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TRATTORIA BAR & CAFE
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Recnmmendatinn
y{ Kuroge-Wagyu beef bistecca

/5 Today's Fish Acqua Pazza

] HEM DO A7 9h 400: 7 200 i AHDIBDT I 7r39 >
y
With side dish, salad & focaccia 300g 5§ y 400 With side dish, salad & focaccia
Wi, B4, TA9H9F % £ 200¢g 3,600 Wik, 93X, 7xvhyF+ fif 3,000

W/ salad & focaccia 9% « 74+h v F £t

Carne o Pesce 755705
—7. Kuroge-wagyu beef steak
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A5 7 25 —% 1,800
2. Grilled duck breast with balsamic sauce 1 800
BHRIDZ YWV ST ) — y
' Kuroge-wagyu beef stewed with tomatoes 1 700
j BN D2 bEIAS T F7—v2” ’
Sauteed fresh fish
7" knowmr>— 1,200
lﬂa Eta lunnh W/ salad & focaccia 43X - 7xhyF ‘
NWARIFIVF
— Spaghetti w/ Buffalo mozzarella cheese & fruit tomatoes
* KEDEYIPVIF—RXEIN—I P2 DA T 9 T4 1,700
V. Tagliatelle with Kuroge-wagyu beef in red wine ragu sauce
* BEHFDRIA VI I—=I)—ARY P T oV 1,500
Spaghetti with shrimp & artichoke ragout sauce
" WRET—T4F a—2DII—=) =R ANF T4 1,400
7 Amatriciana Rigatoni
" HRBEAVF 2y ZDIR I =R P2 F7r—F" Y b—= 1,200
5 Spaghetti peperoncino with tuna confit & Sicilian bottarga
" R aDAVIREVFITREATAIDRRRY F—) 1,300
é Sicilian-style spaghetti with sardines & funnels ragout sauce
" AIVETI =V RNVNDIT =) =R ATy T4 VFY T 1,300
i Spaghetti with prosciutto & green asparagus in cream sauce
HANBET )=V PANRGIIHADIY =) =R AT 9 T4 1,400
X' Today's spaghetti
AHD R A 1,200

Tax included. EfifgIZBIATT, 2505
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