PIZ7A

ROSSA
DOC

AR, (Tomato sauce, Cherry tomatocs, Buffalo mozzarella,Basil, Grana padano) 212()0

¥ DOC (2,186)
Fe b V=R, F )= b T b K9 YTU S, AV, S I F A

Margherita
O (Tomato sauce, Mozzarella, Basil, Grana padano) 1.700
W (1,870)
FYRY=R,EI TV T, AT, T IF AL
Marinara
Q (Tomato sauce, Garlic, Oregano, Basil) 1,260
i g ;
L v )F—3 (1,386)
MRV =R, 2VE2, AV, AV
Romana
g (1o sauce, Moszarell, Anchory, Oregano, Basl, Grana padino) 1,800
) v —F (1,980)

FYRY=R,EIITVI,TYF AL, FVA) AN, T TF AT

Diavol;
A (o ¢, Mozzarella, Picante salami, 'Ndluja, Basil, Grana pada
S (Tometo suce, Mozarclh, Picante slami, Nduja, B, Grana padano) | /9)
w717 ©,112)
FYEY—R,EYITVIENVTHT
TIFAT—=)

VioA¥, AV,

Capricciosa

Mozzarella, Ham, Mush Olive, O -ana pada Basil g
O (Mozzarll, Ham, Mushroom, Olive, nion, Grana padano, Basil) 1,920
W HhTYFa—F @112

TVI AL VIVa=LF ) =T X2, T T+ AL =),

SYN

BIANCA

Mais
£, (Mozzarella, Corn, Ham, Fresh cream, Basil, Grana padano) 1,750
w4 R (1,925)
EYITVT, A=Y NN EY ) =L, AN, T T F AR =)

Arge

Mozzarella, Whitebait, Seaweed, Fresh cream, G

(1()//31’(“.\;\ hitebait, Seaweed, Fresh cream, Grana padano) 1’30()
TNy (1,980)
EVITVIEHILLT, HO0, 0 ) =L, FFF 1K=

Montebianco

(Ricotta, Pancetta, Caper, Mozzar ella, Grana padano, Black pepper) 2,050
EVITET V2 (2,255)
Vay R, AYF 9B TAR— B I TV T, T AT B

Bismarck

Morzarell, Soft-boiled cgg, Pancetta, Mushroom, Basil, Grana pad

( :)//av 4, Soft-boiled egg, Pancetta, Mushroom, Basil, Grana padano) 2,180
Ex~v)r (2,398)
EBYYTVI RGN, AV F 9 R, VoV aNm b, AN, T TF A=)

Antichi Sapori
(Smoked mozzarela, Ham, Cherry tomatoes, Arugula, Grana padanc) 9 18()
TYTAXHR—) (2,398)

BWEY YTV T AL F )b h VAT, FIFARA =)

Quattro Formaggi
(Ricotta, Gorgonzola, Mozzarella, Grana padano, Basil) 9.180
T bR ANV Y (2,399)

Vay s, INIVS =5, B9 I TV, ITFAL= ), AV

Change © Mozzarclla = Buffalo mozzarclla or Smoked mozzarella +550
EYITUT S KEEYITVT Erit E Y Y TV IIEH (1603)

MOTHERS

Trattoria e Pizzeria

&4 17:00 B ZRIHO S ERIZF v — VB L TH - AKR300 1 (+B) 2IHML TH L T,
A charge of 300 yen (+tax) per person will be added to the bill for guests staying after 5:00 p.m. in the evening.



RECOMMEND

SALUMERIA

ANTIPASTO MISTO

Antipasto misto g <
jivs 2 2,000 / 3%k 3,000
MR b b #HA (2,200) / (3,300)

Burrata cheese (Puglia) and fruits tomatoes caprese with truffle sauce 9,480
T=VTRE T9I=RETN—=) b Y DATV—F 7o)
[ NWES A

Today's fresh fish carpaccio 1,340
ARHOEEHD ANV F 3 (1,470

Scallop (Hokkaido) and seasonal fruits tartar 1,320
JHEERE R A T L BHD TN =Y DRV A (452
Fava beans, pancetta and pecorino cheese :homemade gnocchi 1,400
HFEM=—av* ZoHeAVFroX (1510)
X)) =) F—=X

