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BASIL PESTO, ZUCCHINI, RED SHRIMP, GARLIC, SHALLOT,
OREGANO, MOZZARELLA, LEMON

CHAMPIGNON
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DUXELLES, MOZZARELLA, MUSHROOM, PARMIGIANO REGGIANO

QUATTRO FORMAGGI
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TALEGGIO, GORGONZOLA, MOZZARELLA, PARMIGIANO REGGIANO

PROSCIUTTO E RUCOLA
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MOZZARELLA, PARMIGIANO REGGIANO, RUCOLA, PROSCIUTTO

ROSSO / TOMATOQ

MARGHERITA DOC
247 —42D0C

TOMATO SAUCE, BUFFALO MOZZARELLA, PARMIGIANO REGGIANO, BASIL

MARINARA
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TOMATO SAUCE, CHERRY TOMATO, GARLIC, BASIL, OREGANO

ANCHOVY & PECORINO
FYFaE-xay—/

DIAVOLA
T4THE7-VFy1¥

NDUJA SAUCE, BACON, SALAMI, ONION, GOUDA, GARLIC CHIPS

BURGER

» £H15:00% TOZ 1R Burgers are lunch specials. Only served until 3pm
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SHIBURIGO BURGER () @
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100% BEEF PATTY, LETTUCE, TOMATO, GRILLED ONION,
THOUSAND ISLAND SAUCE, CHEDDAR

CHEESE BURGER
F—=X/IN—H— FLYF754(F%

100% BEEF PATTY, CHEDDAR , THOUSAND ISLAND SAUCE

AVOCADO CHEESE BURGER
FPRAFRF—=X/IN—H— FZLoF7541(F%
100% BEEF PATTY, LETTUCE, TOMATO, GRILLED ONION,
THOUSAND ISLAND SAUCE, CHEDDAR, AVOCADO

SPICY BBQ BURGER
RN —BBQ/N—FH— 7L F75413%
100% BEEF PATTY, BACON, LETTUCE, TOMATO, GRILLED ONION,

FRIED EGG, CHEDDAR CHEESE, THOUSAND ISLAND SAUCE,
CHIPOTLE BBQ SAUCE
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Low Transfat Oil

NATURAL BRIEDE ORGANIC i | A—H=v/EbHE nmoA—4S—{HA
SALT Naturai SaItJm SUGAR &4 Organic Sugar TCWATER Tl Water
ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS. NO PROCESSED INGREDIENTS ANYWHERE.
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PASTA
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CLAMS, CHILI PEPPER, GARLIC, ITALIAN PARSLEY
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(247 ¢-18mm] & CHRYSANTHEMUM GREENS
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PROSCIUTTO, CHRYSANTHEMUM GREENS, PARMIGIANO REGGIANO, ANCHOVY,
GARLIC, BASIL, PISTACHIO
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CACIO E PEPE W/ MUSHROOM & FRESH PEPPER 1800 r:21950]
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GARLIC, “TENKEI-DAKE” MUSHROOM, BUTTER, KOMBU DASHI, PECORINO,
FRESH BLACK PEPPER
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UBZ2EN TOMATO CREAM SAUCE W/ CRAB 1700 t:a1870]
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1850 [#6:A2035] CRAB, WHITE WINE, TOMATO SAUCE, OREGANO, GARLIC,

DOUBLE CREAM, BUTTER, ITALIAN PARSLEY

ARRABBIATA W/ “HIME-AMAEBI” SHRIMP 1500 s21650)
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“HIME-AMAEBI” SHRIMP, GARLIC, CHILI, TOMATO SAUCE, ITALIAN PARSLEY
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FrA-tekp  TAVEFRIYLEFRO HoRAQR—+H
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LOBSTER, FRESH MUSSELS, CLAMS, SQUID, SCALLP, CHERRY TOMATO
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CHITARRA

1650 (5321815 [%%y5] BUTTER SAUCE W/ SQUID & BOTTARGA 1700 (21870
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TOMATO SAUCE, SEMI-DRIED TOMATO, GARLIC, OREGANO, ANCHOVY, PECORINO HR SQUID, BUTTER, BOTTARGA, GARLIC, CHIVES
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HERB CREAM SAUCE 1600 [#5521760]
W/ CHICKEN & SPINACH RAVIOLI
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RAV'OL' BUTTER, FRESH CREAM, SPINACH RAVIOLI, PARMIGIANO REGGIANO, THYME, SAGE
[5744V]
RiESMERNSAT  LEMON CREAM SAUCE W/ SMOKED SALMON 1800 [5:521980]
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FRESH CREAM, BUTTER, SPINACH, LEMON, SMOKED SALMON RAVIOLI, BLACK PEPPER
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PAELLA
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Please note : all of our paella dishes are made from scratch. It takes a minimum of 30 minutes to cook.

> £H15K D S DIRMEICH Y £ T, All paella dishes are served after 3pm
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CHICKEN, BEEF, PORK, IBERICO CHORIZO, ROSEMARY, LEMON, CHILI PEPPER, SARDELLA, RICE

SQUID INK PAELLA 2100 #:22310)
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SQUID, SQUID INK, ANCHOVY, BELL PEPPERS, ONION, AIOLI SAUCE, RICE ~ XHEREEREEALTLET,

1850 s:22035]

PLEASE NOTE THAT FOLLOWING WILL BE ADDED
AS A TABLE CHARGE: 220YEN A PERSON ON WEEKEND AND MILK SHRIMP
HOLIDAYS BETWEEN 11:30-17:00/ 440YEN A PERSON A ay

ONALL DAYS AFTER 17:00 AND 10% LATE NIGHT CHARGE AFTER 22:00.
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