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OYSTERS

FRESH OYSTERS FROM

ask our waiter for details!
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CEVICHE OF THE DAY
with fresh jalapefo & lime
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BROWN CRAB CLAWS 100¢ 1300
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JAMON DE TERUEL 18MONTHS
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COCKTAIL SHRIMP
with spicy cocktail sauce
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GAMBERO ROSSO
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SHRIMP
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CHARCUTERIE PLATTER
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NLRYZI0BRY Eht

APPETIZERS

GREEN OLIVES AND FETA CHEESE
7Y =AY =TT RF =X

GORGONZOLA AND HONEY MOUSSE
INT Y-S LHEBED H—R
COCKTAIL SHRIMP WITH SPICY COCKTAIL SAUCE
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FRUIT TOMATOES & MOZZARELLA BUFALA CAPRESE G
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CREAMY CRAB CROQUETTA WITH SAUCE AMERICAINE @
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BABY SHRIMP & SPINACH GRATIN
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WHELK BOURGUIGNON -HERB BUTTERED WHELK @
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SCALLOP & MUSHROOM AJILLO
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JOSPER OVEN GRILLED “TORO-NASU” EGGPLANT
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CALAMARIFRITTO
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“TAMBA” FRIED CHICKENS
FHEBBDO77AFF X

POMME FRITES WITH TRUFFLE BUTTER
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HOMEMADE YAMATO PORK SAUSAGE
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BREAD [PLAIN / GARLIC / BUTTERI
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CHEESE PLATTER
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SOUP & SALADS

MAITAKE MUSHROOM POTAGE

FREE BOTVRIORE -V

BROWN MUSHROOM, PARMIGIANO REGGIANO & RUCOLA SALAD
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CAESAR SALAD
BAAVVERADY —F— - H 54

800

[#t:2880]

800

[#t3:2880]

1200

[B6A1320]

1800

[#t:21980]

2prc 1400

[#£iA1540]

1400

[#3A1540]

1200

[#t:41320]

1300

[#t:A1430]

900

[#t:2990]

1400

[#3A1540]

3rc 950

[#:41045]

800

[#tiA880]

1300

[#:A1430]

[$£3A550]

1800

[#t:21980]

900

[#tiA990]

s900 Rr1400

[#2990] [#t:41540]

s850 RI300

[$54935] [#:21430]

JOSPER OVEN GRILLED FISH & KALE SALAD, WALNUT & TOFU DRESSING 1800
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“THE GRILL"”
SEAFOOD PLATTER
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OYSTER PLATTER
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THE GRILL

R1700 MORTADELLA
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FINOCCHIONA
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CERTIFIED ANGUS BEEF
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GRILLED CAB RIBEYE STEAK
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GRILLED CAB BAVETTE -SHALLOT & TAMARI SOY SAUCE
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GRILLED BEEF STEAK OF THE DAY
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i GRILLED PORK SHOULDER -CHECCA SAUCE (®
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{ GRILLED TAMBA CHICKEN -YUZU PEPPER TAPENADE
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LOCH DUART SALMON MEUNIER -BEURRE NOISETTE
Ry« FpU—F H—FEDL=T)V 7 /7€y h

TUNA RARE CUTLET -WASABI BALSAMIC SAUCE
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ROASTED CARROT ROMESCO SAUCE

BROWN MUSHROOMS SALAD
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THE DETROIT PIZZA

THE NUTTY CHEEZY DETROIT
Xy I RANFyVEATEF —ADF L PEY A=y TR

MR. PEPPERONI DEVIL
AR — R ug=FE v

RICE & PASTA

BEEF CURRY WITH RICE @
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SCALLOPS & PORCINI CREAM RISOTTO WITH PARMIGIANO REGGIANO
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KING CRAB & ROASTED LEEK LEMON BUTTER SAUCE -LINGUINE
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KUROGE WAGYU BEEF BOLOGNESE -RIGATON| @
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SALMON, SCALLOP & SHRIMP CREAM SAUCE -RIGATONI G
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OYSTER & WATERCRESS PEPERONCINO -SPAGHETTI
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“NAPOLITAN” BACON & BELL PEPPERS IN TOMATO SAUCE -LINGUINE
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