OSTERIA

IL VIAGGIO

Fresh Oyster
SER- 2R )
VA PERS EP Y S Carpaccio of The Day Grill of The Day
------------------- KHOHwrs F 2 0 b KB &
2PC 08() mato78l
6PC 92800 ma30s0 ASK ASK

12PC 5300 mass30

APPETIZER -

Smoked Swordfish Carpaccio SWEE AW FOMBLA VDIV F 3 1500216501
Kuroge Wagyu Tartar HEREZMT - TR 2 v v 29200224201
Jamon Teruel 1898 BUKENL ~EL - Fvxov S 1100mansst M 1700Qm:is70
Affettato Misto AL -FFI0EY b S 170015700 M 245Qws26951

Burrata, Fruit Tomato & Strawberry Caprese 7 5 — 2 F —AL IV —I 2} DO H TV —+F  1850msaz0ss

Octopus and Vegetables Smoked Mariné itz K % 2 L HilE B ROIMHE <Y 130021430

Sauteed Tuna Cheek with garlic & Anchovy = Z M IZIZHERIFOHN =Y v 2T FaEY 5 — 1500216501

Brown Mushrooms Omelette with truffle 757+ 22 ¥ 2 V=L DF LV Y HazriiT 1700 218701
Brussels Sprouts Fritters FX P RXIDTY Y RaV—/F-XEDIT 850 w2935
Parmigiana di Melanzane Koy yr—F 950210451
Wood Fire Grilled Asparagus RIL P T ANTIHADEHBEZ 259y Fr57v5en523 190022050
“Yamato Buta Pork” Salsiccia P LEOHREH I LY v F ¥ —b— 94(Qmaiosa

Bombette Iberian Pork Rolls Filled Mozzarella 4 XV 2L E2 I 7V I3 F—ADPBI R Xy 5" 1600m:217s0

Wood Fire Grilled Takaebi Shrimp  ®RsRE %) LD Fiki d 150016501
Semolina Calamari fried squid AL EYFTY D 1200213201
Tomato Stewed Trippa & Zucchini FIINEZXYF—=D 2 FEA L 1250 213751
Deep—Fried Potatoes with truffle butter 4> NOBEDDEFTFT Y v I boaz s—mK 800m:2ssol
“Shibuichi Bakery” Bread ER - EOLRX—=h ) —D N 5005501

SALAD axo SOUP

Selvatica Rucola & Jamon Salad Wy aFRNNFALIENLDYFTH sayiakeyyyy 145015951
Chicory, AppIe and GorgonzoIa Salad Fa2V kit arage y—509 5% 1400215401
Green Salad S9IATYV=HIFX shav-krysyy 950 @sa1045)
Wood Fire Grilled Bacon Minestrone Soup HiPEIR—a DI AP —F 12005213201

L BRI TGE R ZEewo 1B i ki AWEDE ) A=Ay oH A==
ALL NATURAL Sasemmmen (ML) RARAD G Rl "
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

ERARTIREABROEZEMEZEAL FHICHERINHDIEERALTEYEHA, 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.
17BEABE T — 7N F v — P[ER & LTHE— AR50/, 22K B R E 210 % AR L THV X T,

2400304



KEGRILLWORKSH#H#OHiht & 4 — 7> o A4 T4y 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 ENFTETCONLT Y HRFEDEKKBFOFHEERT —F,

FHEELOTENERILI2RREBHERA LLALY — OV A—EICELOHET,

300 49001253901

+100g 1680 8t:2 18481

WAGYU BEEF
Kuroge Wagyu Skirt Steak BEMPEANFIAT—F 150g 470025170
A4 Kuroge Wagyu Fillet FHpEREBMF v A4 150g 8500293501
Smoked Chicken Thigh BFREROMEY 2 LI HOME  2300mazs
Hakkinton Pork Chuck Eye Roll #x2& (4K JHu—A - ~—T7Z Y 300g 3300m:23s301
Australian Lamb Chops A—2bSVTE FLFav S 2pc 290023150
Today’s Fish siEz HE DLV Ao i BE 2 9285() 8231151
with Tomato and Olive Sauce FrY—br=wbeFV—TDY -2
SIDE DISH
German Potatoes Cr—=r AR5 840 129241
Ruccola Salad SUINHNYATDYFTH 840 29241
Roasted Onion HERTFoITLto—2} 750 w8251
Anchovy Sauteed Broccoli Tayay—dyrFatyir— 780 wzessl
Hakkinton Pork Cutlet Milanese I&oh v - $5 % —+ 280230801
Acqua Pazza AHEERDT 2 TR 5 3050233551
Sea Urchin Risotto itsEE B0 Y 'y b 2600228601