Today's fresh fish acqua pazza ask

AHOMOT 7T R0 D7

PR RO 5 B 0 L PR < S & T T 127 A
b, HRODTERARERTo(ShTUET,

d Prosciutto plate, 14 month 900
PETHY 2— b ©90)
Aged Prosciutto plate, 14 month 500
EpfE 7uy 2=k oL (1650)

WRNBEEREZH B, GoodAgmgCompanyhi B
awdwaw WTHRLLAD] 2Ty b—EBREMINTEE T

PAS DR 30
Coppa -pork butt ham- 700 Mortadella 600
a9 R FEOA L 70 B NAT YT (660)
Finocchiona 650 Chorizo salami 750
ZAyFA—F 0D Fa)r—H¥IF3 62
Lonza -pork loin ham. 700  Freshblack pepper salami 700

BT RE—20inn 070 EEEROYZ 3 070

TAPAS
-COLD-

Marinated octopus and potatoes 850
[HpE Hiffe v ¥ A4 €DV Y 2 (935)
Conger eel escabeche hint of saffron 880
REDIZAANY Y 2 475Vl (968)
WAGYU beef (Miyazaki) carpaccio 1,580
EE HEED ANy F 3 (1,738)
Daisen chicken (Tottor) involtini stuffed with rape blossom, dricd tomato and cream checse 8 4()

BHE Ko f v T2 vT 4 —= ©21)
(Fof, FIA4bvh, 2)—=LF—=X)

Smoked duck served with stewed fig in red wine 890
WB2E—27 45V 70k74vERA ©02)
-HOT-

Chicken liver, green peas and smoked cheese arancini (rice croquette) 20

V5= 27 )y E—2 LRIF — XD g
TIVF—= (342auy7)

Sicilian style octopus and pork meatballs ) 450
vF I TE HILHEAND I — bR—v 68)
Grilled seasonal vegetables served with bagna cluda sauce

FHHED T VNV sz nyav—2 i)
Steamed musscls (Snrik)with blackpepper 960
ZPERE L — VH O L (1,056)

Stewed WAGYU beef (Miyazaki) in red wine with pepper -peposo- .
j P 1,320

EIRE A OREGA A ~k—> (1,452

Six kinds of assarted salami and cured bam, freshly slced S 1,350
O THALEY T ID6FED AbY (1,185)
L 1,820

(2,002)

.................................. g ettt e eeae
Pizza bread 530

U097 A— (EFkH) e

SALAD

Classic cacsar salad S 750 L 970
DIV I —H—HTH (825 (1,067)
Garden salad with onion dressing S 880 L 1,150
E{%E%@ ﬁ — 7_—\/-3- Vi 5‘(‘ 968) (1,265)
Rucola and seasonal fruits salad with balsamic sauce 1,100
9T EEHDOT N—YDHFTH (1,210)

SPHFIay—2

FRITTO

Various seafood and seasonal vegetables fritto misto 1.940
AN e FHOBRD 7 YV v b3 2 b (1361
Calamari (Kagoshima) fritto 860
BV EE N ) A ADT Y v b 946)
Prosciutto gratin croquette 360
ENLDT 72 vauyr ) (396)
fronchliies 550
774 KRT b (605)

PASTA

Classic Pomodoro served with homemade ricotta cheese on top

:Spaghetti 1,230
IIY ) JREN—H HRWY 29 25— XA (1859
AR YT A4

Whitebait (Shinojima, Aichi) peperoncino with a sprinkle of dried mullet roe

:Spaghetti

BHIBEE v I 2O~y F— ) 1400

71T 2D (1,540)

AT T4

Onion (Awaji) amatriciana with a sprinkle of pecorino :Spaghetti 1,340
% KR ERTFOT v ) Fv—F 1,474

~a ) =

AT T4

Carbonara - using eggs from Ito poultry farm (Tachikawa) - :Spaghetti 1,420
NI AP RERR TR O BN % {3 - 7o (1,562)
EA NS —F

