OSTERIA

IL VIAGGIO

Fresh Oyster
FREIR - EiEE ‘
Tvoya K4 ALR— Carpaccio of The Day Grill of The Day
___________________ AHDH XY F 2 M oH KBE2
2PC 1000 mesatioo
6PC 2800 w3080 ASK ASK

12PC 5300 258301

APPETIZER -

Chicken Liver Crostini HBUAN—D IO AT —= 850935
Whelk & Vegetables Mariné OLHLFPEEZ B ED2Y 2 vryyzaF 150016501
Smoked Swordfish Carpaccio SUBE AW XOMBPLEF VYD HINNY Fa 150016501
Jamon Teruel 18 HEUKE 20 ~NEr Fovxov S 1200mz20 M 180219801
Affettato Misto Hrn-353i0F )by S 170021700 M 2450226951
Burrata & Strawberry Caprese FLIZONLETYFT—RF—ZDH TV —F 1900220901
Roasted Veal with tonnato sauce Ao Eille—2F FrF—FY—2 1800219801
Zucchini Fritters A9 F—=DT Yy RAY—/F-ZEDHT 85029351
Parmigiana di Melanzane KiiFonnviyyr—F 950 ma1045]
“Yamato Buta Pork” Salsiccia PLEEOHER I VY v F ) —— 1000 11001
Semolina Calamari fried squid A oL EYVFTIY 125021375
Tomato Stewed Trippa & Zucchini FPYYNRNEXF—D 2 &AL 1300214301

Wood Fire Grilled White Asparagus HIA LT ANGHADFPES srsry-—2svy—/B  1600m217c0

Wood Fire Grilled Takaebi Shrimp — ®RsrE % H Tt D Hili 2 150021650
Baby Sardines & Bottarga Omelette ZHiFLOTENFIRAIDA LV Y 1500216501

Bombette Iberian Pork Rolls Filled Mozzarella 4 <V 2L €I 7V I3 F—ADPBE LI R Xy 5" 16002760

Deep-Fried Potatoes with truffle butter 4> AOHEDDKFT FTY v b b2z s-A% 90029501
“Shibuichi Bakery” Bread ER - ECLR—HY)—D N 600526601

SALAD axo SOUP

Rucola & prosciutto Salad Wy AFEENLDYFH siyiariyyyys 1600217601
Chicory, Pear and Gorgonzola Salad F 2V LR, Ivary—509 5% 14503215951
Green Salad SVIRTYV= HFTH vhav-kryvry 95()sat04s)
Wood Fire Grilled Bacon Minestrone Soup ~ HEN—a2>DIif A tw—% 120021320

(L2 BRI ER KR PR iR B 50 &) A—H= — 45—
ALL NATURAL Hokas enour nara b i) aruEos o i
All carefully cooked with Natural ingredients.No Processed ingredients anywhere. ERRECIEABRORZMEFEALILFEHICHER I ELDIZIFALTEVEEA.
JENRAETIEARBROZM ZEAL ALENICHERINHDRERLTHEYEEA, 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.
17TELE T — 7V F v — D[R & LTHE—ARE50M. 2285 LB, BRI EZ10%EHLTHVE T,



KEIGRILLWORKSH#HEOHPEE2 4 — 7 b A>T 1y va

X OOD FIRED GRILIL-

SIGNATURE.
Australian Angus Beef Rib Eye Steak 300 4900 #t:25390]
+-2b597E T HAEOPES ) Tu—RA AT —%
G LRLBYWEABT C200BLLEN T CETCONAET VHRGEDEKRKBOEFHERT —F,
WAGYU BEEF
Wagyu Flap Steak HEREMENL S 200 420046201
Kuroge Wagyu Fillet EEREM; VR 1507 850293501
T-BONE and £-BONE
Australian T-Bone Steak #-zt50728THK—+ 25 — F 400g 680 Qe 7501
US L-Bone Steak 7AUE LiR—y AT —F BiEy—nq4v 800¢ 147QQ@s216170]
US T-Bone Steak 7rpETR— v AF —F 800¢ 16500181501
Hakkinton Pork Chuck Ee Roll #FRE [ JHa—A - ~n—T 7 Yv 3007 330023630
Australian Lamb Chops ~ #-2+5V7& 5 6Fa v 7 2pc 2900231501
Today’s Fish anEz HE L) o FHibE 3 285()#i23115]
with Tomato and Olive Sauce FzY—bwbeAY—TDY—-2
SIDE DISH
Sauteed Spinach HLLRIEOINAFEDY 5 — 800 wizssol
Anchovy Sauteed Broccoli Taya)y—drrFatyiF— 800 tmezsso
German Potatoes Cr—<rRTb 850 29351
Ruccola Salad CYINLE Y ATDYTH 800 se2ssal

Parmigiano Reggiano Risotto
with Porcini & Pancetta

Hakkinton Pork Cutlet Milanese (1 & KDY v 2+ £ 5% —+

Acqua Pazza

Cheny Tomatoes & Basil Arrabbiata spgictini 1600
[#6:21760]

FrY—h= l‘l:)\“‘/‘ﬂ/@TﬁET——ﬂ RNRT Y FL4—=

Squid & Turnip Tomato Sauce Spgheii 1800
’fﬂ&’]‘ﬁo)"?]‘y—‘z 2Ty F g —= [#:21980]
Soft Roe, Bottarga &

Kujoh Leek Peperoncino spghetin 2500
E?&ﬂizi\h%%@,\o,\ouy}_} [#8322750]
ATy T4—=
Gorgonzola & Apple Cream Sauce riwoi 1850

[#522035]

NI —=FERBD Y —bY—R uHE—=

AOPECIALE ITALIAN@O

ANWF—HINF 222D
PWITY—) vy Pr—) Y|

AKHEEfOT 2 TNy 5

“PASTA

2300 mes225301

2805230801

3050 miz3355]

Cream Sauce with Opyster & Swiss Chard Linguine 2000
lﬂillﬁé; AR AF 4 —F DI ) =B — Vo4 [84:22200]

Sea Bream & Scallop Lemon Butter Sauce Zugiarele 2150
E;@ﬁ L Illﬂjj@ VEIN—T I —A 2UTFFL [B522365]

2300

[#2:22530]

Beef Cheek Ragout rigaoni
HIZIEHD T I —Y —A vrib-=

Mushrooms, Prosciutto & Truffle Cream Sauce Zugfiarele 2500
2oV av—LENL B 27D 2 ) =0 —A [B8522750]
RYTFoL

241209



