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FRESH OYSTERS FROM
ALL OVER JAPAN
ask our waiter for details!
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CEVICHE OF THE DAY 1600
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COCKTAIL SHRIMP 1200
with spicy cocktail sauce [B4A1320]
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BROWN CRAB CLAWS 100¢ 1300
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“THE GRILL"
SEAFOOD PLATTER

GAMBERO ROSSO 1600
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OYSTER PLATTER
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APPETIZERS

GREEN OLIVES AND FETA CHEESE 800
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GORGONZOLA AND HONEY MOUSSE 800
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COCKTAIL SHRIMP WITH SPICY COCKTAIL SAUCE 1200
BTN 2 )T ZRA—hITFLY—R [321320]

GRILLED CABRIBEYE STEAK 300g 8500
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FRUIT TOMATOES & MOZZARELLA BUFALA CAPRESE O 1800
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GRILLED CAB BAVETTE -SHALLOT & TAMARI SOY SAUCE 200g 5500
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CREAMY CRAB CROQUETTA WITH SAUCE AMERICAINE ® 2prc 1400
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BABY SHRIMP & SPINACH GRATIN 1400
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HOMEMADE YAMATO PORK SAUSAGE 1300 m
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RICE & PASTA

BEEF CURRY WITH RICE G 1800
REE—7 - v — [B1A1980]

SOUP & SALADS

MAITAKE MUSHROOM POTAGE 900
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WHITEBAIT, OOBA BASIL & MYOGA PEPERONCINI WITH BOTTARGA -SPAGHETTI
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WEEKDAY




