OSTERIA

IL VIAGGIO

Fresh Oyster
SER- 2R )
VA PERS EP Y S Carpaccio of The Day Grill of The Day
------------------- KHOHwr s F 2 0 b KB &
2PC 08() mato78l
6PC 9800 ma30s0 ASK ASK

12PC 5300 mass30

APPETIZER -

Octopus and Vegetables Smoked Mariné #tizsz K % 2L Hibi 2 RO MB~ ) % 1300214301
Smoked Swordfish Carpaccio KBE AW FOMBLF VDA NNYF 2 150021650
Jamon Teruel 1898 YK EN L NETr - Fzov S 1100maiss M 1700Qmsais70
Affettato Misto N -FF3I0E)VHEbHx S 1700m®a1s701 M 245081226951
Burrata & Melon Caprese T95— 2 F =L LB S ) — " Aue DN TU—F  1850mazss
Kuroge Wagyu Tartar HEREME - TR/ 202V H: V. C 9290024201
Brussels Sprouts Fritters X P XYDTY Y| RAY—/F-REDHT 85029351
Parmigiana di Melanzane K Tonnwiyy—F 9505210451
“Yamato Buta Pork” Salsiccia L3 LEOHERHE I VY v F ) —— 94 si21034)
Semolina Calamari fried squid A oL EYFTY b 1200213201
Tomato Stewed Trippa & Zucchini MYy~ ZXy ¥ —=D < Hid A 125013751
Herb Crusted Sardin & Potatoes APV EL P OCLDFRAN U PE R 1350 maiass)
Porcini & Summer Truffle Cheese Omlet K F—=HLH=2— V2 T7DF—AF LKLY 1600Qm217601
Wood Fire Grilled Takaebi Shrimp BRBREE X HTEDHPES 1500216501

Bombette Iberian Pork Rolls Filled Mozzarella 4 XV 2L €I 7V I3 F—ADPBE IR Xy 5" 1600m:2 170

Wood Fire Grilled Asparagus RIAL T ANTHADFPESE 2+ 5vFr7v5en5R3 1900 ss220501
Deep—Fried Potatoes with truffle butter 4> NOBEDDEFTFT Y v I boaz s—mK 80028501
“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 araTe y—509 5% 1400215401
Green Salad S9IATYV=HIFX shav-krysyy 950 @sa1045)
Wood Fire Grilled Bacon Minestrone Soup HiPEIR—a DI AP —F 1200213201

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,

240515



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
MELRILBRDEAE C200BU LA T CETCONET VY HRGEOEFRRBEOFFEERT —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 e —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()et23115]
with Tomato and Olive Sauce FrY—br=wbeFV—TDY -2
SIDE DISH
Roasted Onion HERTFoITLto—2} 750 w8251
Anchovy Sauteed Broccoli Taya)—DFrFat )T — 780 5285l
German Potatoes Cr—=r AR5 840 129241
Ruccola Salad TN ATDYTH 840 29241
Sea Urchin Risotto itsEE B} oY Yy b 92600228601
Hakkinton Pork Cutlet Milanese (12 Koh v« $5 % —+ 280 eiz30801
Acqua Pazza AHEEfaDT7 2 TNy > 3050233551

1500

Fruit Tomato & Basil Arrabbiata spagheini
s . [84:21650]
F Y =2 PENAUIVDTFET—R 285y F4—=

Tomato Sauce with Whelk & Scallop conigic 1700

[8i21870]

DHEHLf 2 YHOB 2Py —A avsy=

Sakura Shrimp & Cabbage Peperoncino syt 1800
[Bi:21980]

BlEELHFEX v RYDRXXnr F—)

ATy TL—=

Salsiccia & Asparagus Cacio e Pepe citarne 1900

[#8:22090]
AFEHEI e v FpL
TANGHADNF-2 + TN #4295

“PASTA

Bacon & Broad Beans Creamy Basil Sauce sy 1900
R—ABLLEZOHEDNI NI ) =LY —A B2
ARTYTA4—=

Sea Bream & Scallop Lemon Butter Sauce Tugiarele 2150

= . ;223651

B LNV OVELN—T I —R 2770
Wagyu Beef Cheek Ragout Rigtoni 2300
[#4:22530]

HIZIERD T I —) — A vHb—=

Mushrooms & Truffle Cream Sauce Zugiacele 2500
[#8:22750]
29 VaN—LERMN 2TDIY)—L)—R ayTFoL

240515



