APPETIZERS

GREEN OLIVES & FETA CHEESE gy—>F)—TJET12F-X 800 2830
GORGONZOLA & HONEY MOUSSE DT —ZEBBEOL—R 80052880
COCKTAIL SHRIMP wirH SPICY COCKTAIL SAUCE HITFINS 2T 204y —HIFNI—Z 1200521320
@ FRUIT TOMATOES SEEJIVL—Y T RE 180021980)
& MOZZARELLA BUFALA CAPRESE EYIFLT-TYvI7IDATL—E
+PROSCIOT o ToPPING +70Y2— e 500mezss0]
(@ CREAMY CRAB CROQUETTA wirH SAUCE AMERICANE BB 7 1) —Ls+ Ay 47 7A s —R =2 2pc 14005215401
BABY SHRIMP & SPINACH GRATIN INBEEEFONWAEDTZ422 14005215401
(@ WHELK BOURGUIGNON Hers BT TereD wHELK Y TR D TV X =F > 120055013201
SEAFOOD CLASSIC AJILLO anNnIzoyy-7e—o3 140025215407
SAUTEED BROCCOLINI TLyRZDTFaEYT— 90029901
WITH BOTTARGA PETHNF
JUMBO SHIITAKE MUSHROOM FRITTO HFER XEEDOI7UYE 1000521100
CALAMARI FRITTO EEOEEIFTUY R 140025215401
“TAMBA” FRIED CHICKENS FEEEDTZARFX 3pc 950mmsz105)
POMME FRITES wirH TRUFFLE BUTTER KL-T)y b py2788— 8002850
HOMEMADE YAMATO PORK SAUSAGE PEEBEOBRHEY—t—2 13005212301
BREAD [PIN / GARIC / BUTTER] WEE =TS [TL—/H—y 7/88—] 5002550,
CHEESE PLATTER F-XT TR — D1 TRBRF—IDBEDYE 18005219801
THE DETROIT PIZZA
THE NUTTY CHEEZY DETROIT X IXF YV EAREF DT hOA NEY 2400226401
A—=TIWIOvTRZ
MR. PEPPERONI DEVIL IXZ—-~NOZFEI 2400226401
SOUP & SALAD
MAITAKE MUSHROOM POTAGE HBE HOEWNITORE—T 1 90029901
RUCOLA SALAD To9 7y all—Lk § 9002000
WITH BROWN MUSHROOM. PARMIGIANO REGGIANO ~ JXILI v —/ Ly v — /DIy aAZ5H 54 R [400msa1540
GRILLED ROMAINE CAESAR SALAD AXS L ZADTIVIVR S —H—H 54 16005521760,
JOSPER OVEN GRILLED FISH & KALE SALAD  #¥8D T g R/IXN—=J JIvEr—ILDY 545 180025219807
WITH WALNTT & ToFU DRESSING HHEEBORL Yy
o CHARCUTERIE PLATTER S 1800219807
ﬂjf);'_fgzg{ti; DHX N =TTy E—nn-vs3080abe R 2800mas0s0
JAMON DE TERUEL r8monTrs S 1100ms21210
185 BstRE /NEL T TILIIL R 170021870
FINOCCHIONA %53 -T4/vxFd—F 65027151
COPPA /N 100327701

MORTADELLA EILEF v 10027701




%fdusper:rTHE GRILL

RE—VETYNEZRBICTAZARAVEDRRA—T >,
BRAERZEBETITVL. AT Z2BALADEAOZHMOEKREZRKRICSIZHLET,

ECOMMENDED!

m RILLED BEEF STEAK OF THE DAY > :7&v 4w RHDAT—F 200g 46005250601

CERTIFIED ANGUS BEEF US7 54 LRET VY HRE—7

U ws RisevE sTEAK )7Aa—-2x 300g 8500 ma93501

) cAB BAVETTE NTI Iveay MEWEBOY—X 200g 55005260501
WITH SHALLOT & TAMARI SOY SAUCE

@ [ GRILLED PORK SHOULDER EFE ALBBA-ZDT UL 20g 2600ma2se0

WITH GIECCA SAUCE TN—Y M RDF Yy HY—2

m GRILLED TAMBA CHICKEN REAT FHERBHLOADT IV 2600228601
WITH YUZU PEPPER TAPENADE WMT e TF— K

GRILLED LAMB SHOULDER LOIN SLEQ—-ZXDT)IL 3600239601

PROVENCAL STYEE WITH TRUFFLE SAUCE ~ 7O 7X@ K217V —X

LOCH DUART SALMON MEUNIER AyZ-RyT—hr-H—F>DLZTIL 1800m:2z0801

BEURRE NOISETTE T JTHEy b
S (D) S I e L S LR SRR S S
ANCHOVY SAUTEED BROCCOLI JARy3)—DT7FaEIT— 600526607
MASHED POTATO Xyac KT b 600[#}[5&660]
BROWN MUSHROOMS SALAD T59 792 Il—LDY T4 600526607
RICE € PASTA
(@ BEEF CURRY wiw Rice mEE—7-HL — 1800515219807
KING CRAB TOMATO CREAM RISOTTO ANSEDORNNIY—=L)Jy b 2800230801
WITH PARMIGIANO REGGIANO 24 BFR/ISNI T v—/ Ly Tv—/
(@ KUROGE WAGYU BEEF BOLOGNESE EFMFoRrax—+ 1900522090,
[RIGATONI]
SALMON, SCALLOP & SHRIMP Y—ELEMIL BEDN) 2T - 7)) —LV—R 190055220907
TRUFFLE CREAM SAUCE [RIGATONI]
OYSTER & WATERCRESS PEPERONCINO HiEETLY OOV F—) 1800s21980)
[ SPAGHETTI ]
“NAPOLITAN” BACON & BELL PEPPERS 75> v -FKR%> [700521870)

IN TOMATO SAUCE [UNGUINEI

@ - OUR SIGNATURE!

PLEASE NOTE THAT ¥550 A PERSON WILL BE ADDED AS A TABLE CHARGE AFTER 5 P.M. ON WEEKDAYS /
3 PM. ON WEEKENDS & HOLIDAYS AND 10% LATE NIGHT CHARGE AFTER 10:00 P.M.

TFR17EELIRE T BHB B 15RLIRE, 7 —TIVF v — Y [ERIE L THE—AER550M. 228 LI RE R £ 2 10%EHB L THWET,

[F YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF IN ADVANCE.
TLILX—%BHEDBFHRIIBRICZAZ Yy TETHERUMF LSV,

ALL NATURAL (Nowse) SHEEEATu (e () ioormns R TTETER  [rwaren ) pua s R

ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS. NO PROCESSED INGREDIENTS ANYWHERE. FEZHIZ T I3 B RERDREMEFAL ALFHICHERINZDOREALTEVE LA,




