ETASDRBEE oxzav—-2E51IvvRN42

CHARCOAL GRILLED CAULIFLORE 750

WITH ANCHOVY BUTTER & DRIED TOMATO [#t52825]
AY70—-VDRBREE 7o FaEns—eR31r=h

SQUID PLANCHA 1100
WITH COLATURA & SQUID INK AIOLI [#:21210]
YVALHADTSVF¥ aS5to—SE4HBT7AFYV—2R
OYSTER PLANCHA 900
WITH SEGOVIA SAUCE & SMOKED OIL [#52990]
HIBOTSVF¥ tdE7V—2ERE—IFAL
SCALLOP PLANCHA 1400
WITH MUSHROOM CREAM SAUCE [#t3A1540]

MIIDTISVF¥ vyval—LDsY—LY—2Z

RAW BAR PINCHOS nz4ith5EEDVEL LY A DRI
% TACO PINCHO DE CERDO ipc 450
§5F§H£fngs;ER/ TEGE | R DA A E ASK CHEF YO s HINORI ,S iberian pork & daikon tacos (#1:2495]
i B ' ’ 2-EVFa-7-BILF 1xyagoxiEsaz
2FAZALEEARE MLTF4—VICRI TR -0 23R
“5CcARPACCIO 1800
EEDHILNYF 2 SEASONAL
EYTCHORBRRANEEST Ay Fa S ‘Z‘éCROSTlNl o Ipc 450
e P E c l A I s \ :.\ mango, mascarpone & wilelaiki honey [$::2495]
s ¥ VORTA4—Z 2o ad—E2RANE—R 91 LF1FN=—
7Aavai-bDEREEATEZHKED I,
CHARCOAL & PLANCHA vzt)brﬁ—*bi‘;‘y?bk7n17‘-4—:
CHARCOAL GRILLED CARROT 750
WITH ROMESCO SAUCE & CAJUN SPICE [#:2825] CORNE gorgonzola mousse & nuts 1Pcw‘£45(?
32495

JJLR STy —=S6—-2ETFTYY
OV =S L—REFTYVENSBNATEBHFELS:

PULPO gdlician octopus
BEHOAYVTRE
EoNCERRAALEBERIKRIDL 2B WHETAFIY—RT

Ipc 600
[#32660]

CHANGURO snow crab Tpc 600
Foos—0 [#52660]
N2 ZTAHZDEH =23 D
Frvi—AxVECBEYAXT

ASSORTED PINCHOS 3pc 1300

E‘/'?‘EZQU‘%!I’)‘E' [#8:21430]

. . mo g e 5pc 2100
PEFEIREVFaREHBU(ETL [8i22310]

+100yen a piece when choosing PULPO & CHANGURO
HigpA) V7R Fr v —0F1PCIc2Z+100M

IT’S @ca,écww

= BOCA [SPANISH FOR MOUTH] + DELICIOUS! OUR SPANISH & ITALIAN STARTERS, MOUTHFUL OF DELICIOUSNESS!

SPANISH

ITALIAN

ENSALADILLA spanish potato salad 750
IVYST4—Y% ez
EHEXFL2THIDTAFIY 4

ESCALIVADA vinegared veggies 750
IRAYIN—-4 [#:2825]
BEFEDT1xH—< Y

%PAPAYA GA;PACHO chilled papaya soup 750
INIAYERRMNDHRINF 3 [8132825]
FUENYTORERBRA—TENTAYTRELAILT!