AT T A

Firefly squid, hosta and cherry tomatoes peperoncino :Linguine | 1520
RANAAhESBEI=b7P D (1,672)
R F— )

PP EES

White asparagus cacio e pepe :Tagliatelle 1.580

g pepe :Tag J
HRIA DT ARTDHAF 3 TRNR (1,738)
CAVT T v

MAIN

Grilled swordfish with browned anchovy butter and capers sauce 1.820
AAIVFDT ) )V (2,002)

LTV Fab i Z—eyfR—DY—2

Mochi pork (Yamagata) cutlet with a sprinkle of parmigiano 1.990
IWEE b BEDAI VY svive—unt  $y
R(m\h*dh:\lv shoulder loin and Inca no mezame potato served with salsa verde 9.100
TEBH—REAVADDIDOT—R b Gy
PN T =V THRA

WAGYU beef (Miyazaki) tagliata served with rucola and parmigiano 3.080
IR HEEO R )T =24 (3,388)

N9aATEANIY =)

SIDE OF WINE

Rosmarino 680
FEFory Yy nXvY—) (748)
Dried mullet roe bruschetta 630
ATAIDTNAY 9 A (748)
Sweet potato chips and mascarpone 680
IOFVHLF Y TREVRIANE-S 718)
Three kindsof ssorted cheese 1450
F— X3 Gt (1,595)
Olives 550
V-7 (©05)
Htalan pickles 530
AAVTVE I LR G83)



WHITE WINE

Primi Soli Trebbiano (44 w}y;; 7/]
°1) 3 - D JET—
7YVIVY bLyET—) 3,600

AR 2 13O 5 HIKD AT Y AHINTH D, AFLD
M B
Torro Bellaretta Chardonney [A%VT [ TTh99%]

(8,960)

bom Xy JUvy i vyl bi 1500
BRMTIN—T A 5O%NLD, T-5bLbiid R (4”620)
Pecorino Biologico (4297 /T TN ;;/z/]

oo 1) — N 5 ~Na)—

~al)—) Eduva 5000

e b ARELED, Ho JWINV—T A BET (5,500)
Ao Zukbue "
Auramadre Pinot Grigio [RES UZ‘ZIW']
= . o N -3
TUIvhLy ¥ FY)—v3 5.500
HFyvPBEOAT, ALY IRET V= ROESH A, ((5’050)
AUV F VT OV EY FRVIE D S ¥ HHER OB .
Nuragus Di Cagliari [MUTM’L?—':;]
=2 R =5
XI7 T2 T4 AT 5800
JU=TIN=I BTN b OEO LR LED. BRI (¢ag)
DT LE—NDE I RELRIRAIT >

Falanghina I Pentri [’TﬁUT/ﬁy»i =r]
T7I3v¥—F 4 ~v v 7’;’;(‘)6

Bl e T —€Y FOMGH, FELCT ov e KIiEky5, (7,480)
Lomb e LEBIRLOND I VKT 4 =T 4 :

Donnafugata Anthilia (4297 /v797]
FYFTHA—A Ty )T " 500
FHELOA—TLAVED=2TVRIL, Fo3b el (7.920)
bl &% ) o & Lk B GIRATL, ¥ 7 ) TEROAY AV

Zaccaria Chardonnay 207 /2507
FoAYT VR 8500
T2 PRI R EBOE D, B LRI T (9:350)

WREEC DY v Vi3

RED WINE

Primi Soli Sangiovese (4297 /7-971
TYVIVY FrYaN—¥ e
OV ¥ L MDY HED, PRI BLPNT, REVEAD (3’,960)
bBHIN—T A THART LT A

Torro Bellaretta Cabernet CA20T [ TT099%]
bom Ny TUoa Hgp T
Fon VAV =V ENTIE AR, ZE, ATV REL (4’,620)
R AU N

Auramadre Primitivo (4597 /7-971
TYIvbV TVITA—T % 7000
YA=RHB, AE—F—LEY. FHIHO 2L RED (3.500)
HLIZIRE Y LFEHH RO B

