STARTERS

FIG PINTXOS'WITH MASCARPONE &

H*I[‘l . STRACCIATELLA
GORGONZOLA MOUSSE EIEE] fEEnh/SyFa ITALIAN'BURRATA CAPRESE WITH CAPONATA
WHLLDOEYFaR BHESH S/ AT — DB N AR BY R ATy FRTYTE
TRAANR—FETNT Y/ —FDL—R FHEBRNDHILNY F 3 ARITETYS5—2DhTL—¥ HRF—%
1PC 450 (%2 495] 1500 [#821650) 1800 [#11980) 800 (#4850

* TAPAS
'+ SPANISH ¢ JUVNAVE

SEARED BONITO CEVICHE &Y hY#ADE—Fx J @ 950 72 1045 NO.8 GIN MARINATED SALMON @ 950752 1045]
TOALEKEESH I LIEDTY R, RAR=_T7H—FEDNO.8Y V-2
BRYUS VTRV RLEFV S F LI EDY—FEV 2 )R]
DEEP-FRIED CHICKPEAS WITH SPICE © 650 52719
OLZEDR/INAR7Yy b
BREHELIEESHEWHBIFEVLIEERSMY—Ic EIFELE PICANTE CHICKEN WINGS © 650 (#2715
EhyF - FXxro4T @ 95072 1045)
SPANISH GARLIC & SHRIMP AJILLO - © 650 (s 71s AYSFNRNLRTRYRLEBFTFF 7400
ARAVE TAZTAICAICL t;ﬁ%@?t—va @ 950072 1045)
Foa B DICAIKESRY) JY DiBEOHLTE— 3
PORK & FENNEL ITALIAN SAUSAGE 2PC ®1000:%:2 1100,
CAMEMBERT & MUSHROOMS AJILLO © 650 (#2715 PFLBEETIVRILDARYT Y == +1PC 500 (52550
AT I/R—IVEZEDIDTE— 3 @ 950152 1045 TR NEENE, Pa—Y—ICBELTY -2
FAYEEAIIRHTUVR—IEADEDIDEALADT -V 3
OKUKUJI EGG TORTILLA BBAZEGID PL T4 — % © 750 saes PARMESAN GARLIC TOAST © 650 152715
BELRABRE Eot. SADYBBORNA S OERILELLLY, AP - H—=Yy 7 b=}
T2 B DAY F =X —EICEE L= —Yy s =X
CALLOS -SPANISH STEW TRIPE © 650 (52715
HPaR ARAHDEAH @ 950m1045) ROASTED BUTTERNUT SQUASH @ 110072 1210,
ALY TRy FOBEEHE, Ok -5 DBIEOHORAS WITH RACLETTE CHEESE
NE=FYhiFbeeI77Ly b F—XDA—X}
SAUTEED BROCCOLI & WHITEBAIT WITH ANCHOVY © 650 (#2715 HROBBAZ—F vy BEboEO—R L. BELESSLy b F—XEBhEELE,
BT 72L7AyAV-OT7 U Fak Y T— @ 95002 1055

BREEELTYT—LE70va)—loeIch31lR
AGED “MAY QUEEN” POTATO FRITTO WITH ROSEMARY BUTTER (@ 950172 105]

= 2+ R \ AR A—=I74D7Yy b Q=X =" —
EGGPLANT FLAMENCA EGG ¥ 07 T4 ¥ N L5 ) © 95052 1015 ERTEMME SN A— 2415, HA L D2 HAKRTT!
HFEADEETIAV AT, FYhOERER A —EHNRREZZYET,

CRISPY FRIED JAPANESE SARDINES © 650 52271
braao47sn7Yy b
FIELL AT v BT, braay4 707 ) v b, BETEKRLLBLEPNET,

ZORSA -HERB & SPICE SAUTEED PORK @650 (275

ARYOAFKEAHDBERDHD VLY @ 950 152100

ARY AJREN—T PRI REEHFAATYT—LELE

LEMON MARINATED SICILIAN OLIVES SFVTFT) = F Y —TDVR 74v08# I LEVEN—T TESEYH LIS FYTEOTY—7, 400 (552 240)

HOMEMADE PICKLES BEBEFZOERBCVIVA -3 0BBEZE2F ) SFILLSETEILRICHEFELE 400 512 440]
SHIBUICHI BAKERY BREAD FEWBER—HY—D/NY gaicnsgubr—hU—noELNY 450 5:2.495)
SMOKED CHEESE & CARAMELIZED NUTS RE—ZF—XEF ¥ FAILF Y 650072 715]