1500

Fruit Tomato & Basil Arrabbiata spgini
. R 8216501
FLY—FRPENINDTFET—H 2485y 54—=

Pesto Genovese with Squid Marmelous Peas syagheuii 1850
A4 HEL—RATAL L HF DY 2 ) N — - wr23s

ATy TF4—=

Sea Bream & Scallop Lemon Butter Sauce 7ugliarele 2150
[#:22365]
B LW SLOVELN—T I —R 897701

Salsiccia & Asparagus Tomato Sauce Chiara 1700

[8iA1870]

HERINVY 9 F LT ANTHAD IR P —R $4595

“PASTA

Whitebait & Broccoli Peperoncino cochigie 1850

[B£i22035]

LLFETuya)—op~R~NarF—) h5AIHT

arxyx

Mushrooms & Truffle Cream Sauce 7ugliarele 2500

~ [B8522750]
2V N—LEBI 2 TDI)—B)—R 2yTFuL

Panchette & Cavolo Nero Cacio e Pepe spugicuii 1900
[#322090]
N F AL BEXE P XYDAF 3 TN

RITYTA—=

2300

[B£:22530]

Wagyu Beef Cheek Ragout rigron
HBIZIERD TS —) —A vHb—=

240304



APPETIZER, SALAD & SOUP

Smoked Swordfish Carpaccio SWEE AN XFOBHLEA VDA NVNYF 2 150016501
Jamon Teruel 1878 BKENL NEY - FIV S 1100manss M 1700Qmia1s701
Octopus and Vegetables Smoked Mariné tisEE KX 2L HBEI B E o<y % 130021430
Wood Fire Grilled Asparagus RILPTANTHADFHBEE 259 Fr7v5En523 190 ®i220901
Deep-Fried Potatoes with truffle butter A HhOHEDDRFTFT Y b tyavs—EHK 800 massol
Brown Mushrooms Omelette with truffle TIIIYYAN—LDFLVY MaTehliT 1700 w1870
“Shibuichi Bakery” Bread BEREOLR—HY) —D N 50 mzssol
Selvatica Rucola & Jamon Salad W AFTEUNFALIENLDYIFTH sny3akLysvs 1450 ms215951
Chicory, Apple & Gorgonzola Salad FaythBanary—50% 5% 14005215401
Green Salad VIR TV P IFH vrav-kLyyyy 95 sts21045]
Wood Fire Grilled Bacon Minestrone Soup ﬁﬂé EFR—ADIF AT —F 1200 m®s213201

]\/(gan @lSh WOOD FIRED GRILL gzt -7 Char4r 7493 a

150g 2450 Eta26951
300¢ 49(0)()tiaszol

Australian Angus Beef Rib Eye Steak A—2zb5VT7ET v HANOHPEE YV T —A AT —F

Kuroge Wagyu Skirt Steak BEMENTIIAT—F 150 4700251701
A4 Kuroge Wagyu Fillet FEERBHY v vR A4 150g 8500293501
Smoked Chicken Thigh 2FRE WoOBED -2 B0 fEm 230 mazssol
Hakkinton Pork Chuck Eye Roll a2FRE S e —A-»N—T Xy v 300g 3300236301
Australian Lamb Chops F—2bSUTE FLFav TS Ipe 290031901
Today’s Fish with Tomato and Olive Sauce gnmz HEDVBEROBBEE 7=v—t=rery-Toy—2 285 ma311s]
Fruit Tomato & Basil Arrabbiata Spasheini FrY—=F2FENTVDT FET—R 25y F4—= 15001650
Salsiccia & Asparagus Tomato Sauce Chitarra BRIV Y FPETANTIHADI2 P —A F5v7 17001218701
Pesto Genovese with Squid Marmelous Peas Spghciini =~ ATANER—AFAL LT v DY 2 ) R—F 285 974—= 1850220351
Whitebait & Broccoli Peperoncino Condigic LbFETaya)—Dp~XarF—) #2320 avEyx 1850220351
Panchette & Cavolo Nero Cacio e Pepe Spaghettini = N F 29 % ERX P RYDNF 3 RN 285y74—= 1900220501
Sea Bream & ScaHop Lemon Butter Sauce Taglatele B LN DOV ELN—T I —A XY T F oV 2150223651
Wagyu Beef Cheek Ragout Riguon HBIZIERD T S —I —A UHb-= 230 mzzs301
Mushrooms & Truffle Cream Sauce Taglatcll PV aAN—LERIY2TDIY =LY —A SITFL 250027501
Classic Tiramisu IIVI T TETIA 400 w2440]
Pistacio Ice Cream EARFH T4 AT Y —L 350 #:2385]

Rich Chocolate Ice Cream YyyF-Faav—Ir7{ A2V —2L0

350 1#:2385]




