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FRESH OYSTERS FROM
ALL OVER JAPAN
ask our waiter for details!
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CEVICHE OF THE DAY 1600
with fresh jalapefo & lime [B521760]
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APPETIZERS
GREEN OLIVES AND FETA CHEESE
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GORGONZOLA AND HONEY MOUSSE
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COCKTAIL SHRIMP WITH SPICY COCKTAIL SAUCE
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FRUIT TOMATOES & MOZZARELLA BUFALA CAPRESE @
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“TAMBA” FRIED CHICKENS
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HOMEMADE YAMATO PORK SAUSAGE
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BREAD [PLAIN / GARLIC / BUTTERI
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SOUP & SALADS

CHILLED CORN POTAGE
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BROWN MUSHROOM, PARMIGIANO REGGIANO & RUCOLA SALAD
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CAESAR SALAD
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COCKTAIL SHRIMP 1200
with spicy cocktail sauce [#321320]
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“THE GRILL"”
SEAFOOD PLATTER
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MORTADELLA
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1800 GRILLED CAB RIBEYE STEAK
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GAMBERO ROSSO 1600
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GRILLED CAB BAVETTE -SHALLOT & TAMARI SOY SAUCE

OYSTER PLATTER
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BROWN MUSHROOMS SALAD

py GRILLED BEEF STEAK OF THE DAY
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RICE & PASTA

BEEF CURRY WITHRICE O
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WHITEBAIT, OOBA BASIL & MYOGA PEPERONCINI WITH BOTTARGA -SPAGHETTI
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“NAPOLITAN” BACON & BELL PEPPERS IN TOMATO SAUCE.-LINGUINE
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WEEKDAY




