THIS IS THE POTTO TASTE. RECOMMENDED

Thick cream meat sauce with Porcini mushroom
X
100% australian grain-fed beef meatballs

100% australian
grain-fed beef meatballs in meat sauce

¥1 ,537+taX (¥1,690) ¥1,628+tax (¥1,790)

Extra meatballs ! HExtra meatballs !

1.5 times (6 pieces)

042 | ¥1,810:tax (¥1,990)

2 times (8 pieces) 2 times (8 pieces)

033 | ¥1,900:tax (¥2,000) 043 | ¥1,991 tax (¥2,190)

*¢This photo shows the amount of meatballs is 2 times. *This photo shows the amount of meatballs is 2 times.

1.5 times (6 pieces)

032 | ¥1,719:tax (¥1,800)

Thick cream meat sauce
with Porcini mushroom

¥1,173+tax (¥1,290) ¥1,355tax (¥1,490) ¥1,355tax (¥1,490)

Homemade Meat Sauce Meat sauce arrabbiata

fresh pasta Choose from 3 types!

Low-carbohydrate Whole grain

Spaghetti spaghetti spaghetti




Tomato sauce, fruit tomato Arrabbiata Anchovy tomato sauce
and granada cheese Australian grain-fed beef ragout with bottarga and spear squid

¥1,264 +tax (¥1,390) ¥1,264 +tax (¥1,390) ¥1,264 +tax (¥1,390)

Crab and mizuna
with yuzu pepper sauce,
served with crab miso dip

¥1,264:+tax (¥1,390) ¥1 ,355+tax (Y1,490) ¥1 ,355+tax (¥1,490)

Mentaiko cream carbonara Roasted corn salted butter
soy sauce and pancetta

Yuzu-scented NICKE Carbonara,
clam peperoncino with citrus pepper Raw egg from Satsuma
and grated daikon dashi and pancetta
¥1,355+tax (¥1,490) ¥1,355 +tax (¥1,490) ¥1,446+tax (¥1,590)

Cagliostro's meatball pasta
with spicy tomato sauce with oysters

and meatballs and ripe tomatoes

¥1,446tax (¥1,590) ¥1,446tax (¥1,590) ¥1,537+tax (¥1,690)

Seafood tomato cream sauce Spicy & crunchy sauce

zwai crab and squid

fresh pasta Choose from 3 types!

Low-carbohydrate Whole grain

Spaghetti spaghetti spaghetti




Your choice of pasta with a Vegetable terrine

pasta price + ¥355(¥390)

Your choice of pasta with a Soft-boiled egg potato salad
pasta price + ¥264(¥200)

Your choice of pasta with a Salad and pickles

pasta price + ¥264.(¥2900)

Your choice of pasta with a Cereal bread

pasta price + ¥264(v200)

SET 01

For only ¥250 extra,
add a drink to
your pasta order !

\ I

b | | i
+¥228:tax (Y250)

m Drip coffee [HOT / ICE]

m Cafe au lait [ICE ]
m Jasmine tea [ICE |

m Classic Lemonade [HOT / ICE]

potto Lassi

Kagabou roasted tea

m Mango juice

OPTION MENU

We also recommend
ordering more!

m @ Soft-boiled egg potato salad
¥264(¥290)

m @Salad and pickles

¥264(¥290)
m @Cereal bread

¥264(¥290)
m @Seasonal soup

¥264(¥290)
m @ Vegetable terrine

¥355(¥390)
m @Basque cheesecake

¥446(¥490)

@ Matcha Basque cheesecake
¥537(¥590)



SET_02

For only ¥250 extra,
add a drink to
your pasta order !

\ I

Rl /
Your choice of pasta I
with Seasonal soup
asta price + ¥264(v200)
PP +¥228+tax (¥250)

m Drip coffee [HOT / ICE]

m Cafe au lait [ICE ]
m Jasmine tea [ICE |

m Classic Lemonade [HOT / ICE]

potto Lassi

Kagabou roasted tea

m Mango juice
Your choice of pasta
with a Basque cheesecake

pasta price +¥446(v¥490)

OPTION MENU

We also recommend
ordering more!

m @ Soft-boiled egg potato salad
¥264(¥290)

m @Salad and pickles

¥264(¥290)
m @Cereal bread
¥264(¥290)
m @Seasonal soup
Your choice of pasta i ()
with a Matcha Basque cheesecake m @ Vegctable terrine
: ¥355(¥390
pasta price +¥537(¥590) ( )
m @Basque cheesecake
¥446(Y490)

@ Matcha Basque cheesecake
¥537(¥590)




/
Tk A
 JAPANESE BEER &
CRAFT BEER

How about pairing a beer with your pasta?
We otter a variety of beer brands.
We also recommend the craft beer from Kotobuki Brewery,

which has over 200 years of history in Osakal

070 071 ~ 072
KIRIN Asahi & SAPPORO
ICHIBAN SHIBORI SUPER DRY YEBISU
334ml 334ml 334ml
¥591(v650) ¥591¥650) ¥619¥680)

A beer crafted using Kirin's
unique brewing method, offering
an easy-to-drink flavor that brings
out the rich taste of barley.

A crisp, refreshing taste that never
gets tiring, even after the second

sip. Asahi's classic beer that

Characterized by a well-balanced
combination of hop bitterness and

the rich, aromatic flavor of barley,

enhances the flavor of any dish. with a clean, refreshing finish.
074 075
OSAKA KUNINOCHO OSAKA KUNINOCHO
BEER Kura Kolsch BEER Kura Amber
¥864 (v950) ¥864 (v950)

This beer is brewed with the traditional beer Kélsch from The flavor spreads with the sweetness of caramel

the Cologne region of Germany as a reference, adapted to malt, and ends with a moderate crispness. By deliberately

pair well with Japanese cuisine. It has a clean and reducing bitterness, it provides a pleasant drinking

moderately crisp finish.

experience and enhances the taste of dishes. It is especially

recommended to pair with slightly rich-flavored meat dishes.
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DRINK

' 060 | Drip coffee [HOT / ICE] Y446 v490)
NGB Cafe au lait [ ICE] ¥4 46 v490)
NEB Jasmine tea [ICE] ¥446¥490)
HED Classic Lemonade [HOT / ICE] ¥446v490)
HIB Lemonade Soda Y446 v490)

¥4 46 (v490)

¥4 46 ¥490)
Kagabou roasted tea Y44 6v490)
Mango juice Y446 v490)

ALCOHOL

KIRIN ICHIBAN SHIBORI 334ml (japanese beer) Y591 w650
Asahi SUPER DRY 334ml (japanese beer) ¥591(¥650)
SAPPORO YEBISU 334ml (japanese beer) ¥619ves0)
Heineken 330ml Y591 (¥650)

OSAKA KUNINOCHO BEER Kalsch (japanese beer) Y864 vos50)

This beer is brewed with the traditional beer Ké6lsch from the Cologne region of
Germany as a reference, adapted to pair well with Japanese cuisine. It has a clean and

moderately crisp finish.

OSAKA KUNINOCHO BEER Kura Amber (japanese beer) ¥864 (vo50)

The flavor spreads with the sweetness of caramel malt, and ends with a moderate
crispness. By deliberately reducing bitterness, it provides a pleasant drinking experience
and enhances the taste of dishes. It is especially recommended to pair with slightly

rich-flavored meat dishes.

Japanese whisky soda ¥'728(¥800)
Glass of Wine (Red ) ¥500(¥550)

Glass of Wine (White ) ¥500(¥550)



