oven-baked fish w/ herb 2 400~
AHOMBEEA—T Vv HEE (2,640~)

Pasta & Rigotto crzeyy,e

Pescatore pasta Spaghetti Carbonara
Linguine 9y v 7' 4 % Spaghe}ti z»"f v F 4
BRDRAD b=V 2,400 ANET Ay >
NAR (ayY €7 V) (2,640) K2 ) —nidlibTRa) —) F—Xe 1,700
BWOATH LFET (1,870)
Americaine sauce pasta
Tagliatelle V77 > v Sea urchin pasta w/ truffle
ﬁ%'}"}o Yy r5—3R 1,700 Spaghetti 2¢% v 5 4
J—AINNAAR (1,870) FY 270¥
BV —2 AR %,%(38
A.O.P w/ botargo >
Spaghettini 235 5 4 —=
AIALD 1,600 Kuroge-wagyu beef
RRRYF—) (1,760) bolognese
Spaghetti 235 » 7 4 BEBMA-HH
Lemon cream pasta FHOADRRE—E 11400
Spaghettini A% 7 4 —= ’
A297 .« .
F'f;& VY —nRRAR }{,2(5)8 Porcini mushroom risotto
TNF—=HOD
, 29—=2YYy b 2,200
Neapolitan-style offal stew pasta (2,420)
Spaghettini 2% 7 4 —=
42 D 1,600 Shrimp tomato risotto
FRY V=) R=¥ (1,760) BEDI2FY Yy b 2,000
(2,200)
Beef shank Neapolitan Genovese .
Spaghettini A ¢ 7 4 —= Truffle cheese risotto
2 V2DFI B AR (1,650) (2,420)




