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NDUJA SAUCE, BACON, SALAMI, ONION, GOUDA, GARLIC CHIPS
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FRESH CREAM, BUTTER, SPINACH, LEMON, SMOKED SALMON RAVIOLI, BLACK PEPPER
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100% BEEF PATTY, LETTUCE, TOMATO, GRILLED ONION,
THOUSAND ISLAND SAUCE, CHEDDAR

CHEESE BURGER
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100% BEEF PATTY, CHEDDAR , THOUSAND ISLAND SAUCE

AVOCADO CHEESE BURGER
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100% BEEF PATTY, LETTUCE, TOMATO, GRILLED ONION,
THOUSAND ISLAND SAUCE, CHEDDAR, AVOCADO

SPICY BBQ BURGER
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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
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SALT Naturai SaItJm SUGAR &4 Organic Sugar TCWATER Tl Water
ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS. NO PROCESSED INGREDIENTS ANYWHERE.
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Please note : all of our paella dishes are made from scratch. It takes a minimum of 30 minutes to cook.
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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,
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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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