LUNCH COURSE
»B— Nk
3,000 yen
(3,300y¢n)

[For groups of two or more]

Coffee or tea, and dolce included
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<APPETIZER >

Seared spanish mackerel carpaccio
with watercress vinegar and a sprinkle of dried mullet roe
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<PIZZA>
Margherita

Tomato sauce, mozzarella, basil
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Salmone
Mozzarella, smoked salmon, spinach, capers, fresh cream,
red onion, mushroom
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Quattro Formaggi
Ricotta, gorgonzola, mozzarella, grana padano, basil
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<PASTA>
Snow crab and Shimonita green onion peperoncino
spaghettini
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<MAIN>

Stewed beef cheek in red wine
served with jerusalem artichoke mashed potato
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<DOLCE »

Lattaiolo (tuscan style castard pudding)
with Jonathan apple sauce
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MOTHERS
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ROSSA
DOC

@ (Tomato sauce, Cherry tomatoes, Buffal 1la,Basil, G d 9 96
(Tomato sauce, Cherry tomatoes, Buflalo mozzarella Basil, Grana padano) 9 965()

* DOC (2,486)
PRy =2, F )b b KT I TV T AN, I TF A~

Margherita

O (Tomato sauce, Mozzarella, Basil, Grana padano) 1 77()()
W oy —x (1,870)
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Marinara

{Q (Tomato saue, Garlc, Oregano, Bsi) 1,260
v)F—7 (1,386)

MYPY—R,2v20, AV A, AV
Romana
_  (Tomato sauce, Mozzarella, Anchovy, Oregano, Basil, Grana padano) 1,800
1 ~v—F (1,980)

MYRY=R,EVITUI, TYFal FVH AYN T TF AL

Diavola
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Capricciosa
Q (Mozzarella, Ham, Mushroom, Olive, Onion, Grana padano, Basil) 1,920
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Mais
£, (Mozzarella, Corn, Ham, Fresh crcam, Basi, Grana padano) 1,750
W2 a 2 (1,925)
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Arge
(Mozzarella, Whitebait, Seavweed, Fresh cream, Grana padano) 1.800
‘ s
T (1,980)
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Montebianco

i Pancet Caper, M el 5 a eppes 5
(Ricots, Pancetts, Caper, Mozzaell, Grana padano, Black pepper) 2,050
EVIFET V2 (2,255)
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Bismarck

(Mozzarella, Soft-boiled egg, Pancetta, Mushroom, Basil, Grana padano) 9 1 8()
Y2V (2,398)
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Antichi Sapori
(Smoked mozzarella, Ham, Cherry tomatoes, \vuguh Grana padano) 92,180
TYTAXHR-Y (2,308)
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Quattro Formaggi
R Gorgonzola, Mg ella, Grana padano, Basil
(Ricotta, Gorgonzola, Mozzarella, Grana padano, Basil) 2,180
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Change © Mozzarells = Buffalo mozzarella or Smoked mozzarella +550
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55 17:00 AR

MOTHERS

Trattoria e Pizzeria
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A charge of 500 yen (+1ax) per person will be added to the bill for guests staying after 5:00 p.m. in the evening.



RECOMMEND

SALUMERIA

ANTIPASTO MISTO

Aged Prosciutto ,17 month (Citterio co.) plate

1,800
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Antipasto misto <

o 24865 2,000 / 3%EES 8,000
CIE2R=F shta (2,200) (3,300
Stracciatella (Ubuyama, Aso) and Benimadonna orange (Ehime) caprese 1,680

s - FEINFEDR N T 9 F ¥ T 9T & (1,818)
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Today's fresh fish carpaccio 1,340
AOOHED ANy F 2 (1,479

Scallop (Hokkaido) and seasonal fruits tartar

1,320
ALHEERE K2 T EBHDO TN =D DAV AN (1452

Today's fresh fish acqua pazza ask
AHOBEROT 2T %997
@ I)orum;&(shnmp ;u;é«% a_ ) 1,850
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Coppa -pork butt ham- 700 Mortadella 600
2 % FEOE L (770) ENAT YT (660)
Finocchiona 650 Chorizo salami 750
PP o S D e A
Lonza -pork loin ham- 700 Fresh black pepper salami 700

