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Pagliaccio focuses on meat.
Purchased by auction directly from
Shibaura, the number we purchase
over 200 cows a year.

Because we buy one animal, we will
provide it to you at a low price.
Please enjoy our proud

Japanese Wagyu beef.
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In Italy, beef steak is called "bistecca’.
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The prices inside () include tax.

Dinner will charge ¥550 the price of table charge. 24_11
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You can enjoy [10m appetizers to meat.
sealood. and pasta

8,800 (9620)
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+ Italian charcuterie
- Carpaccio
* Mussels steamed in wine
* Meat pasta
- Seafood pescatore
- Salad
* Kuroge-wagyu beef bistekka
* Dolce
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e \Wagyu beef bistecca course
EATh 150g/200g/300g

6800/8800/10800

(7,480) (9,680) (11,880)
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- Italian appetizers

* Mussels steamed in wine

* Kuroge-wagyu beef Bistecca

(150g/200g/300g)

* Pasta

+ Salad

* Dolce
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The contents may vary slightly depending
on the availability of ingredients.




ANTIPASTO

charicutrie L 3,100
NYTyFaDL v FabY— M2,300
s 1,500

(1,650)

carpaccio 3 hiik 2,300
Aoy F 3 2 FliR% 1900
4 1,600

(1,760)

CHEESE FONDUE

F—RTFr T2 ZTha Tpvewa Ip 1 800

(1,980)
EYI7VI, FYafT—n, TALA—, [2 AHiX Y]
A—XDAFRDF—A i/ 4 2V T THVvFa—%
(RO, WE. K5, 2uian—L,
EvavzixhivFr, ~rob)
arrostodimanzo
BEMfo—APE—7 2,500

2 VAV L 2
Assortment of salami & prosciutto crudo ’ (2,200

HENLETRDE 1.800
Assortment of prosciutto crudo & avocado (1,980
TG —RF—ALINV—2 =2}

o h7v—+ 2, 700
Burrata cheese, uncured ham & tomato (2970)
AE—2 Y —FLLTHRAF
N=THFY—Z7)—1 1,800
Smoked salmon & avocado w/ herbal sour cream "
fafro<y % 1 300
Seafood marine (1,430)
HRF—4 900
Caponata (990)
Jyxy bENSF Y} 900
Rillettes & baguette (990)
AHDTY> b

Squid fritter 1 %939

O NEBLAAMIERE T
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The prices inside () include tax.
Dinner will charge ¥550 the price of table charge. 24 _11



INSALATA

B OHDY—T—F Y X L 3,800
Seafood salad M 2,800
13,080)

N Nbpv—a53 453 % L 2’(‘21:%
Arugula & prosciutto salad M1 (81(9)8%
HNLt=2yvav—ny54 L 2%929
Prosciutto & mushroom salad M1, (600)
1,760

F2bEYYFVIVITH 1,800

Tomato & mozzarella salad (1,980
A PSS OEY T IS 2 4 1,500

Tomato & mushroom salad (1,650)
V=P =P X L 1,900
Caesar salad M 1 300
1,430)

WIENR F—2X ALV Y2723 2,300
Truffle topped cheese omelet (2,530)
Dol F—A2yaRTt P72 2,000
Mashed potato w/ cheese & truffle (2,200)
FIINENTF R F—AF—TBEE 1,600

Trippa & pancetta, oven-baked cheese (1,760)
HWELE F—X A—7BE2 1,900
Oven-baked oyster & cheese (2,090)
WEDL2 I F—AT T4 2,500
Shrimp, tomato & cheese gratine (2,750)

ajillo

ETE—ya 1,500
Shrimp ajillo (1,650)
HUE 7 e— 3 1,400
Oyster ajillo (1,540)
POV AN—HLENCF IV ADTE—V 3 1,400
(1,540)

Mushroom & pancetta ajillo

BRI —YVv 20 —22)—DOFHATE—Y 3

Pork & rosemary ajillo

1,300

(1,430
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]apanese black beef steak
BECHIIL SR, SISl I BED L
—PHATEHER A L (B 230 TRIGTIREL T 25,
1,000g 233000 — 12,000 (13200
800g 18400 — 9,900 (108%0)
(8,250)
400g 9%@0 — 5 700 6270
300 6;900 — 4,300um0
2005 45600 — 2,9000.15%) y

N\

AL aTARL4 2 ) TOHY ) A7 —F F—R, v—2 T2
REAT2Y) T— 4 Z4:600.— 2, 9oo
japanesne black beef tagliata (5,060) ’3,190)

ARL Y= FYT—)
BNEILFay THERT YV 3,500
Spicy Siciliano Bone-in Lamb Chops Herb Grill ~ (3.850)

FRY A V12 HEMEE D 7 13 3, 900
7Y AE—F F 2 HHIHIES 2&2)98
. . FTA TR I—A S|
Crispy chicken 7560
t—UFD
[EPERI D A T — 7 f e & 2,@0)
3,080

Stove steamed pork w/ sage

SPECIAL
CACCIUCCO

NYTIFIDARNY YNV F 222

B, g, fafr, n—H, aogy 2L
EoX ) Ao7-4 27 Hafilio

K74 e biAA 4800 — 2,900 y

AN

4 29 7 F 8 Y OklisEH

— AR ffEHL %

o727 007 3’(23,92%
Fresh whole fish Aqua pazza

WEDr=2 P F—XT T4 2500
Shrimp, tomato & cheese gratin (2,750)

O NEBLAAEIRE T
FAF—ZALBZT—TNF 2+ — ¥550 % [HE T
The prices inside () include tax.
Dinner will charge ¥550 the price of table charge. 24 _11



PASTA

ANWVKRF—Fu2—F

Carbonara Romano 2 9%(0)
ANF 2 5 4 Spaghettini

H—2D s T v F v — Ui, oY) —2idibF ”177’”2900
Nay—) F—X PR TH EF 2T (3,190)

WETAVF—RXEAI I —ANRA

Americaine sauce

49 7 7 v Vv Tagliatelle 2,700
EAZ I ZFEOH Y DR L (Y —AI1TL & L7 (2,970)

B2 ) —2 N R A

Sea urchin cream sauce 3,500
A NG 5 4 Spaghettini (3,850)
HIAIDODRNa o F—)

A.O.P botargo 1,900
ANG T 4 — = Spaghettini (2 090)

A X2V TVELZ Y —LNRA

Lemon cream sauce 1,800
ANF T 4 — = Spaghettini (1 980)
TIFI—=RF—=ADENTY YA 2 P I—RA

Burrata, basil & tomato sauce 2,200
ANKG T 4 — = Spaghettini (2,420)

BNDODXRADP—VNAL (vyy/ETva)

Pescatore (Rosso/ Bianco) 2,800
Yy 7' 4 % linguine (3,080)

4?97@]‘ 917&.1“:»?—-:%@

Tovwa T AVIYr—)

Burro e Parmigiano w/ truffle & porcini 3,000
% Y # Y — = Tagliolini (3 300)
BHIR o7 KA D

BEAFENFO Y RO R e £ —F

Japanese Black Wagyu beef bolognese 2,200
Ny vy v Pappardelle (2,420)

BEMFOP LA RF—XY I | 2,200
Kuroge-wagyu beef cheese risotto (2,420)

F— b2 P ELFLCBHLES) FE

WEL P2 FEARY Ty b 2,200
Shrimp & tomato iron pot risotto ’

NFo A HLHDY Yy | 2,200
Pancetta and walnut risotto (2,420)

VAAN-VE D oS PEON A 2 500
AHliT—2 2150

Quattroformaggi risotto




