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Y FRESH OYSTER 1rc 600

from Sakoshi, Hyogo [8652 660]
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CARPACCIO 1650
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MARINATED TUNA 1200

& FRUIT TOMATO [#t2 1320]
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HOMEMADE SMOKED SALMON 950
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WEE AT yZ T uyal)—4"Y p B2715
FEEUTUNLLUBER T (v 0y IU—%,
RYULERSA R RDHILH T,

HOKKAIDO CARROT PLANCHA 650
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LoD AZEANTHSZHUCASZ OXXTY—AT,

OCTOPUS & POTATO AJILLO 850
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OYSTER GRATIN 950
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FRUIT TOMATO & MOZZARELLA CAPRESE 1600
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HONEY MUSTARD
ROTISSERIE CHICKEN
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HALF 1850 | FULL 3300
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HALF 1950
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FULL 3350
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HALF 1950
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FULL 3350
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STARWBERRY & BURRATA CHEESE
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BAGNA CAUDA
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HOKKAIDO LILY BULB POTAGE
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OMELETTE
w/ tenkei-dake mashroom

FELEEXETEDOALYY
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w/ brown mushroom & 24-month parmigiano “S5%
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TRUFFLE CREAM SAUCE MAFALDINE
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PIZZA §—

Rosso | Tosnanto

MARGHERITA BUFALA =NV5Y)—R 7775
FobY =R KFDEYYPVSF—XPAD LT
Tomato Sauce-Bufala+Cherry Tomato+Basil
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Parmesan+Mozzarella-Taleggio+Gorgonzola

1750
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MARINARA HVARTYPEFZVFaktDp=Yr—7 1700
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Tomato Sauce* Anchovy-Cherry Tomato-Garlic+Basil+Oregano
1700
JeAY—7 [BtA 1870]
Tomato Sauce*Mozzarella-Salami-Mushroom-Artichoke-Olive
1600
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Tomato Sauce+Mozzarella-Salsiccia-Guanciale+Chorizo+Harissa+Onion
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Whitebait-Mozzarella- Anchovy-Dried Tomato-Garlic Sauce-Oregano
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[#iA 1815]
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Mozzarella+Parmigiano Reggiano+Rucola+Prosciutto

from THE GRILL =

GRILLED PLATINUM PORK
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= CHICKEN PANINI =

served from 11:00am to 3:00pm
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ROTISSERIE CHICKEN

& HONEY MUSTARD PANINI
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ROTISSERIE CHICKEN
& CREAMY SPINACH PANINI
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ANCHOVY BUTTER SAUCE 1550
wy/ oyster, leek & bottarga [B2 1705]
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EGGPLANT & WAGYU BEEF BOLOGNESE 1450
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HOMEMADE BEEF RAGOUT 2200
w/ stracciatella cheese (B2 2420]
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w/gorgonzola & spinach cream sauce [#£32 1980]
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RIGOLETTO
ROTISSERIE AND WINE
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ALL NATURAL (0 msG] it vt E+2 R gk L Ry

BAREDOEMZERLEZHICHERIN-EDIERALTED ZE A, All carefully cooked with Natural ingredients. No Processed ingredients anywhere.
Please note that ¥440 a person will be added as a table charge after 5:00 p.m. and 10% late night charge after 10:00 p.m. 17BLIE 7 — T F v — SEFHE LTH—ABE440M. 226 L S FRHEIS%210%EELTHH T,



