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LIMITED-TIME MENU

PINSA

ROMANA
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Ancient Roman-style flatbread with a crispy outside and
fluffy inside. Made from soy, rice, and wheat flour.
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Prosciutto, Mortadella, Salame Piccante
Mozzarella Stracciatella & Ricotta
& Rucola & Pistacchio
PAEDZERA EIVETYT PII v HVT
EVYTLYT ATV TFYTVvT Jayx
—a> Y AZFF

EATALY ﬂITALIA

2025 FXE-MEL W
EXPD 2025 OSAKA

Diamond Sponsor of Italy at Expo 2025 Osaka