VEGETABLES

Recommerded

MIXED GREEN SALAD - SAIKYO MISO DRESSING S/800 L/1200
TERUEL JAMON SERRANO 78 MONTHS WITH SELVATICA ARUGULA & GREEN CURL LETTUCE (BAs0)  (881320]
185 A%AL ARA Y TIVIIVE VNFALT) =V A—NDIyIRT) =2 H 5K
NEV-£7—-/ ERKE- FLyy vy
OV W EA B EBEREEY HHER |
F=S—ZERSDIOOBAY LTI ELET, PROSCIUTTO, FIG & FETA CHEESE SALAD S /1000 L / 1400

S/1100 L /1700 -ANCHOVY DRESSING [B5A1100]  [%5A 1540]
[

BEA1210]  [H82 1870] SNLEWELL 72 XF—XDYH 574X

'''''''''''''''''''''''''''''''''''''''''''''''''''' FYFaE-FLydvy

MORTADELLA EILRTYT 800
[ FBA 880]
SALAME HS53I 1497 F54y—2—9 700 GRILLED VEGETABLES & PECORINO SALAD -BALSAMIC VINEGAR DRESSING 1450
(862 770] TUIBEFEERAY)—/F—=XDY534% [#82 1595]
PATE DE CAMPAGNE INF e RehAIN—= 800 ANYIa-Frysvy
Lon Y EERLON BB/ ST [#52.880)

O‘ WERE ON INSTAGRAM

BARLEDIE
1Y Natural Salt

LR ER BRI & = AFD
ALL NATURAL @D =™ Y =2 i oo™

Low Transfat Oil

All Carefully Cooked with Natural Ingredients. No Processed Ingredients Anywhere. ERFR TIIBRDBROZHEEAL AEZOIREIN-HOIMMEALTEY I A,
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. 178§ &5 — T F v — I (BRI L LTHE—ABRKS500. 2265 LU R BRI ¥ 10%TBEHLTHH 2.



ROASTED CHICKEN WITH ABSINTH BUTTER 2100

I ., (B2
EFEE HbOERBOA-XFFFY T
NEHYYERE 21—~ EIF O F X%
F7YVEMRIN=T o S DH=V v 5 - RZ—Y =R T,

LAMB RUMP BROCHETTE
F—RFFVTE FLF7v7TD7AY b

NTYVA, 412, VTV E—FEDEQAYH Y RINLRT

2300
(82 2530]

TYVRLYa—v—IChEEEIFELE,
BRETVyHEHRIT

GRILLED PORK
WITH SEASONAL CITRUS

EFRE AR UL GOMiEERAT

LELRE EHeHAZRLILot Y ELE-REDBEEK,

2350

[ B4 2585)

MAIN DISH

ROASTED KING SALMON

—a— —-FVFE ¥V /Y—EDO—X b
EDTo Y DotF S —EVERBR /Y v

Blis o oPa—v—chEELIFELT-

GRILLED PORK SPARERIBS

ZERE WMRBRODART Y7
FLHCSa—s—HNBLEROBBEDFE— I ZRTY T &
FIFLLTYLLELE!

SHIHORO KUROGE WAGYU RIB STEAK
TREGFDYTRAT—F

tiBE - TIRECREGFZEST EAHINDIVTRT—F

2450

[BBA 2695]

2800
[ 52 3080]

3800

[BHA 4180]

