OSTERIA

IL VIAGGIO

Fresh Oyster E 2PC 980 waiorsl
FER-EEE ! 6PC 2800 30801
Jvyya-FA4AL— ! 12PC 5300 msasssol

Smoked Swordfish Carpaccio SWBEE AACFOMEL A VDI VNAYF 3 14001540
Marinated Trout LAT=TE Y —FLDR?YFRLE—VDEI VA 1400215401
Kuroge Wagyu Tartar BEH-TERD LAV AV 2100223101

APPETIZER -

Jamon Teruel 1878 BUFEAL ~NEL - Fzv § 1000m20 M 160070
Affettato Misto AL -3 0V by S 16001760 M 2300225301
Burrata and Apple Caprese EVIFVT T IT—ALPER YV TDHTV—F 1800219801
Octopus and Vegetables Smoked Mariné itis#E K & 2L Fili 2 RO B -~y % 125013751
Olive Marine FYV—=TD=2Y % 60026601
Cheese Platter 12978 F—REVE Y S 1600=a7e0 M 2200224200
Sauteed Tuna Cheek & Eggplant 27 ZIERERH T OV T — #—vvs7vFacy—=z 1400wl
Brown Mushrooms Omelette with truffle 757> < v ¥ 2 V=L DALV Y bazepiT 1650 218151
Parmigiana di Melanzane KLY —F 90 Q29901
Wood Fire Grilled Asparagus RILPTANTHADEPERE 259 Fv7v5En5RS 1850220351
“Yamato Buta Pork” Salsiccia RILEOARH IV Yy F Py ——V 90029501
Wood Fire Grilled Takaebi Shrimp — ERsRE %) D Hiki d 1400215201
Semolina Calamari fried squid A ho €YV F 7Y L 115021265
Tomato Stewed Trippa & Zucchini FIYNEZXYF—=D 2 FEA L 12001320
Deep-Fried Potatoes with truffle butter 4> AOHEDDO KT L7 Y v b tyaz s—msk 75028251
“Shibuichi Bakery” Bread B2 EOLR—hY) —D N 50025501

SALAD axo SOUP

Selvatica Rucola & Jamon Salad W aFENNFALIENLDY FTH sayiareyyyy 140015401
Chicory, Persimmon & Gorgonzola Salad F2Y Lhlik Fnv=e =509 5% 135014651
Green Salad SVTATYV—=vHIFIH vrav-kLyyyy 90 m990]
‘Wood Fire Grilled Bacon Minestrone Soup Pz R—ac DI Abu—3% 1150212651

LT R E R 7ER0 (BB E R BAREORE 5] Ay o o5 — 2 —{EF
fALL N ATUR AL S on our natural 27 mEmEYn | sar it Organic s/ugar’b ﬁ TWater
All carefu[ly cooked with Natural ingredients.No Processed ingredients anywhere. EWEE]E'C’ [ E ﬁﬁi%@?&ﬂ %Eﬁﬁ L. “3-’“75#‘] [t *Eﬂé ni=bo (i{iﬁﬁ LTH V) % ‘A,

ERAETIREABROEZEMEEAL CFHICHERINHDIFERALTEY £HA, ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS.NO PROCESSED INGREDIENTS ANYWHERE.

PLEASE NOTE THAT ¥550 A PERSON WILL BE ADDED AS A TABLE CHARGE AFTER 5:00 P.M.
AND 10% LATE NIGHT CHARGE AFTER 10:00 P.M.
17T — 7V F v — PERI & LTH— AR50/, 2205 LI ER RIS 2 10%ERLTHVET, 231031



KEGRILLWORKSH#H#OHiht & 4 — 7> o A4 74y va

XOOD FIRED GRILIL-

HAOBWRBLFIOEFELALKSITLD,
NEAV v EFEFL FEERE 2RV EBALEEVa—Y—(c

US T-Bone Steak
TAHET R — AT —F

Australian Angus Beef Rib Eye Steak
#-2+597E T H AN DFHBEZY) To—A AT —F
MEELFELRYAETC200BLU LA T TETCONET Y ARG DERKHOFREERT —F,

HBEEADTHEOFT I LI ERRABEMHERN LLHREY —O (VA —FECRLDET,

300¢ 4800#t:252801

+100g 1600 3t:21760]

Kuroge Wagyu Skirt Steak BEMENTIAT—F 150g 4500 ss246201
A4 Kuroge Wagyu Fillet HEREZM eV A4 150g 890 Qm297501
Smoked Chicken Thigh EFRERORLY - E L HOREB 21002310
Hakkinton Pork Chuck Eye Roll #x52& (4K JHu—A - ~—TZ Y 300 3200m:23190

Australian Lamb Chops A—2bSVTE FLFav S Ipe 285023135
Today’s Fish wimz HEH ) RO BN S 270022970
with Tomato and Olive Sauce FrY—b=wbeFY—TDY -2
SIDE DISH
Creamed Spinach Z2Y—I—-AEFF 650 8127151
German Potato Salad Cr—=r K5 800 wsass0
Ruccola Salad ST ATDFFTH 800 szl
Anchovy Sauteed Broccoli Taya)—DFrFat Vi — 750 mezs2s)
Hakkinton Pork Cutlet Milanese F1& o h v - $5 % —+ 2650229151
Acqua Pazza AHEEfADT 2 TRy 5 290231901
Sea Urchin Risotto itsEE B0 vy b 9450 #22695!

1450

Fruit Tomato & Basil Arrabbiata spgini
. . [84i21595]
FLY)—PFRPENINVDTFET—R 285y 74—=

Tasmanian Salmon & Mushrooms Peperoncino spaghriini 1750
RART Y —F L 185219251
*@%@'\D'\on“/?—"/ RANRT Yy F4—=

Sea Bream & Scallop Lemon Butter Sauce 7igliatell 2050
#342255]
B LV OVELN—T I —R 597791

1600

[Bt:21760]

Chitarra a la Buttera it
FHaR—ar DX L9775 TvTF

“PASTA

Mushrooms & Truffle Cream Sauce Zugiacele 2400

1855226401
2V A N—LEBI) 2 TD IV —LY—R ay7FuL

1950

[Bt:A22145]

Oyster & Turnip Aglio Oliotinuine
HIEE B TDT—VF A=V vooqx

Salsiccia & Artichoke Cacio e Pepe critarra 1800

[#4321980]
R LEI S YT
T—=TAF 3 —TDHNFITAN 495
245 AR SNI YN —/ Ly Vv —/

2150

[B£:22365]

Wagyu Beef Ragout rigatoni
M5 —rRD TS —)—A vhib—=

231031



