Piccoli Antipasti
- ~BBEDEIEH~

BEL/N—D/3F
an
500 yen
Chicken Liver Putty

2)—7
300 yen

Olives
AREEILZ
300 yen
Pickles

SWIRFTWY

300 yen
Mixed Nuts

A1) =77 b
500 yen
Fried Olives Stuffed with Meat

P~

500 yen

Sauteed of Bacon

F-ZXDRBY)EhHtE
1,000 yen
Assorted of Cheese

BEEF—Z (2 cut)
600 yen
Grilled CheeseZ1—")v7 b—=X k(1 cut)

200 yen
Garlic Toast

BRRE7+AHYvFror Fr/ivs (B1cut)

£ 100 yen

Focaccia or Ciabatta



Antipasti Freddi

~WRIR~

DAVRGSE &%)
750 yen / 950 yen

Salad of Seasonal Vegetables "QUINTO Salad“
ZHBRSADHRESAEAICE S-S5

BYUBREDN—ZYhOF 21221

900 yen /1,200 yen
Bagna Cauda
AOHREYVERINWLTT o FIELDRYDY—RT

rRREEYYTFLSF—AD"HTL—E“284#1181)

900 yen [ 1,100 yen
"Caprese" Mozzarella Cheese and Fresh Tomato

AR T EKREDEYYFLSIF—XETLYDabTh

D= =S5 &1 2%81)
750 yen / 950 yen

Saesar Salad

o RYF—XEREAPTYSBLILLY

- VAVNCY3: TS )

700 yen /1,100 yen
Proscciutto
INILREENL

WALAERDRIREY EhHE &8

1,000 yen /1,500 yen
Assorted of Meat Appetizer
BEREDBEHOYT7YITA—NN\LPNRTRE)DEYEDHE



Antipasti Caldi

~ R RT3 ~

b w300 Y w By 3 NP T IPP R

900 yen / 1,200 yen
Roasted of Seasonal Vegetables
FHoBXEtIovro—-2h

boFAMN—OBIF /I "EyiR) =R«

500 yen
Zeppoline
SMRIA ) e RIZEFEF

NaT7R%D T LLY

600 yen
Truffe Flavored Omelette
IHEBRFALLYHEN)2aT7DEY

INDTDY (22481 48 48)

500 yen /[ 900 yen
Cutlet of Hum
INLHVEAT)TOT

NI =S5F =L\ \WEH &R TS
650 yen

Gratin of Gorgonzolla Cheese and Fried Potato
H)veBIF LR WBISBRR DF — XV =D IFT




Primi Paitti

\\\ ~I\°z9~

SUTNERRAYF—/"RINT YT 44
700 yen

"Peperoncino” Spaghetti with Spicy Garlic Olive Oil
[SAIKEBEFEA)=THANDI TGRS

TIET—R"RINF YT A "or" R R
750 yen

“Arrabbiata” Spaghetti or Penne with Spicy Tomato Sauce

E AR B4 BV RV (O VAW &

BRE/VFvEDAILRFT—F" RNy T 144
900 yen
“Carbonara” Spaghetti with Guanciale and Egg Sauce

BRE/NOFvaEES-hILRF—5

EYVVTLIF—ADIIN)—=R"RINF YT 1
900 yen
“Mozzarella” Spaghetti with Mozzarella Cheese in Tomato Sauce

DUTWEBRIM)=RISEH—YEBITHEYYTFLFF—X

BRUA—OVEERBY FryTDFHRYA R/ YT 44
1,000 yen
“Napolitan” Spaghetti with Homemade Bacon and Ketchup in Tomato Sauce

EREBSADEE/ \RFEAHITUT



Primi Paitti
~) \ozg ~
RN BANFRaRr—E" Ry T 14
900 yen
"Bolognese" Spaghetti with Meat Sauce
CoKVERAALEBRESIY D/ IRY

F—-7 o THRELF2ARESHY — =+«
1,200 yen

”Lasagna" Oven Baked
THDOARERZF —=v. K a—LiER

RULF—=ENI)—LY—R"FHBI T TIL-
1,200 yen

“Porcini” Homemade Tagliatelle with Porcini Mushroom Cream Sauce
A9)PERNF =B EIALEAIBENFITE/IR91H83

T —=SF—=XD"=avF"or" > R"or"') V' k¢

1,200 yen
”Gorgonzolla" Gnocchi or Penne or Risotto in Gorgonzolla Cheese Sauce
TN—F—ZXDREY—RT =avFor')V/ /l~or'\°‘/$‘&1—n!0< eIV

HI7SA%RNDF— X))/ b Jh

1,000 yen

“Milanese” Saffron Flavored Cheese Risotto
HISURESEF—X1=53830) v E



Secondi Piatti

~A Ty A~

FERna—

1,200 yen
Roasted Pork
Ya—v—ica—RrEBRATT

BRADHFILTAViRy A

1,200 yen
"Saltimbocca" Sauteed Pork, Proscciutto and Herbs
BLLIEWEBACE LA FEEYT—LIa—v8E

BRLARNO—X+

1,500 yen
Roasted Breast of Duck
FX Y=y =1 EITEBA

VB — 2 MEDR)
1,200 yen

Roasted Chicken
LoXYekex Lif-8Bm




Abh=va2a5

500 yen




Caffe e te
~NBE- IR~

IRTLwY
+>>7°)L 300 yen
L3 400 yen

* FwE'# 500 yen

ATF—/
400 yen
h7257

400 yen

= L s

400 yen

RS

400 yen

HEI=-ILTA4—

400 yen
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