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.

( Tartp@ pagliaccio )
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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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Beef T-bone steak
> . - 9’
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Kuroge-wagyu beef tagliata steak

BB "2YV 72" 257 —% 200g 32988
M AFIAAUIZ AT —F I V—2F 300 ’
WY o —) F—RE—HBIZ, i 5( 65,Cg8
2P LaTBHULDYWTIIELKARY P PAA—FT 400g 7.300
KC2F—ARANV, 18,030)

Kuroge-wagyu beef lean meat

- 200g 3,800

HEMF RS AT —F 14,180)
The parts will change depending on what is purchased ~ 300g 5,500
that day.Please ask our staff. { 6,050)
WAz Z2OHOHANTEEL XY, 400g 7,300
A&y InBlzThILEI, (8,030)
Thick-sliced pork steak 200g 2,(400)
s — WX 2,640
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Stewed beef tail in red wine Roman meat dish “Bacinara”

Hh7 —VADKY 4 VERS 2,800
va—<ORE] " NFF—37 (3,080)
Diavola-style gven-roastgd whole chicken 1723 1 ,(17598
HBDT 4 7RIEA— T VPEE 14 2,800
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Assorted appetizers L 2,600
A M 1500
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2 kinds of fresh fish carpaccio 1,900

BER2PREE D Aoy F a 7 (2,090)
Assorted . L 2,100
prosciutto & salami M1 %38
HNreY 7 UEEY '(1,760)
Prosciutto L 2,100
& "2,310)
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I 760)

Burrata cheese &
seasonal fruit caprese 2,000
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Stuzzichini £5:.

Zeppoline
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FRYIDEPF V" Ly RY—3” (770)

Homemade pickles

FHI R LB TIAATE 700
EE°1:19/9/5 (770)

Marinated 4 kinds of mushrooms
with Spanish garlic flavor

4 ﬁ%@:o)‘? P33 800
ARAVEES V=7 Rk (880)

Octopus &celery marinated
in balsamic vinegar

HAarxen)Drowvyiafi=y i 990

Sicilian marinated zucchini with mint
LV bR 800
Ry F¥F—=QDYFI 7RI 2 (880)
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Neapolitan style pork offal stew
FRYEE Y Z Ky 7477) 1,300

1 430)

Grilled Scamorza afmicato on an iron plate

ARV PHEAE—DF—X 300
ARV 7TV T {)b—]‘o)@iﬂiﬁ% /(1,430)

Parmesan cheese fonduta &
baguette gratin

2 WY e—) F—AD . 1,400
T4V Ry—=RENF 9 VDT IR Y (1,540)

Mussels steamed in white wine

2—VHHY A v L 1,600
(1,760)
French fries w/ garlic anchovy butter
VA ZR 2l 900
=Y 27 V/Fa R— (990)
Calamari semolina frites
A53=Y eI FE7Yv b 8(988
Spicy shrimp & mushroom ajillo
MEEZ Y Va2 V—0D 1,500
ANAY =P —Ya (1,650)
Homemade focaccia
R 7479 F 17300

Salad » 5 x

Mushroom salad
VeV =g VI IX 1 71’939

Arugula & prosciutto salad 1 300

N—a3eray/2—pbYy3H (1,430)
Caesar salad
Sy 1299

Colorful vegetables salad 1,300
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We will cook with the fish that arrived today.
Please refer to the blackboard menu.

Pasta & Rigottn cxzeyvs,

Pescatore pasta
Linguiney ¥4 %
fANDRAH b=V 2,400
(myy/€Pva) (2,640)

Mozzarella cheese & fruit tomatoes
Spaghetti 255 » 5 4
KEDEYI 7 VFF—XE 2200
IN— b= PDANT v F 4 (2,420

Carbonara

Rigatoni ¥y ' b—=
ANEF—Fu=2—F
v—=Dr7vFe—viii, &2y—2ix 1,700
HibFR2)— F—XePWOATH LFET (1,870)

A.O.P w/ botargo
Spaghetti 235 v 7 4

AIALD ) 1,600
RRVYF—I) ARy T4 (1,760

Vongole Bianco

Spaghetti 2% » 7 4

AvaveFZva 1,500
ANRT 9 T 4 (1,650)

Lemon cream pasta
Tagliatelle 29 75 » v

A2y 7veVYZY—2 1,500
(1,650)

Kuroge-wagyu beef bolognese

Tagliatelle 2y 77y v

BRI 1,500
FHHRDE R — ¥ (1,650)

Kuroge-wagyu beef lasagnai,700
HEMFDIVFV=7 (1,870)

Genovese Napoli style pasta
w/beef shank

Rigatoni Y 4 b—=
2 2 RD 1,600
FRY)V=2I)R—-F (1,760)

Seafood risotto
BADY Iy b (2,640)

Brown mushroom &

Lardo's risotto
TIPV/2yYVay—h¥ 2,200
FNVEDY Ty b (2,420)
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Grissini & prosciutto
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Assorted appetize
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Buffalo mozzarella &
fruit tomato spaghetti

HERK 2 —2 28]y
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Charcoal-grilled thick-sliced
domestic pork loin

Fvd =
Dolce

Hangliaccin

AbIy¥—)F—RE
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Stracchino cheese &
prosciutto tart

BAaDA NV Y F a
PHOTAIF
Fresh fish carpaccio
with bottarga

HEED N N —=rhO X
Warm vegetable bagna cauda
TIPY2IYVaN—2¥
INVEDY I b
brown mushroom &
Lardo's risotto

BEMFD
RRBEERT —*
Charcoal grilled
kuroge-wagyu beef steak
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Dolce

AbI o ¥—IF =¥
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Stracchino cheese &
prosciutto tart

BRDANSY F a
»oT AT

Fresh fish carpaccio
w/ bottarga

HEFED A== AV X
Warm vegetable bagna cauda
RYA = XD
KRRV F—)
A.O.P w/ snow crab & leek
B DA VAT 5
Fresh fish impadella
BOELY 73=7
Palate cleansing granita
TH—vVR7—%
T-bone steak

FVF =

Dolce

TEL 03-6809-6961
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