VYUY T Ru—20kan 770 EBEEOYT 3 070

TAPAS
-COLD-

Marinated octopus and meur: R 850
[ Hige Y v A4EDY Y % (935)
Conger ecl escabeche hint of saffron 480
RFDITZAANY Y 2 +7 7k (968)
WAGYU beef (igaaki) carpaccio 1.580
HIGHE AEED AN F 3 (1,738)

Daisen chicken (Tottori) involtini
stuffed with truffle, various mushroom and cream cheese 840
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Smoked duck served with stewed fig in red wine 820

WR2E—=2 45920k 4AvERA (902)
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Chestnuts and pancetta arancini (rice croquette)
with a sprinkle of smoked cheese

HLAYF 29 ADT IV F—= w
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Sicilian style octopus and pork meatballs

N . 880
YF Y TR B LRAD I — bR 968)
Grilledseasonal vegetables served with bagna chuda sauce 1080
BHIHHD T VIV Aezpny -2 (1,188)

Steamed mussels (Sanriku) with black pepper 960
= L - VHORAL (1,036)

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

ETIRPE AR OTINAUAA ~x—v (1,459)

Six kinds of assorted salami and cured ham, freshly sliced S 1,350
O THALET T IDCRED GbY (1,185)
L 1,820
(2,009
.................................. o
Pizza bread 530
Cy YT A (B G
y
SALAD

Classic caesar salad $ 750 L 970
P23V IV —F—HIF X (825 (1,067)
Garden salad with onion dressing X S 880 L 1.150
WD A—TVH I A (968) (1,265)
Rucola and fruits tomatoes salad with balsamic sauce 1,100
NwaF eI N—) v bDHIH (1,210)
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TP
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Various seafood and seasonal vegetables fritto misto 1.240
ANE L FHOBNDT7 Vv b I X b (1361
Calamari (Kagoshima) fritto 860
BYEE N VA ADT Y v b (946)
Prosciutto gratin croquette 360
oD F T2 aa 9y (1F) (396)
French fries 550

74 FRT b (605)

I
PASTA

Classic Pomodoro served with homemade ricotta cheese on top

Spaghetti 1,230
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Oysters (Hiroshima) and crown daisy peperoncino

% Spaghetti 1,480
IREsiE MM e RO NNB Y F =) o
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Shirimp and jerusalem artichoke in tomato sauce

Spaghetti 1,400
gL HEOI Vb Y —2 (1,540)
P AT Y T A
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Carbonara - using eggs from Ito poultry farm (Tachikawa) - :Spaghetti 1,480
% NI BRSO I & i - 7c (1,628)
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Duck bianco bolognese scent of truffle: Taglatelle 1,510
%H{%O)ET‘/:TZU?‘(\*‘E b Y= 7 EsR (1,694)
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e cerin re . sauce :Pici N
Stewed Ezo deer in red wine and tmato sauce :Pici 600

1
% WREORT AV L PV MERAADY —Z (1760
D EF

Grilled swordfish with browned anchovy butter and capers sauce

) . 1,820
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Mochi pork (Yamagata) cutlet with a sprinkle of parmigiano

N N N 1,920
WEE b BROAI VY susve—snp @119
Roasted lamb shoulder loin and Inca no mezame potato
served with gremolata (parsley and lemon sauce)

TEHAR—R LAV AODTHOT—R L 520

AV EVEVDY -, TV ET-LRFA
‘WAGYU beef (Miyazaki) tagliata served with rucola and parmigiano o
o o P 3,080

HIGEE HEEDO 2 )T =4 (3,388)
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SIDE OF WINE

Rosmarino 680
FHEEOLY VY uXv)— ) 719
Chicken liver tuscan style bruschetta 680
Y A—DTNZT 9 A b 2H—F 718
Sweet potato chips and mascarpone 680
IOoFEVHTF VT RALEVAANE—H (748)
Three kinds of assorted cheese ,r

F— XD G e
Olives K
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Ttalian pickles 530
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