PIZZAS -

bianco ROSSO
QUATTRO FORMAGGI Z 7 FA7HI Ty 1800 BOCCONCINI MARGHERITA ;R Ay F—=-2IL¥)—4& 1800
gorgonzola, samsoe cheese, gouda, mozzarella [#52.1980] mozzarella bocconcini, tomato sauce, basil [B52 1980]
MACELLAIO ?F 74 F 1850 PACIFIC SAURY MARINARA 1800
mortadella, bacon, salame, mozzarella, garlic, parmesan, basil, french fries ($82.2035] *’)(7]:@\0)7 U j-_ 5 ’ )
tomato sauce, oregano, capers, tomato slices, pacific saury, garlic, grated cheese, anchovy bread crumbs
YAMATO PORK SALSICCIA LEMON & RICOTTA CHEESE PIZZA 1900
PELEINLS v F v LEVEYIAYRF—ADEYY 7 e 2050 DIAVOLA F4 P#35 J 1850
ricotta cheese sauce, salsiccia, sautéed red onion, mozzarella, lemon, parmesan, wild arugula, anchovy tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan [#82.2035]
PROSCIUTTO & TARTUFATA BISMARCK 1900 CALABRESE WITH SALAMI, EGGPLANT & SWEET GREEN PEPPER J M%ASZ%%
ENLERNVL9T7—RDERTILY i YI1LBITFmE ARAFEIDOLOAZTTL—F
prosciutto, tartufata, mushroom, mozzarella, egg, parmigiano reggiano, fresh cream, black pepper tomato sauce, 'nduja, salami, eggplant, sweet green pepper, garlic, basil, mozzarella, parmesan
% ARA v DRREGREIE, SAOIR/XTYF/NV"T JJ% F—ZAOAY BRI, RETHEHOHBY Y Y,
7@ KESEFH->RYDEMEREEITETS,
PARMESAN RISOTTO o 2000
- [B5A 2200]
HAKKINTON PORK & PORCINI PAELLA 2650 g;HjI[,RP"LtLEi“a?;ROSgS éNE;E?;?;ZﬂI;EVIFQUE
BESEEFLF—ZHEONI—y e FERTE i 7
PAELLA DE MARISCOS WITH SCAMPI 2750 AA;%?ZJ zEfo’;":’gfigﬁfg::;}”:;ﬁm”‘/‘" PRAEE. 2400
BELANONI-Pr-F-2YRax :
%Elﬁ% jl\ /fjJ%a)Tux.xn‘yy [®BA 2640]
PESTO GENOVESE WITH BABY SCALLOPS /NMED T T /R—+ 1350 (%2 1455
POMODORO WITH PROSCIUTTO, o Y = R Gl X
FRUITS TOMATO & MOZZARELLA ENLETV=Y IR EYYTLIOFRERF—AO 1400 15221500
SPAGHETTI
[(R35°F 4 +1.8mm) PEPERONCINO N . o o1 )
V4297 ERSS WITH WHITEBAIT & “ROSAMARINA” Lodeay=2)—ForRxRaryF—/ JJ 1400 (2 1540)
2vF—=#H SOY SAUC
Y SAUCE BUTTER INTEETUIEFD N —3E3 1400 (52 1540)
WITH SHRIMP & GRILLED MAITAKE ] 7Y gE AR/ N2 — i
ARRABBIATA HOI LB OTSET—42 ) 1200 (52 1220
LI ':‘ GUI !“ E CARBONARA BAZIIE S TV Fo—LOANEF—F 1400 (52 150
YV IA3
PR-bbbbOVIRL BEEF TONGUE RAGOUT & . N . _ i
RED WINE TOMATO SAUCE FRALDFT— FIAVEPT DY =R 1900 rse2 2050

CHITARRA GUANCIALE & PECORINO AMATRICIANA 7V Fr—L &R —/F—XDT7<FIF¥—F 1450 (7:21505)

S ST, PESCATORE BIANCO RZAP—L-EPYI 1900 #2050

TROTTOLE EGGPLANT & KUROGE WAGYU BOLOGNESE  15|F i F& BEMFDFRAR—+ 1550 (52 1705)
(Fovtv])

327 L S BROBERD/ X Z TOMATO CREAM SAUCE WITH SCAMPI R FEEEFEDIT M2V —-LY—X 1900 (72 2090]

PORK RAGOUT & CREAMY PORCINISAUCE HE£BD T/ — FLF—=-2U—LY—R

Y- LREEhTIR—I,
EREZFADNINI Y=L —R

GNOCCHI

(223FD=3y%])
bbotLI-RED=2y%

RAVIOLI 1850 [#:22035)

(5944VY)
BNVF—=D5V 4%

BASIL CREAM SAUCE WITH SALMON,
PISTACHIO & GRILLED CAMEMBERT

1850 (#522035)

| | |
I o . . 3 s ! Sy = N S

| BACON R—1av ) 150 2 165] SHRIMP NBE 200 152220 | 1) GLUTEN-FREE FETTUCINE ZNV7¥7Y—ZAM7zy bF—3 i
} MOZZARELLA €YY 7L 7 200 (#2220 PROSCIUTTO &/vLy 300 (552320 ! Ve FRTIDARZEINTYTY = DTy bF—HIEBTEET, !
- . |
CLASSIC TIRAMISU 700 CHOCOLATE TERRINE 800 PREMIUM JERSEY MILK SOFT CREAM 550

-~ _— _—- 5, ~ _—— 5 ~ a3 oA

I3 T4 R [B8A 770) $3aA557Y—X [ %52 880] “/’\’_“/—q:¥Ly7}“7U—A [ 52 605]
BASQUE BURNT CHEESE CAKE 750 JAPANESE CHESTNUT MONT BLANC TART 800 CAFE MOCHA SOFT CREAM 650
NROF =Rl —% a5 HEDEL 75 ZLE (0] H7zEH VTR IU—L (a7

N\



