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OSTERIA ITALIANA

IEEVIBERS

DINNER COURSE

¥7,500 per person (min. 2 persons)

Served with House-made Bread and a choice of La Moka, Coffee or Tea.

ANTIPASTI
Antipasto Misto del Sud

A generous platter of Southern Italian starters, seasonal vegetables,
seafood delicacies, and dairy from Awaji Island.

PASTE FRESCHE Chooseone from:

Tagliatelle al Ragu Bolognese Spaghetti al Finocchietto e Sarde
Fresh Tagliatelle pasta, dressed with rich, Homemade spaghetti with fresh sardines, wild fennel,
slow-simmered Omi beef ragout. pine nuts, raisins, and saffron. A proud Sicilian

tradition rooted in Arab culinary heritage.

SECONDI PIATTI! Chooseone from:

Braciole di Maiale Pesce Spada alla Gateau di Patate di

alla Griglia Ghiotta Zia Clara

Juicy grilled pork roll Swordfish gently simmered with Traditional Southern Italian

stuffed with fresh parsley, lemon zest, tomatoes, olives, capers, and potato cake layered with mozzarella
and garlic. Simple, bold, and deeply oregano, inspired by traditional and Parmigiano, served warm.
Southern Italian in spirit. Southern Italian coastal cooking. A true family recipe.
DOLCI

Tiramisu Classico

Traditional Italian dessert made with mascarpone cream, espresso, and cocoa.

7 COURSE CHEF CHOICE

¥17,000 per person (min. 2 persons)

Served with House-made Bread and a choice of La Moka, Coffee or Tea.

Prices inclusive of taxes and service charge. Please note that menus may be subject to change due to market availability.




