OSTERIA

IL VIAGGIO

Fresh Oyster
ERER-ERE )
Tvova-F LA Ah— Carpaccio of The Day Grill of The Day
"""""""""" AHD ANy F 2 Kb O i K BE &
2rC 980 mszi078]
6PC 2800 ®azosol ASK ASK
12PC 5300 mass30

APPETIZER -

Whelk and Vegetables Mariné DOLHEHPEEZH RED=Y % yryvzaF

Smoked Swordfish Carpaccio KBE AW FOMBLF VDA NNYF 2

1450215951

1500216501

Prosciutto 1098 YK E L Tl a—1 S 1100®sansst M 170021870
Affettato Misto AL - H5i0F)Hbe S 17001570 M 245Qw26951
Burrata & Mango Caprese TG R F KT A= DN T V—E 18502039
Kuroge Wagyu Tartar HEREMT - T R/} 22 vV T 29200224201
Zucchini Fritters AvF—=DT YV RaAY—/F=ZEDFT 85029351
Parmigiana di Melanzane Koy yr—F 9510451
“Yamato Buta Pork” Salsiccia R LEOHERE IV Yy F ) — 2 —2 94 si21034)
Semolina Calamari fried squid A oL EYFTY b 1200ms13201
Tomato Stewed Trippa & Zucchini FYYINEXF—D 2 &AL 125Qma1375)
Herb Crusted Sardin & Potatoes APV EL P OLDOFR AN B BE SR 1350 maiass)

Porcini, Truffle & Pancetta Cheese Omlet A F—=HEH=2—FY 2730 F 2y ZDF—AF LY 1600217601

Wood Fire Grilled Takaebi Shrimp BRBRE X H T EDHPES

Bombette lberian Pork Rolls Filled Mozzarella 4 XY 2L €Y 7V FF—ADRBEI R Xy F

Wood Fire Grilled Mushrooms FDIDPPEE SrksEdYY—2

Deep-Fried Potatoes with truffle butter ~ 4> NOHEDDETFT7Y v b tyazs—E%

“Shibuichi Bakery” Bread A EGLR—N ) — DN

1500 msatssor
1600217601
1750219251

800 mssor

500 ®2ss01

SALAD axo SOUP

Selvatica Rucola & Jamon Salad Wy aFRNNFALIENLDYFTH sayiakeyyyy

Chicory, AppIe and GorgonzoIa Salad Fa2V kit arage y—509 5%

Green Salad SUTRFTYV—HIFTH vrav-kryyrs

Wood Fire Grilled Bacon Minestrone Sou Ptz N—arDIfx A be—3%
P

1450 m5215951

1400 w1510

955210451

12005213201

ALL NATURAL [(Nowsc] 388888 (Blom() Eroommas

BAmEoE b ﬁ_/ama 6’ it

All urefu[ly cooked with Natural ingredients.No Processed ingredients dnywhere EAAECIIEARAEOEZEMEZFEHL. {I_',—T-ﬁ'J [CHEHEzNEbDFFERALTEIEEA.

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,

240703



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
MELRILBRDEAE C200BU LA T CETCONET VY HRGEOEFRRBEOFFEERT —F,

FHEELOTENERILI2RREBHERA LLALY — OV A—EICELOHET,

300 49001253901

+100g 1680 8t:2 18481

WAGYU BEEF
Wagyu Flap Steak HiEREMEHL ) 200g 3800241801
Kuroge Wagyu Fillet HEREMYF VR 150 8500293501
Smoked Chicken Thigh HFREWOB LY 23D oM 930025301
Hakkinton Pork Chuck Eye Roll &8z 4K Hu—A - ~N—TZ Y 300g 3300230301
Australian Lamb Chops A-2bFVTE FLFav T 2pc 2900231501
Today’s Fish shE: HE L VAo Hibe 2 928508231151
with Tomato and Olive Sauce FzY—bwbeAY—TDY—2
SIDE DISH
Wood-Fire Grilled Shiitake JEAME o Hibi 900 te29901
Anchovy Sauteed Broccoli Tuya)—DF7rFatyr— 780 1z2858]
German Potatoes Cr—=2r K5 840 w2924
Ruccola Salad VI BENYATOHTH 840 w9241
Sea Urchin Risotto itsEE B} oY Yy b 92600228601
Hakkinton Pork Cutlet Milanese (1 &K v - £ 5% —+ 280 eizz0801
Acqua Pazza AHEEfaDT7 2 TNy > 3050233551

1500

Fruit Tomato & Basil Arrabbiata spagheini
s . [BiA1650]
F LY =2 FENINVDT FET—X 25y 574—=

Tomato Sauce with Shrimp & Ricotta riine 2000

[8£:22200]

HRIFELYV 29 2 F—ZDIF2 P —RA Uvsax

Swordfish & Eggplant Aglio Olio spaghersii 1900
[#8:22090]

PR AN XL OT—VF - F—VF

ARTYTA—=

Salsiccia & Corn Cacio e Pepe Tiotole 1900
[#£322090]

HERI VY v F v L
BZLS5HAILDHF 3TN ravie

“PASTA

Chicken & Sweet Green Pepper Peperoncino syageci 1800
HiBEEF X LRSI EF DOy F—) @190
Fl S BBURBR 235y 74—=

Sea Bream & Scallop Lemon Butter Sauce Tugiarele 2150
[Bi:22365]
B LNV OVELN—T I —R 2770

2300

[8£:22530]

Wagyu Beef Cheek Ragout rigron
HIZIZRD T =) —A vHit-=

Mushrooms, Prosciutto & Truffle Cream Sauce Tugliatele 2500

[#8:22750]
YV a—b AL B 27D )b
2YTFIL

240703



