OSTERIA

IL VIAGGIO

RAW

Smoked Swordfish Carpaccio SWEBE AN FOMBLA VI VDHVNYF 2 1500216501
Marinated Trout 222=7E Y —FL I FPOHER <Y % 1450215951
Kuroge Wagyu Tartar HEREME - T2l 2 vV < 2200224201

APPETIZER -

Jamon Teruel 1878 YK HEAN L NEL - Fzov S 1100mansst M [700msaisr0l
Affettato Misto AL - 53i0K)Hbxe S 1700m215700 M 24505226951
Burrata and Baked Apple Caprese EVIFVT T IT—ALPER YV TDHTV—F 1850220351
Octopus and Vegetables Smoked Mariné sz K % 2 & Hihi 2 B ROIER~ Y % 1300214301
Sauteed Tuna Cheek & Eggplant 27 ZIZRERMFDOY T — #-UvsT7rvFaey—z  1500missol
Brown Mushrooms Omelette with truffle 757+ <> ¥ a v =L DALV Y HavkpiT 1700 tsats7ol
Parmigiana di Melanzane Khifonnwiyvr—F 950210451
Wood Fire Grilled Asparagus RIL VT ANGHADFWERX 2r5vFv7u5eh528 1900220901
“Yamato Buta Pork” Salsiccia P2 LEOHERHE I VY v F ) —— 94(sia10341
Wood Fire Grilled Takaebi Shrimp — ERBRE %) T €D Hili & 1500 msatss01
Semolina Calamari fried squid A hoBLEYFTYDE 120021320
Tomato Stewed Trippa & Zucchini FPYINEXYF—=D =2 FEA R 125013751
Deep-Fried Potatoes with truffle butter 4 > NOHEDD KT 7Y v b byazs—ms% 800 2sz01
“Shibuichi Bakery” Bread B EGLN—h ) —D N 5005501

SALAD axo SOUP

Selvatica Rucola & Jamon Salad Wy aFRNNFALIENLDYFTH sayiakeyyyy 1450215951
Chicory, Pear & Gorgonzola Salad FAYLFERL AN —FTDHFFTH 1400521540
Green Salad 9P AT Y= HIFTX vrav-Frosyvy 950 e210451
Wood Fire Grilled Bacon Minestrone Soup HiPEIR—a DI AP —F 1200213201

LBmnTER e (SRERm LS BAREOE ) A=y 0 Y4 =5~ (R
ALL NATURAL Noweeoncurmitrn (e ()] 1o ammmen fate
All carefu[ly cooked with Natural ingredients.No Processed ingredients anywhere. EWEHEE—G (B3 E ﬁﬁi%@iﬁ ’E’Eﬁﬁ L. ﬂ:—'“r’-‘ﬁ'q (c *Eﬁé ni fb @D (i{fﬁﬁ LTH V) 3 ‘Ao

ERARTIREABROZEMEEAL FHICHERINHDIEERALTEY EHA, ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS.NO PROCESSED INGREDIENTS ANYWHERE.

NATURAL
SALT

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.
17BABE T — 7N F v — P[FER & LTHE— AR50/, 22K U B R E 210 % AR L TEV £ T

231129



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

US T-Bone Steak
TANHETR— AT —F

XOOD FIRED GRILIL-

SIGNATURE

Australian Angus Beef Rib Eye Steak
#2578 T H A DFHPEX Y To—A AT —F
MELRCRYAME C200BU ENFTECONLET Y HRFEDEKRKBFOFHEERT —F,

FHEELOTEOERILIZ2RREBEHERN LLALY —O( VA —EICELDHET,

300¢ 490018253901

+100g 1680 8t:2 18481

WAGYU BEEF
Kuroge Wagyu Skirt Steak BEMENT I AT —F 150g 4700251701
A4 Kuroge Wagyu Fillet HEREM VR A4 150¢ 8500293501
Smoked Chicken Thigh BFREROMEY 2L HOME  2300mazs
Hakkinton Pork Chuck Eye Roll #x2& (4K JHu—A - ~—T7Z Y 300g 3300m:23s30
Australian Lamb Chops A—2bSVTE FLFav S Ipc 290023150
Today’s Fish gnEx HE DLV o FH S 92850231151
with Tomato and Olive Sauce FrY—t=beAY—TDY—2R
SIDE DISH
Creamed Spinach Z2Y—I—-AEFF 680 15127481
German Potato Salad Cr—=r K5 840 29241
Ruccola Salad VI TNE N aATDHFTH 840 29241
Anchovy Sauteed Broccoli Tuyay—dyrFatyir— 780 wezsssl
Hakkinton Pork Cutlet Milanese F1& o h v - $5 % —+ 280230801
Acqua Pazza AHEEfADT 2 TRy 5 3050233551
Sea Urchin Risotto itsEE B0 vy b 92600228601

1500

Fruit Tomato & Basil Arrabbiata spgini
. . 84216501
FLY—FRPENINDTFET—H 2485y 54—=

Tasmanian Salmon & Mushrooms Peperoncino spaghi1800
RAAR=TH—EL [8£:21980]
*@%@'\D'\on“/?—"/ ARy F4—=

Sea Bream & Scallop Lemon Butter Sauce Tug/m[e[[e 2150
#322365]
B LV OVELN—T I —R 597791

1700

[Bt:21870]

Chitarra a la Buttera it
FHaR—ar DX L9775 TvTF

“PASTA

Mushrooms & Truffle Cream Sauce Zugiacete 2500

[#:22750]
PV AN—LEBI 1TDI)—b)—R 2y7FuL

2050

[8:22255]

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

Salsiccia & Artichoke Cacio e Pepe critarra 1900

[#322090]
PREEI Y F L
T—=FA4F3a—TDAF aT~N 595
245 AR SNI YN —/ Ly Vv —/

2300

[8£:22530]

Wagyu Beef Cheek Ragout rigtoni
HIZIZRD G T —) —A V#Hb—=

231129



