APPETIZER -

Fresh Oyster RER-Z2E IV Y- FfAR— 1PC 600 issol
Bruschetta FrY—p=2rEV a2 F—XE 1PC 700 w770
with Cherry Tomato, Ricotta & Raw Whitehait L b3 DI Ay v 4

Carpaccio of The Day AHDO vy F 2 ASK
Fatty Sardine Escabeche KbewblOZ ARy v a 1400 meais40l
Jamon Teruel 185 HEUEHENL ~NELF v s 1200m2320 M 1800 tasiaresol
Affettato Misto ENL - HF3I0E)VFhX S 17002170 M 2450 w2695
Smoked Swordfish Carpaccio SWEE AHTFOBBL ALV DI NNy F 3 1600 @760
Prawn Tartare with Stracciatella & Fresh Herh  JRUEED RNV AV 2459 F 257y 5F—XETLyvan—T 1800 maios0)
Pear, Prosciutto & Burrata Caprese FIFARLIENDL T F—=RF—ADNTV—F 2300 wzsz0
Wood Fire Grilled of The Day AHDOFPiE served after 5pm / 17:006 b D REE RN ET ASK
Zucchini Fritters Ay —=2DT Y+ RaAy—/F-XEHHT 900 2990l
Parmigiana di Melanzane KHiTonnvETr—F 950 wat0as)
“Yamato Buta Pork” Salsiccia RPELEOHARW IV v F ) —b— 1200 ®ia1320
Semolina Calamari fried squid L1 hoBgLEYVF 7Y 1250 w1375
Tomato Stewed Trippa & Reed Tripe FY Yy ~"EXT IO+ ik 1400 maisa0)

Wood Fire Grilled Seasonal Vegetables 4 KD #HiBE 2 ~—=vrosy—rtnisr—sLvv—/ 1600 ®ai7s01
Mushrooms, Scamorza & Truffle Omelette 2D Z L BHIE Y Y 7L FF—KXLBIFV 27D F LY 1800 maiss

Bombette lberian Pork Rolls Filled Mozzarella 4 XY 2RE €YY7V FF—ADPRBI R Xy 57 1600 e

Deep-Fried Potatoes with truffle butter 4> NOBEDD KT FT Y v I boaz s—mK 900 990
“Shibuichi Bakery” Bread BA oL R—HY)—D N 600 sassol

SALAD axo SOUP

Rucola & prosciutto Salad W AFEENLDYFH sayzareyevy 1600 w1701
Chicory, AppIe & Gorgonzola Salad FaV i, I y—509 54 1450 msa1s951
Green Salad ST ATYV=FFX shav-krysvy 950) w@atoss)
‘Wood Fire Grilled Bacon Minestrone Soup iz RN—arDs A b —3% 1200 21320

ﬂ: J’]R**:PFEFE 1B iR PRI
-ALL NATURAL KR Erraitn ) macs Ganzaee e
All carefully cooked with Natural lngredlents No Processed mgredlents anywhere EW AEcIZE ﬁﬂiﬁéﬂ)i*ﬂ' %E}Eﬁ L.t *ﬁ ﬁé EnkEbo (i{§ﬁﬁ LTELERA,

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

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#HHOFHiPE2 4 — 7 A4 v T4y v a

XOOD FIRED GRILL:

SIGNATURE
CAB Prime Rib Eye 300; 8500 93501
US7T 34 BET v HAE—T VT T4 AT —F%

BREINET Y HRGEOHRTHEISELIRBESNEVWEDIBRIBET Y HRAE—T®I. ZDV T TAI(
MehB=—TUV (BN EEIBEFDFH! Va—Y—TRLDPVAE BOELEBRELACES L,

CAB Prime Skirt Steak 150¢ 4200 as620)
UST 54 BETYHAE—=T NFIAT—F

WAGYU BEEF
Kuroge Wagyu Fillet ERERBA VA 150g 8500 293501

Australian Angus Beef Sirloin #—=+5v7E T HAY—af s A5 —F 30004900 25390
Hakkinton Pork Chuck e Roll #F%% 1L e —A - ~—T 7Y 2002800 #asoso

Australian Lamb Chops A=ZFUTE FTLFav T 2pc 3400 w2701

Today’s Fish HE DY Efao FHibe 2 92850 ®asis)

with Tomato and Olive Sauce FrY—bzbeAV—TDY -2

SIDE DISH

Grilled Seasonal Vegetables ESULI S 32T A RS 900 29901
Anchovy Sauteed Broccoli Tuya)—D7rFatyF— 800 wezsso
Deep-fried Potatoes A HOHREDDOET T4 850 129351
Rucola Salad YU INT Y ATDHTH 800 wizssol
Sautéed Mushrooms 29V AN—=LDI—=) 7T — 900 29901

MAIN DISH

Hakkinton Pork Cutlet Milanese

Acqua Pazza

C[\erry Tomatoes & Basil Arrabbiata Spaghetini

Sardine & Maitake Puttanesca Bianca
Spaghettini

Peperoncino with Porcini & Artichoke
Spaghettini

Parmigiano & Black Pepper Cacio e Pepe Ligiine vy —) L2y aDfF 2 Lo ~_X V743

Beef Bolognese Tugliatle

Sea Bream & Scallop Lemon Butter Sauce Tigliatell

Mushrooms, Prosciutto & Truffle Cream Sauce Tugiarcle ¥ aV—BEHENL BF)2TDI)—b)—A 897790

Cheese & Chestnut Cream Sauce Pasta Mista

“PASTAA RISOTTO

AEEohIvY S35 —+

AKHEEfOT 2 TRy 5

2800 @e30s01
3200 miazs20l

9‘-1‘)—"‘? l‘ C‘:"‘VJV@Tﬁ t‘j’_‘ﬂ 2Ry FL—=

CHLLEHDO Ty AX AN - ETh

ATy TF4—=

INWF—oHET—F4F a—oDXXarF—)

ARTyT4—=

RO FR et —+F 27790

B LWV DOVEN—T I —R 897791

AR F —RAEED 7Y — L) — R SREIRE

1800 5219801

2000 5222001

2200 meaz2420

2200 224201

2100 wz2310
2300 225301

2600 mia28601

2400 waz6401

Porcini & Pancetta Risotto

Parmigiano-Reggiano & Truffle Risotto

Marron Chocolat with Cassis Sorbet
Italian Pudding

Ricotta Cheese Cake

Classic Tiramisu

Pistachio Ice Cream

Rich Chocolate Ice Cream
Seasonal Sherbet

DESSERT

ANVF—=HINCF 2o EZDY IV
NWWEY p— ) F—ALBIY)2TDY Y}

2400 ma26401
2800 230801

2Ry aad AYAINVNER
41497 Ty

VA2 F—25—%
23997 T4FIA
EARFETARZ Y —L

Yy FeFaav— 7427V -1
Fioy vy —xXv}

850 minsss)
750 oz
800 wmaseol
750 wiaes)
650 27
650 s
600 s



