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Steak & Italian



TRATTORIA BAR & CAFE
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7 Domestic Beef Rump Bistecca W/ Horseradish Cream Sauce
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~ " WEFF Y TDEAT v b DIV Y —2)—R 1,900
'Lp\BfﬂmmBnhahﬂn 2 Grilled Thick-Cut Hayashi Spf Pork W/ Herbs & Rock Salt
" #k SPF X—2BYJ0 /FEAE T IV 1,700
Kuroge-Wagyu Beef Bistecca Sauteed Fresh Fish Of The Day
‘BEMFDERT YA 400z 7,200 * AHOBHGY 7— 1,600
With side dish, salad & focaccia 300¢ 5,400
BiZE, 934, ZxvhvyF+ 4§t 200g 3,600 T 7 77 T 77 7777 T 7777 7 77T 77 77777777
Our Kuroge Wagyu beef is purchased at auction, l W/ salad & focaccia 93X + 74hyF+ff
Nagasaki Prefecture Goto Islands "Hotel Margherita" maﬁta unu NARF Y F

We use the same meat.
Enjoy the taste of a three-star Michelin hotel
restaurant. —7.
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Spaghetti w/ Buffalo Mozzarella & Fruit Tomatoes
KEDEYI 7 VIF—XEIN—I b bPDANRT v T4 1,700

2 Tagliatelle w/ Japanese Black Wagyu Beef in Red Wine Ragu Sauce
* BEMFDORIAVIT—=I—R XY TP F oV 1,500
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Rigatoni w/ Eggplant & Ricotta in Tomato Sauce “Norma Style”

C MTEYAYRF—ADI2 b —RYH b—= ' v=’ 1,400
6 Today's Fish Acqua Pazza 7 Spaghetti w/ Shrimp & Asparagus in Lemon Cream Sauce

"AKHODTP 2 P89 > " WEETANTDVEYIY—bANT v T4 1,500

With side dish, salad & focaccia

oY ~ e . Spaghetti w/ Fried Zucchini & Basil “Nerano Style”

S W DEIFITS ) 3,300 D B Ry b PV ADANF 974 ' RSB 1,200

Our fresh fish is sent directly from the Goto Islands C C

in Nagasaki.We use the one that arrived from Toyosu. G Vongole w/ Clams & Cherry Tomatoes

Please ask the staff. T7HIEF =) —b=2bDFEV AV 1,300

MiLI:2DZFERLTVET, ARy 723 THleThILEI, 2 *HG))“,}’ 1 200

The price includes tax. Zxiifs 3 BAcs.
SHIBA_2605



