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
THR—VRF—F Tkg 1(31,‘93(38

Kuroge-wagyu beef tagliata steak

BB "2YV 7P =227 —% 200g 32988
WM AFIAAUIZ AT —F I Vv—2F 300 ’
WY o —) F—RE—HBIZ, i 5( 65,Cg8
2P LaTHBHULDYWIIELKARY P PAA—FT 400g 7.300
KC2F—ARANV, 18,030)

Kuroge-wagyu beef lean meat

- 200g 3,800
HEMERG AT —F 14,180)
The parts will change depending on what is purchased ~ 300g 5,500
that day.Please ask our staff. { 6,050)
BhEZ2OHOHANTEEL XY, 400¢g 7,300
A&y InBlzFThILEI, (8,030)

Thick-cut pork loin w/ herbs & rock salt, staub-roasted
EEKe —2DEY Y FEL, HWA F—7HEx 2,400

(2,640)

Stewed beef tail in red wine Roman meat dish “Bacinara”

BEMY 7 —VRADHRY 4 VEIAD 2,800
va—<ORE " NFF—37 (3,080)
Diavola-style oven-roasted whole chicken 1211 1,800
HEAIED 71 7RI WA — 7 v B & v 2

13,190)
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Assorted appetizers L 2,600
A M 1500

11,980)

2 kinds of fresh fish carpaccio 1,900

BER2PEEE D Aoy F a 7 (2,090)
Assorted . L 2,100
prosciutto & salami M1 %38
N2y 538 8Y "1,760)
Prosciutto L 2,100
AV (2 310)
& M 1,600
I 760)

Burrata cheese &
seasonal fruit caprese 2,200

795 —2F—RERDIN-IDITV—¥

Stuzzichini £5:,

Zeppoline

OVES b‘C ATz 700
FRIVDBTF V" €y KY—R” (770)

Homemade pickles

BIRRARUIAALE 200
HRBEI v (770)

Octopus &celery marinated
with lemon

HAarxken)DUreEy=Y3R (990)

Marinated roasted
bell peppers “Peperonata”

BE AT VADY R “Nesnd

—ﬂ” 700

(770)

Marinated prosciutto & olives 54,

HENBEFY—TD=Y 2 (770)
Assorted cheeses
FADE L 290

Anticaldo usx

Mussels steamed in white wine
»2—VHDHYA 7L 1,600

(1,760)

French fries w/ garlic anchovy butter

734 FERF b

TVFabli—Yy Ik — 9(998
Calamari semolina frites 900
A=Y eV FH 7Y b (990)

Neapolitan style pork offal stew
FRYBEY R Xy 3747v5) 1,300

(1,430)

Assorted homemade
2 kinds sausages

HRBI VY F v 2 B 2,200

(2,420)

Seasonal warm vegetables with
Sicilian olive oil & lemon

FZHOWEE 1.800
YFITEA)—T AL E oo
VEVRZ '
Homemade focaccia

IS 7 47 9 F % 17300

Salan » 5 »

Arugula & prosciutto salad 1,400

NV—a3eTlaya—pbI3 X 7(1,540)
Caesar salad

. o 1,200
V—Y—Y 534 7(1,320)

8-Vegetable Pagliaccio house salad
8 MOWR Y7 yF-a-rIAYIFX 1 300

(1,430)

Tuna bresaola & bottarga salad
27aDIVFFFENFIAIDYIFX 1,500

(1,650)
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We will cook with the fish that arrived today.
Please refer to the blackboard menu.

Pasta & Risotto cxxerysy

Pescatore pasta (Rosso/Bianco)
Linguiney ¥4 %

BADRAA b—V 2,400
(myy/€Pv2a) (2,640)

Mozzarella cheese & fruit tomatoes
Spaghetti 23% » 7 4
KFEDEYI PVIF—RE

TN=I 12 bDRAY 774 420
A.O.P w/ botargo

Spaghetti 2% v 7 4

AFIATD

0 rr = 1,600
NRRYF—IANT YT 4 (1,760

Lemon cream pasta
Tagliatelle 29 75 » v

BAZYPveEVYZ2Y—20

1,600
(1,760)

Potatoes & green beans

pesto Genovese
Handmade Trofie FT52% w7 4 =

FHTb 242 “bu7 42 Ushlode

YFYDRA MW= ) —¥ 1,800
AVFVDRAPY = (1 980)
Aomori garlic Aglione

Handmade Pici #1522 €5
%ﬁz)‘o}ﬂ “l.’.°9"” ] 900

HEBE=V=IDP IV A—% (2,09)

Genovese Napoli style pasta
w/beef shank

Rigatoni ¥ #b—=

T2 2 RD ‘ 1,700
FRYIV =2 ) R—F (1,870)

Carbonara
Spaghetti 235 » 7 4
ANVEF—Fu=—F

HRBD Y 7vFe—vii, &2v—aix 1,700
HbFRay - F—XePOATH ETFET (1 870)

Vongole Bianco

Spaghetti 2%% » 7 4

Fvaveryva 1,500
AN 9 T 4 (1,650)

Kuroge-wagyu beef bolognese
Tagliatelle 29757 » v

BENFFYORD 1,600
Foi—& (1,760)

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

Seafood risotto
L‘_}VE\ ‘I‘K“\ 5 n\ /fﬁ

: 2,400
BADY Y v b (2,640)
Saffron & parmesan

risotto “Milanese”
Y753V Er W p—) 1,800

F—ADY Vv b “TIF%—E” (1,980)

Radicchio & parmesan risotto,
Treviso style

IT4 XA WY Y—/ 1,800
F—ADY Yy b bvE—YH, (1,980
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Crostini w/ prosciutto &
burrata cheese

Crostini w/ prosciutto &
burrata cheese

kDB A&E
Assorted appetize BfaDA NV, Y F a BfaDhIV) Ry Fa
PHOTAOF »oTHHBF

KEDEYYFVIE
INV=I P2 PDANT T4

Fresh fish carpaccio
w/ bottarga

Fresh fish carpaccio
w/ bottarga

Spaghetti w/ i Y F Z DI R
o morese s | VFITEA)—T AN
i Seasonal warm vegetables HOIEHA

w/ Sicilian olive oil & lemon

Seasonal warm vegetables w/

@E%ﬁ‘;}zﬁﬁﬂl U] Sicilian olive oil & fleur de sel
Charcoal-grilled thick-cut .ZIFCIIEI ?)hq: ﬁtg‘}’ AHDTFATHL 22
domestic pork loin 0day's homemade pasta Today’s homemade pasta
KV = et . LiRERmOYS-—
Nl SAT Sautéed fresh fish from Kamigoto

Hanli

BEEHYFT (6~12 BHRE)
XEZEF v — Y& 1AH 1000/

accin

Charcoal grilled
kuroge-wagyu beef steak

FVF =

Dolce

KNEEANORRIC X O EL LR GAP TSIV ET

TR—=VAF—%
T-bone steak

FVF =

Dolce

TEL 03-6809-6961
HREGEXY 3-23-1 CL AT 4 YE=HEI1F

Steak & Italian ZZEER [A2] 55 3 4
NYPyFa SE BHEMTHR=ME - X5/ =HER [A10] {EH4 %
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