APPETIZER -

Fresh Oyster EERFMEE TV Y2 Ff AX—

Bruschetta FrY)—lr=2rEYavirF—L
with Cherry Tomato, Ricotta & Raw Whitebait "EL LF DT AN v 4

Carpaccio of The Day AHOH VY F 23
Fatty Sardine Escabeche Krtawbloz ARy
Jamon Teruel
Affettato Misto AL -7 i0E)Fby
Smoked Swordfish Carpaccio SWBE AT XOIERL AV DA NVNY F 3
Prawn Tartare with Stracciatella & Fresh Herh  IRHFED RNV AV 2459 F 279 5F—RETLyvan—7F

Strawberry, Prosciutto & Burrata Caprese TELEANL, 75— 2 F—AD N TV —F

IPC 600 mnssol

IPC 700 miar70l

ASK

1400 w1540

18 HEUEHEN L NEYFTvTv S1200 ®wizis20 M 1800 ma19s0)

S 1700 wizis7a0 M 2450 26951

1600 mz17601

1800 219801

2300 mz25301

Wood Fire Grilled of The Day AHOHBEE Served after 5pm / 17:000 bRt HOET
Brussels Sprouts & Snap Pea Fritto
Parmigiana di Melanzane Ko vy r—7F

Wood Fire Grilled “Yamato Pork” Salsiccia ® 2 L JE v v F ¥y —t—L Db d
Semolina Calamari Fried Squid AoV F 7Y}

Tomato-Stewed Trippa & Reed Tripe Y vy ~"EF¥T 7D M= F#iA A

Wood Fire Grilled Seasonal Vegetables ¥ KD #Hi B & ~—=vnrvs5y-2e nivr—sv—y
Mushrooms, Scamorza & Truffle Omelette 2D Z LFEME Y Y 7V FF—XL BRIV 27D F LV Y
Bombette lherian Pork Rolls Filled Mozzarella 4 XY gL € v 7V 5 F—ADPEE KXy 57
Deep-Fried Potatoes with Truffle Butter #IRILH 2V DEF+7 54 +yaz s-m%

“Shibuichi Bakery” Bread A oL —H)—D

SALAD ano SOUP

ASK

Px v RYLF9TLTLFIDT Y9 b ~ay—s7—xerey 1000 s

1000 211001

1200 ®sa13201

1400 @540l

1400 @540l

1600 mir17601

1800 ®sat9801

1600 ma17601

900 @990l

600 minesol

Rucola & Prosciutto Salad W AFEHENLDYFTH sryzakrysyy
Chicory, Apple & Gorgonzola Salad F=2 V) L bk, Ivavy—F09 5%

Seasonal Garden Salad FHWEOH—FT ¥ 53X vrav-krysvs

Wood Fire Grilled Bacon Minestrone Soup Pz RN—ar DI Al —F

1600 miri7601

1450 w5951

1200 ®ea13201

1200 msa13201

1R FEHE s _
5> ZBER BAMEDIE | ORGANIC i

B i

Er 3z NaturalSalt [ SUGAR &8

ALL NATURAL s |

i il 15—

All carefu”y cooked with Natural ingredients.No Processed ingredients anywhere, ENRAEBECIEABRROZMEZFEAL LEZNCHESIL-LDOFIFERALTENEEA,

ERNFAETIIERBARORZMEEAL LZNICHERIN-HDIRERALTEYEFHA, ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS.NO PROCESSED INGREDIENTS ANYWHERE.

PLEASE NOTE THAT ¥550 A PERSON WILL BE ADDED AS A TABLE CHARGE AFTER 5:00 P.M.
AND 10% LATE NIGHT CHARGE AFTER 10:00 P.M.
17TREE T — 7V F v — D[R] & LTHE—AKRB50M. 2285 LB BRI E 210 % HEHLTHV ET,



KREIGRILLWORKSH#HHOFHPE2 4 — T v Mg A T4y va

XOOD FIRED GRILL:

Kuroge Wagyu Sirloin FEEREBMFEY—a s 150¢ 4800 sas2s01
HUMEE BB A EROT MRS —+ B 300, 9600 B 105601

Kuroge Wagyu Flap Meat [ BBHH1 ) 3 150 4200 Maasz0l
FAFROERLIED 522D E NI A I 300; 8400 @520

Kuroge Wagyu Fillet HERTMFEVA 150g 8500 93501
EHMD K RLD W EELTHA

Australian Angus Beef Sitloin #—A17 Y T 300g 4900 253901
TIHREY —u Ay AT —% 410051600 o

Hakkinton Pork Chuck e Roll #F8E 1K JHa—A - ~—T 7 Yv 200 2800 m230s01

Australian Lamb Chops ~ #-2+5V7& 5 6Fa v 7 Ipe 3400 wara0l
Today’s Fish HELY o HiBE2 3200 ®sass20
with Tomato and Olive Sauce FrY—bwreFY—TDY—-2
SIDE DISH

Grilled Seasonal Vegetables FEW RO )V 90() 29901
Anchovy Sauteed Broccoli Tayay—DF7rFatyF— 800 mezss0
Deep—fried Potatoes gL VORFT 754 850 29351
Rucola Salad VI E N aATDHTH 800 massol
Sautéed Mushrooms 2V AN—=LDI—=) 9 7T — 900 w2950

MAIN DISH

Hakkinton Pork Cutlet Milanese A& vy 35—+ 280 230801
Acqua Pazza AHOBEBMDOT 2 TR > 3200 235201
CPASTA Ao RISOTTO
Cherry Tomatoes & Basil Arrabbiata spaictini  F2)—=F2LFENINVDTFET—% 25y 74—= 1900 220901
Tomato Sauce with Fireﬂy Squid & Wild Veggies 52 A B LINBED P2+ —R 235y 71—= 2400 226401

Spaghet!ini
Baby Sardine & Spring Cabbage Peperoncini  Z#JL L ¥ +RYDRXwr F—= 2400 226401
Spaghettini HIAIDT 2Ty a—=

Wood Fired Pancetta & Asparagus Carbonara #Hifi2 3o F 29 LT ANGTHADHVEF —F v>74% 2400 mzss0

Beef Bolognese Tugiale HRoFR e 2 —F 275790 2300 225301
Sea Bream & Scallop Lemon Butter Sauce Tugiarele S8 L MANLDO VEZN—T Y —2 297750 2500 227501

Mushrooms, Prosciutto & Truffle Cream Sauce Tugiatele 7732V —b AL BI)2T7D2)—b)—2 sy779 2800 siasosol

Pistachio Cream Sauce with Shrimp & Radicchio #E&L MV EADE AL F AL ) —LY—A 27y74-= 2600 maze00

Porcini & Pancetta Risotto FNF—=HENF 2o EDY IV 2400 weaze40!
Parmigiano-Reggiano & Truffle Risotto NWEYp—) F—=ALBIY2T7DY Y} 2800 230801

DESSERT

White Chocolate & Strawberry Semifreddo #®VArFazatforIiTv ol 850 ®o3s
Italian Pudding A2y 77y 750 aszs
Ricotta Cheese Cake YyayarF—Ar—% 800 msassol
Classic Tiramisu 2I39¥ T T4TIA 750 maszs
Pistachio Ice Cream EARFFATAAT Y —L 650 715
Rich Chocolate Ice Cream Yy F-Faal—r7{A2Y—L 650 ma7is)

Seasonal Sherbet ROy —xX» | 600 massol