CALLOS spanish tripe stew 950
HYAR 2RAVEEVE 21045
TEICHAALEEYZ MM —RTLoKYERAAZELS:

%PATATAS BRAVAS deep-fried potato with aioli 750
NEHZ-TFNR zeas
HEHY Y ERIERIRIICHBIFE7 A RET S

TAAVERNAY =T INRY =2 MIELTE

ZGAMBAS AL AJILLO shimp &garlicoil ;220
NBEDTE—V 3
EVEQEEFAINTEZTVTIVDBEDTE—T 3

‘%T_ORTI“LLA spanish omelette 750
FMLFa—T% [t52825]

FhE¥F¥DIAVT4ELRDVDBEANT, LR UR—ILF B
F—E—TEICHELITREMARNRLAVEFLLY | addcamembert cheese
i +300 #2330

FAGIOL.I mixed bean salad 750
727¥3—-Y [$t:2825]
IWEERE MEEDY S S T HEAIMEROTEHBLLENY ST
TONNATA roasted pork & tuna sauce H1300
FV*—Q [%t:21430]
ANYAEO—-R MR-V EARRYFV—R

%MELANZANE eggplant & bolognese gratin [%Z&SSZCS)]

AUV P—2
BREI-PM/—-REMF.TOVASF—XNFTR=Z3DF—T V&

LOTUS ROOTS FRITTI with pecorino cheese & yuzu aioli 750

FIRD7YVY b xay—/F-ZLEDTDTAAY (f1:2825]

YOV IDRTHIFIERDY Y TIVET Yy b

GAMBERI FRITTI with maui onion salt 750

ZIEDEEYFIZVUYDL =oq-A=FvviLt [2825]

YOBIDRTHBIFEZEIEDY VY TILETY Yk

%VONGOLE steamed clams 850

JAvOL 7HyUnvIU-EL [A:2.935)

THVENTAEY =T ANTHZ, m[}ggg]

Fr)—bebhE—#ICYTY—TRLHITELE:

$5GARLIC PARMESAN BREAD 600
[B:2660]

H=UYZINIAF =R b
JEX-TEAL N H—Y Y I ENIUATVEIATEAICES TN
BIEPY I L ZA—TE—HICESZ!

SALAD

COLD CUT

%?3/’ RIGO CAESAR SALAD 900
g o—HY—-—Y54 [#£32990]
JAY=y-uIy H1400
AXA YL EREIY—I-—BERRY—YF—-FLyvIiTl [B521540]

IR vER=—OAV Ay TF—IF - L EFICEBROF 21—V % |

TREVISO TARDIVO [%188]
& A_PPLF SAI:AD o 1650
ZIVTA4—=REVAZIDY S 4H [#:21815]

2200

[#t:22420]

iéé CAPRESE fruit & mozzarella bufala salad
A2VTETVIF7IETIN—IDHTV—E

2600

[#ti22860]

CHARCUTERIE PLATTER
YeIEN)—-TFye—

SLOVENIA PROSCIUTTO 1100
185 A#RE ROR=7E7OYa2—h .
& 1700

[#t3A1870]

IBERICO BELLOTA 1700
ARNY-Ryyg—-4% [#£:21870]
RV TV ERRTESIZRBEIVIARNYARY 3 —2DENL E[gg?sg

&% HAWAII FAVORITE

ALL NATURAL All carefully cooked with natural ingredients. no processed ingredients anywhere. BRERDFEMZEAL LFNICHERINIHORBERLTEVEEA,

KGR [ 8 il L 5
& b5 2 EERAEE
Low Transfat Oil

F—H=y IEHE
Organic Sugar

BRAREDIE | ORGANIC it
Natural Salt SUGAR &£

LSRR A ER oW NATURAL
NO MSG No MSG on our natural

“UMAMI” dishes

TUWATER (2

Please advise your waiter of any allergies or dietary requirements before order.

PUNE= RIZYP VDB TEXDIICERLOTTIV. EBLOGTRIF LA >RV ELISHEZEA,

noxr—42—{ER

T Water

Please note that following will be added as a table charge: ¥440 a person on after 5:00 p.m.
F=TNFr—I[FRIE LTI7ELUE. S—AR4I40MERLTEYVET.