Collefrisio Montepulciano Dabruzzo Hﬁ;z’f;;zj
ayLv 7 )—vF

EVTINFT =) KT N9 x o
T IR)—DTUY, VFEVRFIATDEON

2AA 2O, ATV ADE CRERED b Bk L
Giannitessari Pinot Noir RERREEESLY
Vev=go¥—) ¥ u—p T
HONRY) —ROT B, HEPrBGO=aT 2 (.380)
Capo Zafferano Rosso Appassimento L4297/ 7-97]
AE FoTr5— wyy T
TRy A b 0

BLAFTAT V=Y DTHTIL, Faav—bE2S12D  (7480)
DRV =2T v 2

Centsere Cannonau [MW/WL?/;:;
Jrobeov Ay Ty 7/200
FAL 2R OCIRIEOFE, EOTY 7 b RIkbL O HREL 50
REEL T L T .
Feudi di San Gregorio Taurasi [Mur/wv:;;j]
Tx9T4 T4 v Jrva)g =
I — 9,000
YT =Y 2,000

TANMEF =)= TT7=7, T=AREDED, Av=vid
PR THOY, FWIITEYT 49 27T

HIGHBALL

High ball 650
B FEB A = @
Homemade Ginger High ball 750
HREY vy = A R—)b i

WHISKEY

Canadian Club Black Label (Canadian) 750
AFTTATY 25T 753925 ~0 (829
(AFT4T7v)

Bushmills 10y (Irish) 800
Ty aINZXL0E (T4rvv=) (880)
Navigator (Bourbon) 900
FET =4 — (r-xv) (990)
Chivas Regal Mizunara (Scotch) 800
Y= AR Y —H)N $XF T (rayr) 0
Macallan (Scotch) 1,200
VYATY (ra97F) (1.320)
Hakushu (Japanese) 1,200
M (vrr=—x) (1,320)

“““““““““““““ [DRINKING STYLIET »oees
With Soda / With Water / On the Rocks / Straight
(y=2zx/KElYb /vy s/ Z2br—=1)

GIN

Tanqueray No.10 850
Av AV —No.l0 ©39
Dry Gin No.3 850
F94 - Y No3 e
KINO BI 850
ESDES] (935)

“““““““““““““ [DRINKING STYLIET »oes
With Tonic / With Soda / On the Rocks
(b=v2z/v=K/av2)

DIGESTIF

Homemade Limoncello (Straight or Soda) 680
WRHLVEYDOY)EYF oo T e
Tre Soli Tre Grappa di Nebbiolo 1,100
PUYY—D U IT TR Ty (210
e —u

Dessert Wine ask
FHE—bTAY

MOTHERS

Trattoria e Pizzeria

A charge of 300 yen (+tax) per person will be
added to the bill for guests staying after 5:00 p.m. in the evening.
413 17:00 BABE @ ZFIFH O B % HiS
Fry—YReL THE—AK300M +8) ZHML THL £T,



SPARKLING

Collenovo Brut Vino Spumante Glass 800

29V )= T)avh (80
Y 4—) ATV T Bottle 4,200
CAUVT [ B AT AT [ ANAAA, b orT— ) 4620
FOMP LML T T I V=T 4 —

Conte di Provalio Franciacorta satinato Bottle 7,200
SV T4 TRIT VA o0
J7IvFxali - FITv

(AZVT [/ BV ALVTAT [ v¥ Vi)

FEoMBIENL L, FIATROO»HBOY D

SV OHIZEIE

ACCADIA inFermento Bottle 7,500
TIONTA=T Av Tzl G50
(ARZVT ) ZNT [T VT4 oFA, TVTTIT,

Py aNR—¥, bVET—/ BYTINVFT—/)
Forokifr TV b, FIABRPUEIRZOF FIZ,
Bomisiv=yveasBROREEZRU I EHMAEMY 1~

DRAFT BEER

SRS R ER RS R R R R AR R AR SRS E RS 2

HeartLand (Japan) 680
A=Yk 49
F3F 100% 727> & ARG 2 TR DL,

THXyv ) eHEHY WA, HEISh
TRvhy THEUIT B LEED

BOTTLED BEER

Heineken Extra Cold 680
NART Yz T (748)
A7 v agE 192 rEU ETERIND TV IT L -
TH—E = [Nf 3T v], BONET V=) DED
ZLTas0bs 7Y 20MN kbl

