Fresh Oyster
Carpaccio of The Day

Bruschetta
with C/zerly Tomato, Ricotta & Whitebait

Fatty Sardine Escabeche

Jamon Teruel

APPETIZER -

EER-ZB2E JUyYa-FfAR— 1PC 600 mszcs0l

AKHOH WY F 2 ASK
FrY)—r=rEVayaF—xL IPC 700 w2770
HLLITDIWV AT v 4

Krtewbloz Ay ya 1400 wmaise0l

18 HEUKHE L ~EYFvvsS 1200ma3200 M 1800 1980l

Affettato Misto b - HFI3s0ZVEbHX S 1700mais70 M 2450 w2695l
Smoked Swordfish Carpaccio SWBE AN FOMBLF L COANNYF 2 1600 217501
Prawn Tartare with Stracciatella & Fresh Herh  JRUEED RNV AV 2459 F 47y 5F—XETLyvan—T 1800 m@aisso

Shine Muscat & Burrata Caprese SRAVRAAY P T F—AF—ADA TV —F 2100 22310

Wood Fire Grilled of The Day AHDOFPiE served after 5pm / 17:006 b D REE RN ET ASK

Zucchini Fritters X9 F¥—=DT Yy RaAy—/F-XEHHT 850 moss

Parmigiana di Melanzane KHiTonnvETr—F 950 atoss)
“Yamato Buta Pork” Salsiccia LRI LEOHEHRI VY v F ) —2— 1000 w1100l
Semolina Calamari fried squid L1 hoBgLEYVF 7Y 1250 wmeai375

Tomato Stewed Trippa & Zucchini FIIYNERYF—=D 2 FEA L 1300 1430

Wood Fire Grilled Seasonal Vegetables 4 KD HiBE: ~—=vrvsy—rLnisr—sLvv—/ 1600 ®ai7s01

Corn & Scamorza Omelette E5RAHILEEHE Y Y 7L IDF—AF LY 1600 w1760

Bombette Iberian Pork Rolls Filled Mozzarella 4 <V 2L €I 7V I F—ADPREI R Xy 5" 1600 @i

Deep-Fried Potatoes with truffle butter 4> NOBEDDEFTFT Y v I boaz s—mK 900 2990l
“Shibuichi Bakery” Bread B EOLR—=HY)—D N 600 msce0l
SALAD axo SOUP
Rucola & prosciutto Salad W AFEHENLDYFH sayzareyrry 1600 217601
Chicory, Apple & Gorgonzola Salad F2Y L bkH. avary—F504 5% 1450 wsaisos)
Green Salad ST ATYV=FFX shav-krysvy 950) w@satoas)
‘Wood Fire Grilled Bacon Minestrone Soup iz RN—arDs A b —3% 1200 21320

I Sty Low (EREFRILAS 530} ORGANIC i | #—H =y VBHE A —R—
ALL NATURAL NeMsGomoue natural b ov X it ke it

All carefully cooked with Natural ingredients.No Processed ingredients anywhere, EWEE]EE’C xg %Eﬂ;ﬁﬂ)i*ﬂ' %E}Eﬁ L.t *Eﬂ EnkEbo (i{§ﬁﬁ LTELERA,

ERAETIEEABROZEMZERAL LFHICHRINLDIRERALTEY EHA, ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS.NO PROCESSED INGREDIENTS ANYWHERE.

NATURAL
SALT ..;

PLEASE NOTE THAT ¥550 A PERSON WILL BE ADDED AS A TABLE CHARGE AFTER 5:00 P.M.
AND 10% LATE NIGHT CHARGE AFTER 10:00 P.M.
17TEAE T —7 W F ¥ — P [ERI & LTHE—ARE50M. 2205 B ERBI S Z10%TERH L THEVET,



KEIGRILLWORKSH#HHO P2 4 — 7 A4 v T4y v a

XOOD FIRED GRILL:

SIGNATURE
CAB Prime Rib Eye 300¢ 7800 t@sasssol
USTI34 0 BETHAE—T VT T4 AF—%

BRENET Y HRAGEOHRTHENISELIRBESNEVWEDIBRIBET VHRAE-T®I, ZDOV T TAI(E
HMenrke—7Y VI (BENEENREHFDP/E ! Va—Y—TELLVAE ROESREEEL AL,

Australian Angus Beef Sirloin 300 4900 253901
#-2b597E T WA Hr—afr AT —F

WAGYU BEEF
Kuroge Wagyu Flap HEREMENL ) S 200g 4200 #ase201
Kuroge Wagyu Fillet HyEREMFEevH 150g 8500 293501

T-BONE
Irish Hereford Beef T-bone7 415> t@~77s—tmE T R — > A 5 — F kg 28000230800

Hakkinton Pork Chuck Ee Roll #F%Z & JHu—A - ~—T 7Y 3003300 @20

Australian Lamb Chops ~ #-2+57& 5 6F a9 7 2pe 3200 235201
Today’s Fish HE DY Efao FHibe 2 92850 ®asis)
with Tomato and Olive Sauce FzY—b2beFY—TDOV—-2

SIDE DISH
Grilled Seasonal Vegetables FHBED 7Y v 900 29901
Anchovy Sauteed Broccoli Juaya)—dF7rFaktyiF— 800 wezss0
Deep—fried Potatoes A hOoHEDDRTIT54 850 ws29351
Rucola Salad YT N ATDHYTH 800 meassol
Sautéed Mushrooms 29V AN—=LDI—=) 7T — 900 129901

MAIN DISH

Hakkinton Pork Cutlet Milanese SN Y DA AR 280 15230801
Acqua Pazza AHEERDOT 2Ty 5 3050 miz33s5]
CPASTAAno RISOTTO
Cherry Tomatoes & Basil Arrabbiata spudicini ~ FxY)—F2PEATADTFET—4 2nry74== 1600 maiso
Summer Vegetables & Squid Peperoncino HIEL AN AL DR~ urF—) L FY T, 1900 220901

—SiciIian—ster Spaghettini ATy FA—=

Smoked Swordfish & Sweet Green Pepper KRR A D T X L ASFEEFoXRer F—) 1900 220901
Peperoncino RAT Y FA—=

Pesto Genovese with Housemade BRI v F vk 2000 22200
Salsiccia & Green Beans Spagherini ANFADY 1 ) N— ¥ RATFA—=

Bottarga & Butter Peperoncino ‘iguine HIALENR—DRROL F—) UvT4% 29200 wa2420]
Beef Bolognese Tugliatle TR FRat—+ 2u779L 2100 23101
Sea Bream & Scaﬂop Lemon Butter Sauce Tuglacele BB EMW LDV EN—T I —R 207791 2150 wa236s)

Mushrooms, Prosciutto & Truffle Cream Sauce Taglatele 7232 V—BEHENL BRIV 27D Y)—2)—2 sy7790 2500 @ersol

Porcini & Pancetta Risotto FNF—=HENLF v EDY IV 2400 mia26401
Parmigiano-Reggiano & Truffle Risotto NIV —)F—=ALBI)2T7DY IV} 2400 26401

DESSERT

Classic Tiramisu 239V 9P FA4TEA 750 szl
Italian Pudding AN 750 szl
Peach & Lemongrass Parfait Bkrvesr3zaonrx 850 istaossi
Ricotta Cheese Cake VayrF—Ahr—% 800 wasso
Pistachio Ice Cream EARFFATA A2 Y —L 650 w27
Rich Chocolate Ice Cream YyoF-Faalt— 74 A2 Y—1L 650 @27

Seasonal Sherbet FEfioy +—<xXv b 600 wzecol



