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

KRR EBAATEIE TS, &Y —EXHELTIONEBL=LET,
The displayed price includes tax.A separate service chage of 10% will be charged.
XaRILEGER. NUR)ELTS00MTEELLV-LET,
500yen will be charged as Coperto.

> Appetizer S

HIN7=CT I RS — ) F— XD —H—HF%  (Ceasar salad with freshly shaved Grana Padano cheese
¥1,600

Ty ad V—EBEna v x—a %54 Fresh fruit and vegetable combination salad
¥1,600

R EDORZ— 22— Seasonal vegetable pottage soup
¥1,200

F~— N HEET —/LDaL ) AA— Roasted lobster tail with consomme soup
¥2,400

HEoNbea—)LRE—7 K0 A& Assorted prosciutto and cold beef
¥3,000 / >5—2%+1X Lagesize ¥4,500

Tl a7 DA —RT L7 L —hk  Fresh caviar hors d'oeuvre plate
¥18,000 / —zvrXHafsize ¥10,000

& Bistecca / Steak >

USDAT' TALE—T RIAZAV T THR—2 AT —F(800g) USDA Prime beef dry aged T-BORN steak (800g)
¥25,000

USDATFALE—T RIALAT T 74 AT —F% USDA Prime beef dry aged tenderloin steak
(100g )  ¥8,000
(200g )  ¥15,700
(300g ) ¥23,200

K A5 B4 7 4L A7 —F%  Premium Wagyu beefl tenderloin steak

(100g)  ¥11,000
(200g )  ¥21,600
(300g )  ¥32,000

EFR IR #A Ky 4 — 2 27— Japanese beef loin steak

(100g )  ¥5000
(200g ) ¥9800
(300g )  ¥14,500

PART 4o FERIFEOYT— 14FIZ-O%F  with vegetable saute  per person
¥1,000

&> Pasta / Risotto S

Ty ab a7 D/RAH or UY'wh  Pasta or Risotto with butter and truffle slice

¥6,000
RNF—=FD/)2A% or UY'wh Pastaor Risotto with porcini mushrooms
¥4,000
F~— NV WFE LA B DX AU —= Tagliolini with lobster tail and seasonal vegetables
¥4,800

TIALE — T LBEECEART 7 —D=3v% Gnocchi with special meat sauce
¥2,800

FEDO AL Seasonal pasta dishes
¥2,800



