Kuroge-wagyu beef tagliata steak
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2 Sauteed domestic pork marsala cream sauce
| EEHE—IDYT— 2N FI ) —bY—R 1,700
mgrnmmgnhatinn Sauteed fresh fish with charred butter sauce
* HEFBERRADY 7 — EHLASE—Y —2 1,700
LLLLLLLLLLLL L LI L L L L L L L L L L L L L L L L L L L L L L L L L L L L L L L L L L L L L L L L L L
Kuroge-Wagyu beef bistecca iﬂa sy lllﬂll W ad o ocaca Y7 7427741 |
S o WNAR T
TREMTOEAT > o0 5'800 P / ku beef in red wi ! dw/b h
With side dish, salad & focaccia 300¢ 4,300 7, 25t W/ furoge-wagyu beetIn Tec wine ragu sauce topped Wi burrata cheese
S oK. FrodeFe b 2005 2,900 7995 —2F—ADEBBHEDHRIA VI I—I—24Y7F7yv 2,000
2 Pasta with Kuroge-wagyu beef in red wine ragu sauce
Our Kuroge Wagyu beef is purchased at auction, " RBWPFDORIAVII—I—RRYTT IV 1,500
Nagasaki Prefecture Goto Islands "Hotel Margherita" Sea urchin peperoncino with garlic oil
We use the same meat. * Y=DP—=V A A=Y FRRuYVF—) 1,800
lri(?sjtoe]):l:;:ttaste of a three-star Michelin hotel 7 Lasagna
HEOREHEERY THOHY, 5 Cream sauce with coarsery ground salsiccia and mushroom fusilli
ERBLEHE [S7venvi)—42 | CFURAZERLTCXT, * HBEINY y F e KDFDIY—2Y—Z 7TV, ]’400
L2 VEDORETNVVRAPIVDRZEDIBRLALIEI, i e ——
6. ANrDI=2 b —ARV % 1,400

, Spaghetti puttanesca
PYFE, Forn— FV—TDb2b)—R2"Fyxi2H, 1,200
|

6 Today's Fish Acqua Pazza —
AHORBDZ 2 739D 7 iRtEnttn lun“h ;N;s:la:;t‘f/oc;caa YIX - IRy F o ‘

With side dish, salad & focaccia
Wi, ¥9%, ZavhyFe it 2,800

7 Seafood risotto
* fAfr DY Yy b 1,400

Our fresh fish is sent directly from the Goto Islands

in Nagasaki.We use the one that arrived from Toyosu. Ig'gg l h \W/ salad 4‘{5%‘ |
Please ask the staff. t a unu ¥yYyrsvsF

WD R E R T B L OTE LR DR, BHTEL0 7 Pizza margherita
AU DEBILTU RS, 22y 73 ThlzFhIEI, * By 2T Y—4 1,400
2 Pizza Fungi
* EDIER—AVDLY Iy IVE, 1,500

The price includes tax. Zfilifs 3 BATS.
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