WOOD FIRED CATCH OF THE DAY
BROFHmES
BOREFELCHFREICLELLBLERE Y 75T

SALMON ASADO grilled salmon with salsa verde
Y—FEV-7HR gy Y07
TUNLIEY—EVESSEYELIEYILY - TIILTT

CORDERO ADOBADO [amb t-bone steak
ANF—0-FREN—FK SLBOETNTR-—V27—%

\ LOBSTER & FRUIT TOMATO SALAD
| F2—IiBEEII—Y IR DYSH
FR—IVBEDRBELEWE 7L —Y b M B XN THERE—

2800

[#i23080]

2600

[#t:22860]

2800
[$::23080]

4800
[#:325280]

GRILLED ARITA BEEF vith kiawe sea salt
EBEE FEF 79z v-vib

1509 3800
[#t324180]

CHARCOAL GRILLED BEEF RIB EYE 200g 4200
EREEZVIO-22F7—F [524620]
REBEEBDNF VAN ENY T 7HERDY T AT —F

2600
[#£122860]

SALTIMBOCCA pork wrapped in prosciutto

AEBEVADYILTLVERY S
BEBELHEE—YE7OY 21— FOBATHRELIFS. 1527 A—YOERKE

2400

[#£122640]

DUCK CHILINDRON braised duck confit & vegetables

BSHEEHHHAV I OFY ROV
o W DBHEIFAFABBHHAIAV 745 Lo WVERAHRFLT:

POTATO FRITTI

SIDE DISH
700 [#:2770]

REA—=94vD7Yy b

CHARCOAL GRILLED
MUSHROOM

YV AI—LDREE

A=Yy ong—y—2

750 [#:2825]

MARINATED

850 [#:2935]

FRUIT TOMATO
2ILT14hb2 D2 R

TUNA & POTATO
AIOLI SALAD

VFERTRDT7ALF VY S5
750 [#:2825]

A A T T T T T T T T T T T e

%MARGHERITA BUFALA
RIVTY—=R2-TyI73

PIZZA

A T T R R T T R R R R Y

tomato sauce, mozzarella bufala, basil and grana padano

CACIO E PEPE
HhF3-IT-RRX
fresh cream, provola cheese, oregano, anchovy, black pepper, garlic and grana padano

SEIl FORMAGGI] WITH COCONUT RUM MASCARPONE & WILELAIKI HONEY

A - 7HINTY Y [6EF—ZDEH]
mozzarella, taleggio, coconut rum mascarpone, cream cheese,
grana padano, gorgonzola, and wilelaiki honey

'NDUJA DIAVOLA MARE
BREVE9MYPDT4T7HRI2—VL

tomato sauce, mozzarella, oyster paste, ‘nduja, shrimp, octopus,
garlic, hot chili pepper and grana padano

A A T T T T T T T T T

/

2200 <% QUATTRO FUNGHI 1800

[$1322420) IS [$:21980]
duxelle sauce, mozzarella, mushroom, shimejj, eringi, maitake, hiratake, cottage cheese and grana padano

W!Sig;’ KALUA PORK PUTTANESCA 2100

2 o 5 5 o i

ANTHR—OERAFYTLDTYERRA e
tomato sauce, mozzarella, kalua pork, tapenade, pineapple, oregano and grana padano

2400 SALMON & AVOCADO POKE 2200
Y—EVETRDRDFKS A
aonori cream sauce, mozarella, salmon, avocado, lime zest, dill mascarpone and grana padano

2000 iéé SALAMI & JALAPENO 1800

[#t322200]

PASTA

SPAGHETTI R/\7YF 4 [1.8mm]
'\A 1427 - BEEDONE100% 2 Vv F——HDRANT Y T4

<% ARRABBIATA
WITH SMOKED MOZZARELLA -spaghetti

BREYYFZLIDT7IET—2

AGLIO OLIO

WITH OYSTER, TURNIP & BOTTARGA -spaghetti
HIBEEERDD HFRIDF—VFF—-VF

1600
[#:21760)

