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all you can drink
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[with all-you-can-drink]
[Casual Party Plan] ¥4,500 (5 dishes)

M Assorted Appetizers (4 types)
Marinated Mussels Palermo Caponata Zeppoline Sliced Salami
B Spicy Caesar Salad with Romaine Lettuce
Featuring anchovy-flavored dressing and a hint of chili powder
M Focaccia di Recco
Crispy baked focaccia stuffed with creamy and tangy Stracchino cheese
B Fusilloni with Chicken Ragu Sauce
Large twisted short pasta paired with a sauce made from chicken and aromatic vegetables
M Paccheri with Salerno Datterini Tomato Sauce
Featuring robust tomatoes grown in the fertile land of Salerno, known for their overwhelming

sweetness, blended with our special sauce and paired with Paccheri pasta
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[with all-you-can-drink]
[Goo ITALIANO Party Plan]¥5,500 (6 dishes)

B Mozzarella di Bufala from Salerno
Air-shipped from Italy, this cheese offers a milky and rich flavor.
M Assorted Appetizers (3 types)
Marinated Mussels Palermo Caponata Zeppoline
B Focaccia di Recco
Crispy baked focaccia stuffed with creamy and tangy Stracchino cheese
B Paccheri with Salerno Datterini Tomato Sauce
Featuring robust tomatoes grown in the fertile land of Salerno, known for their overwhelming sweetness,
blended with our special sauce and paired with Paccheri pasta
B Arista <Roast Pork with Rosemary and Garlic>

Domestic pork roasted with rosemary and garlic
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[with all-you-can-drink]
[A Little Luxurious Special Plan]Premium Party Plan ¥6,000 (6 dishes)

B Mozzarella di Bufala from Salerno
Air-shipped from Italy, this cheese offers a milky and rich flavor.
Bl Assorted Appetizers (3 types)
Marinated Mussels Palermo Caponata Zeppoline
B Spicy Caesar Salad with Romaine Lettuce
Featuring anchovy-flavored dressing and a hint of chili powder
M Focaccia di Recco
Crispy baked focaccia stuffed with creamy and tangy Stracchino cheese
B Spaghettoni with Lemon Cream Sauce
Goo Italiano's signature dish! A perfect blend of the refreshing flavor of Sicilian lemons and the
umami of vegetables.
B Tagliata of Wagyu Beef

Enjoy thinly sliced Wagyu beef steak in Tuscan style with olive oil, arugula, and lemon
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