DINNER MENU

IN OUT

IN OUT

PORK CHEEK IN RED WINE
FRDIFIER FR7 A > FAFH

PORK CHEEK STEWED IN TOMATO SAUCE WITH
CARROTS, ONION, CELERY AND RED WINE.

ZoIVV ERE OV GKRIA T E—HEICE MY =X TESHK
BIATEBDIZIFA, ¥1,210 ¥1,110

cAPONATA )
AR—F—%

A TRADITIONAL ITALIAN DISH MADE OF RED AND
YELLOW BELL PEPPERS, ONION, BASIL, EGGPLANT
AND ZUCCHINI SLOWLY COOKED IN TOMATO SAUCE.

mEBEDINTH. FRENIIVWFARYF—Z%HII I —XT
Co<KWEBRAA AR T DIGHERER, ¥ 1,000 ¥930

SMALL OCTOPUS WITH CHICKPEA PUREE
A(ZADEAHFEEIIAGE1I—L

STEWED AND ROASTED SMALL OCTOPUS SERVED
WITH CHICKPEA PUREE AND A GARNISH OF
ANCHOVY AND CAPERS.

BOARAAZIDA—AMI OKIEDE - 7o FaLssrviN—HKA,

¥ 1,000 ¥930

ROAST BEEF WITH ITALIAN RED ONION
A—ALE—TEARIVTEDFERE

HOMEMADE ROAST BEEF, SERVED WITH A LIGHT
LEMON SAUCE AND SLICED ITALIAN RED ONION.

BREO—APE—TI LEYY—RE
AR )TEIREREDATA AR A, ¥1,100 31,020

cAPRESE ()
MOZZARELLA, CHERRY TOMATO, BASIL, OLIVE OIL,
BLACK PEPPER AND SALT.

BV TILI TN NDIWF =TI T 50 IRy IN—= 1k,
¥1,400 ¥1,300

POLLDO ALLA CACCIATORA

Rya7v> AvFrb—>

STEWED CHICKEN IN TOMATO SAUCE WITH GARLICG,
ROSEMARY AND BELL PEPPERS.

FEUDIMNEAR (Z =7 . O—AI—INTUAAY),
¥2,100 ¥1,950

TRIPPA
FJwiX
VEIL STOMACH BRAISED IN A RICH TOMATO SAUCE.
BEMN N —ATEAEFFEDRN)vINUNF/R),
¥1,800 ¥1,650

PARMIGIANA ()
INVEDv—F
OVEN BAKED FRIED EGGPLANT SLICES LAYERED

WITH MOZZARELLA AND TOMATO SAUCE, TOPPED
WITH PARMESAN AND BASIL.

ATGAALIEBITF R EYY 7L SF—XEM N —REEL,
INIVAGF Y F=ZEND VN EV T LTcA—T 2V EE,
¥1,400 1,300

COSTOLETTA DI MAIALE
ARAMNYR T4 RAT—L

SPARE RIBS WITH MUSHROOMS STEWED IN
TOMATO SAUCE.

ARTTER Y 2)V— LD MEIAFH, ¥2.400 ¥2,230

PASTA OF THE DAY
b NE[DVAV.E S

HOMEMADE ITALIAN PASTA, PLEASE ASK
OUR STAFF FOR THE SELECTION OF THE DAY.

BR&}A 2T VINAZ AKBDELT73 /DWW TIE
A2y 7ICHEBEELEEL, rrom ¥ 1,500~ 1,400~

VAT INCLUDED H&FiAHM 0 VEGETARIAN