1700

[#t:21870]

g Picl EF 44U7- FMRA—FHEDFTHL TR/ 22

SHRIMP & ROMANESCO GENOVESE
WITH STRACCIATELLA pici

BEEOZPRRADIV T /R—F 2:5yFv7yS

AMATRICIANA
WITH KIAWE SMOKED BACON & PECORINO -pici

FFPVIRE—IR—OAVERA)—/)F—ZADT72 M)y F¥v—F

\\;&5 TAGLIATELLE ZY7FYL MEVUKVROTFITENRS

1900
[%£321980]

1600

[#ti21760]

N
CARBONARA WITH MUSHROOM FRITTI _tggl,‘atelle
DIVIRF—F Yrvikeyval—Ld7Uy bO¥

1800
[5321980]

== = - 121980
Y352 &/NFIR—=17 [$t:21980]
tomato sauce, provola cheese, salami picante, jalaperio, red onion, mixed spice and grana padano

A T T T T T T T H T Ty

MEZZE MANICHE XWWIVW=H
(4] 2B%T 3. AVRIRTRAIICHHIA-TWSYa—bN24

2200

[Bti22420]

<% WAGYU BEEF BOLOGNESE -mezze maniche
MEFPYROR—€

CHICKEN ROSEMARY RAGOUT -mezze maniche
BEoYYAN=LDFI— 0-Z7Y—-LEY

1600

[#i121760]

M LUMACHE JLV—/ BRDL51(B-E80cva—kizg

SCALLOP & FRESH HERB BUTTER -lumache
MIZERFA M2 bDILY Y anN=T NG —

1800
[8t:21980]

o MAFALDINE R77)LTA4—H £5t5ELIYRVDESI LY a—biz4
5

GORGONZOLA & LILY BULB CREAM -mafaldine
JNAV/=-FEERIRD IV -4

2000

[#t322200]

RAVIOLI T4 F) 4T74UVIEaARENRE

“ CRAB RAVIOLI -ravioli
WITH SAVOY SPINACH CREAM SAUCE

H=DFT1AY) BBESNAEDIY—LY—Z

2400

[#ti22640]

<% SEAFOOD PAELLA

V—T7—KRNI—-% [$1123190]

BLUE CRAB PAELLA
EBUEBDODNI—-Vy [#Bt323850]
IBERICO PORK & CHORIZO PAELLA
ARYIAFEF VY —DNI—Fr im0z
ARROZ NEGRO -squid ink paella

FOR RO 1hEDNI-Vr (3230801

A R R Y

R T R T R Y A R R o z EEXER

_w@ % W&o ZWRVEF LTV F i EiF T
‘ BIBARLA VY DNI - %

M2900 M4300

[#£:24730]

M3500 M5200

[#325720]

M2750 4100

[#t324510]

M2800 M4200

[#t:124620]

@%M EMOEKRT2 3 DR—T T EITE AR VEFIR

% CLAMS CALDOSO
FHYDAILEY

M2650 M3900

[#t:22915] [#£i24290]

%CHICKEN & MUSHROOMS CALDOSO
HBERYaAI—=LDAIVFY

M2650 M3900

[#:42915] [#£324290]

PLEASE NOTE : All of our arroz dishes are made from scratch.
it takes a minimum of 30 minutes to cook.

HEOTARKIRFERDSRELIFTVET, 309 RESKEZERNZLET,

A R R R R Y

CLASSIC TIRAMISU 800
9599 -F453R i

BASQUE CHEESE CAKE 750
with lilikoi sauce [#:2825)

NROF—ZF—% yyaqy-z

DESSERT

CANNOLO #v/—nA 800

with coconut ricotta chantilly cream [%t:2880]
FROEMICOTF Yy Y YAV L) —LEEDT.
A2)7 - FV7BEFNOMLEF

PISTACHIO CATALANA 750
ERSFH4 - HE5—F S

¥ GATEAU CHOCOLAT 700

with coconut chantilly cream [#32770]
Hb—>337
JAaAFYYIY VU TA4HRR