Moretti 950
L S, j—_ “4 (1,045)
Eal 1850 4, A4 ) T TRbELE L A —A—,

D=

RAKD LRy TOFD HILAD . B O Ek %
BUBIENTEET, OB RO

Y.MARKET Yellow Sky Pale Ale 980
TA~v—7 b (o7
Azg—2AAfANR—=)VT—)b

| OFEEL o RDFALLT V=Y =)V, OFD
SR AL EATO I, BHTMASKRIHEAL 2
Citrashy 739 v 2 & (&S,

Fruit Brewing NIAGARA Ale 19(380
IN=Y TN—=A T o
FAT AT =)V

JLHBERTEDOH A LS (FA T4 ) 26/,

A7 AV 2fihIeaRenris®Y L7 vy vanikbl,

SEASONAL
FRESH FRUIT COCKTAIL

Peach Mojito 1,200
@ o= 320
T o LRI E D EREO b5 I v
Ll vamberAasTr, U3 L@k &Y
DRI FEMES LT F,

v§ Kumgquat Gin and Tonic 1,080
¢ sitovr =y (189
vy by Yvor )T nikbue T O e
ERTEG CBRUTOREY 5, 134
DY LI HECIRD U KA DI & %

LodEd,

COCKTAILS

Yuzu Citrus and White Wine Sangria 720
(Yuzu, White Wine, Apple Juice, Lemonade Syrup) (792)

Mrelq7Avrv 707

(HfiF. A7A4v, DAZY2—2, VvEX—FvuEyT)

Mandarin Orange Juice Mimosa 680
(Mandarin Orange Juice, Sparkling Wine) (748)

EIBEM AP AY 2 — 2D 2 EHF
(BAMPAY2—R, A=V ITTAY)

Pear and Ginger Cocktail 720
(Pear Liqueur, Homemade Ginger Syrup, Lemon) (792)

MeEZDOHh I TV

(BYFa—), HRRY VY Y —vuy 7 VvEV)

Homemade Limoncello 680
(Straight or Soda) (748)

WHAHVEYOY)VEVYF U
(Zbv=torv—4)

Spumoni 680
(Campari, Grapefruit Juice, Tonic Water) (748)
2ATE—=

(AR, JU—TIN—9Y 22— =9I 9%—4—)
Aperol Spritzer 780
(Aperol, Orenge, Sparkling Wine) (858)

TRE—=)VZTY )T
(FTRE—=)V, FVVY Z2AR=2 )V TT4V)

Espresso Martini 1,000
(Coffee liqueur, Vodka, Syrup, Espresso) (1,100)

I2ATVYY T 4—=
(a—b—=VFa—) YxvAh vEv T TRTVyY)

SOFT DRINK

Homemade Lemonade 650
(Lemon, Homemade Lemon Syrup, Soda) (715)

ASBL € 5 — I

(veY, ARBlvEYYRY T V—X)

Ginger & Lime 650
(Lime, Homemade Ginger Syrup, Lime Syrup, Soda) (715)
DA S S VN

(F4a, ARMY v Yy —vav T F4avnay 7 V=X4)

S.Pellegrino (500ml) 650
v Ty o
Blood Orange Juice 620
79 FFVY VY a—2 ©5
Mandarin Orange Juice (Ehime) 580
BN A AY 2 — 2 ©
Apple Juice (Aomori) 580
HHRILED ATV 2—2 o
Ginger Ale 480
YUYy —T—) (528)
Coke 480
a2 — 5 (528)
CAFE
Ceylon Black Tea (Hot or Ice) 550
ARV T IV IT 4 — ©0
Rooibos Tea (Hot or Ice) 550
}I//]’TI":Xi/f-' (605)

I —FFUIIBCT, Sl AL 2 KN,
WMEDT A2 b #EAHTEER MR- TV T,

Espresso $350 / W 550
T 2 7" vy y (385) (605)
Coffee (Hot or Ice) 580
g—p — (638)
Cafe Latte (Hot or Ice) 650
HT 27T @





