
WELCOME!

We are a family owned Osteria,
a casual  restaurant rooted in the Ital ian
tradition of generous hospital ity and
simple, beautiful  food.
We celebrate Itameshi,  Ital ian food with
Japanese ingredients and influences. 

Buon Appetito! 

SIDES 

Tsukemono (ve)

Namayasai Greens (ve)

Daikon & Sici l ian Pesto (ve, n) 

______________________________________________________

DOLCI to finish

Pistachio Purin (ve, n)

Brulee Black Sesame Cheesecake & Matcha Gelato (v)

Three Cheese & Chinmi (v)

PANE house made daily 

Nori  & Datterini  Foccacia (ve)

Hokkaido Milk Bread, Jam & Burnt Honey Butter (v)

______________________________________________________

 INSALATE vibrant & seasonal 

Usman’s Magic Tomato Salad (ve) 

Burrata, Peach & Watermelon Ponzu (v)

_____________________________________________________

CRUDO raw & fresh 

Tuna, House Ponzu & Wasabi

Hamachi Sashimi,  Truffle Soy & Furikake

______________________________________________________

PASTA our special ity 

Tortel l ini,  Truffle & Kombu (v) 

Pappardelle,  Veal  & Rabbit Ragu, Soy Cured Egg Yolk

Risotto Primavera & Clams

_____________________________________________________

 GRILL cooked over f ire on binchotan 

Yakimono Romaine Lettuce (v)

Whole Fish of the Day 

Aged Angus Ribeye on Bone

______________________________________________________

v -  vegetarian |  ve -  vegan |  n -  contains nuts

Please let  us know if  you have any al lergens or intolerances.

A discretionary service charge of 15% wil l  be added to your bi l l .
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