A LA CARTE MENU I BISTECCHERIA INTORNO
STEAK&BAR GINZA TOKYO

KRR EBAAEE TS, Bl —ERHELTINEELLET,
The displayed price includes tax.A separate service chage of 10% will be charged.
XaRJLEGER. N R)ELTS00MTERL-LET,
500yen will be charged as Coperto.

> Appetizer >

HI07=CTTTF I E — ) F— A D ——HF%  (Ceasar salad with freshly shaved Grana Padano cheese
¥1,600

Tl ad =Y WO R — g% T4 Presh fruit and vegetable combination salad
¥1,600

L DR — 24— Seasonal vegetable pottage soup
¥1,200

F~— VT — /)L D) AA—7 Roasted lobster tail with consomme soup
¥2,400

HoNdvea— )LRE— 7D &4 Assorted prosciutto and cold beef
¥3,000 / Z—>%+1X Lagesize ¥4,500

Tyl a7 DA —RT7 /L7 L—  Fresh caviar hors d'oeuvre plate
¥18,000 / - —7#rX Hafsize ¥10,000

&> Bistecca / Steak >

USDAT'TALE—T RTAZAT T TR—1 AT —3(800g) USDA Prime beef dry aged T-BORN steak (800g)
¥25,000

USDATTA L —T RIALTAT T 74 A7 —% USDA Prime beef dry aged tenderloin steak
(100g ) ¥8,000 (200g ) ¥15,700 (300g ) ¥23,200

¥rie A5 BEFF TAR— A7 —F(1200g) Premium Wagyu beef T-BORN steak (1200g)
¥40,000

#F 4 Y —m A7 —% KOBE BEEF Sirloin steak
(100g ) ¥15,000 (200g ) ¥29,000 (300g ) ¥43,000

i Ab BBEFE 74 A7 —%  Premium Wagyu beef tenderloin steak
(100g ) ¥11,000 (200g ) ¥21,600 (300g ) ¥32,000

EHR IR A KAy 4 — 227 —3  Japanese beef loin steak
(100g ) ¥5,000 (2005 ) ¥9,800 (300g ) ¥14,500

PART 4o FHIBFEOYT— 148RIZD>XF  with vegetable saute  per person
¥1,000

&> Pasta / Risotto >

Ty ab a7 O/RAH or Vv Pasta or Risotto with butter and truffle slice

¥6,000
RNF—=FHD/XAH or UY'whk Pastaor Risotto with porcini mushrooms
¥4,000
T — LA O X YA —= Tagliolini with lobster tail and seasonal vegetables
¥4,800

TIGALE —T7 BB TEARRIT 7 — D=3 Gnocchi with special meat sauce
¥2,800

D22 Seasonal pasta dishes
¥2,800



