ETASDREE oxzaV-2ET51V 0V RNMR

CHARCOAL GRILLED ASPARAGUS 850

RAW BAR PINCHOS nzith5EEDNVEL LY A DRI
% TACO PINCHO DE CERDO ipc 450
I;IISF§H28{Y;(S;ER/ B | R E DA AL ASK CHEF YO s HINORI ,S iberian pork & daikon tacos [##:2:495]
i B ' ’ Z-EVF3-T-BILK 4xyagoxiRsa2
RFARLIERRZE MV TA—VICRI TR -2 ZE
$>CARPACCIO 1800
Fenmence: =  SEASONAL B
mR0 +Y3 ) S CROSTINI 1pc 450
BT COOMBERAEEID N7 3 s P E c l “ I s mango, mascarpone & wilelaiki honey P%ﬂi&@s]
JARTA—Z =y d—2RANE—R 9ILF4FN=—
7Ava—-bOEREEAIIBZEHBKOY YT~
CHARCOAL & PLANCHA RN DT Y F LTI ART A=
CHARCOAL GRILLED CARROT 750 \
WITH ROMESCO SAUCE & CAJUN SPICE [#t:2825] CORNE gorgonzola mousse & nuts 1Prim45?
5450495

LR STV —=S6—2ETFYY
TNITVY—SL—REFYVENSBNATEHELS

WITH SOFT-BOILED EGG & PARMIGIANO REGGIANO ~ [$i2935] PULPO galician octopus Tpc 600
TV—VFPRINFDRBEE M/ NS v~/ HOHYV 7R 2660
RONKERALEBERIFIDL 2B VS EFAFY Y —RT
SQUID PLANCHA 1100
WITH COLATURA & SQUID INK AIOLI [#2121210] CHANGURO snow crab Ipc 600
YULADTIVF ¥ a5t9-5L1hE74FYY -2 Frvs—0O [3t2660]
N2 BN ZIAHZDEH =23 D
Frv/—AZVECBYAXT
OYSTER PLANCHA 900
WITH SEGOVIA SAUCE & SMOKED OIL [%:2990]
HIBOTSVF v £de7y—2E2E—9F41L ASSORTED PINCHOS  3pc 1300
EvFazBYEDE 210
N 5pc 2100
BBRELHEVFIREEBRVIZSTL 450
SCALLOP PLANCHA 1400 e _ im2310]
WITH MUSHROOM CREAM SAUCE [$ti21540] +100yen a piece when choosing PULPO & CHANGURO
RIDTIVFv 2vval—bDsY—LY—2 HHOAYY TR Frv/—0IF1PCICOE+100M

IT’S @0@@%&/&%

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

ENSALADILLA spanish potato salad 750 FAGIOL.I mixed bean salad 750
TUHSF4—Dx [#12825] 27Y3—1 [$12825]
BHEXL2THIDTAFI Y4 IWERE MEEDY S 4HI T HERAIEROTHEBLLEL Y FZE W]
ESCALIVADA vinegared veggies 750 TONNATA roasted pork & tuna sauce [@1300
IRAYN-4 [##:2825] bvF+—4 (34214301
BEHROT4FA—2 )% ARYIFO—Z b K-S EARBYF Y-
%PAPAYA GAZPACHO chilled papaya soup 750 %MELANZANE eggplant & bolognese gratin [%;‘Zasszcs)]
ININAPERNT MDHRINFT [#t2825] RSV 7=
TVENYTOEFESRA—TENTAYVIRZAILT! BREI-M-ZEMF.7TATFFF A NIR—Z3DF TV §E
CALLOS spanish tripe stew 950 LOTUS ROOTS FRITTI with pecorino cheese & yuzu aioli 750
NV AR 2~AVEEYE e FROTY Y xaY—/F-XLEOTOTAFY fneas)
TZEITEAALEEVE IR/ —RTLoKWERAAZFLT: Yo oDRTEBIFEBROY Y TILET Yy b
??QP:;’;TL":?ZBRAVAS deep-fried potato with aioli 750 GAMBERI FRITTI with maui onion salt 750
gy e;qztzwwr;z—w— 54 KR b RIEQEEYFTY b vod- A=yt -
747 ajx/\%f:I/\—ri;‘j‘a‘_,(zyh_az,b\,;gu; YIOYIDRTHITLEIEDY Y TNET7Y v b
CGAMBAS AL AJILLO shrimp & garlicoil ;239 {%‘fo"‘“’m"'s~ steamed clams 850

p L 2 JAvdAv 7yvovIy-8L 2
TREOTE-YS FHYENTAES—FRNSHR R1500
EUEOEEFAANTHS T TV DBEDTE—Y3 F e bbb Tl TR L BIFE LI [#:21650]
%E_o /A spanish omeltte 750 5 GARLIC PARMESAN BREAD 600

e "t eman F2825] A=Yy oAU b= e
ERFQAVT4ELRD VB EANT, AR YR—LF B BEETRA VA=) 2 ENIAF V&AL AIIES T2/
F—B—TEICEEZ ETRRAZARAVEAFLLY add camember.t\cheet_e‘ ; g?ﬁ‘\ﬁ*f%% 1—7"&/—1@:285 %|/ foteivy

+300 [#:2330]

SALAD

COLD CUT

Wb ER=OV Ay TF—IF - AL EFICEBRDF 2 /—IL% |

%% RIGO CAESAR SALAD 900
Y3 v—H—H454 B;*fg;‘” CHARCUTERIE PLATTER 2600
AXAYLERES ) —I—BERBY—F— KLy T! 5] YelFER)—-FSys— [#132.2860)

BENL-USIDOEYEDE

TREVISO TARDIVO [%181(0)]
:}LA_IZP—LTEt?)?,l:?)g S 4 1650 SLOVENIA PROSCIUTTO 1 100
A B < 7 [B1:21815] 184 B3 2O0~A=7E7OY 21— b [B1:21210]
@ 1700
[#321870]
iéé CAPRESE fruit & mozzarella bufala salad [%12-00] !rB’\EUl;lC:‘\O:/gEI;LOTA [;31(8)7?]

)52 ", 5 —_ PRy E 322420

e el e Ll e Ky IV ERNTRBETY 74Xy INva—sogns 0 2800

&% HAWAII FAVORITE

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

S WRERER {6 EE SR T S
NO MSG No MSG on our natural JTC Water

: & 1510,
“UMAMI” dishes Low Transfat Oil

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

TULF = RILZYT7VDFRTEXDRICHELDFTEIVN, BRELOTTEF LM >BOEYVELIZEERIEA,
A=Ay OB¥E
Organic Sugar

AREEDIE L
%ﬂtu%i%alti; gI}}GGAARNIC &) 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—ARI40MERLTEVET.



WOOD FIRED CATCH OF THE DAY 2800
BERDFHBES [8£23080]

BDOREFRFLCHRZICLELFHLUIREZY7ET!

SALMON ASADO grilled salmon with salsa verde 2600
Y—EV -7HE yu4-91057 (33228601
TUNLIEY—FEVES IV ELEYILY - Dz ILTT

CORDERO ADOBADO Iamb t-bone steak 2800
RN
INF—0-FRN—F SABOTE-27—% s

LOBSTER & FRUIT TOMATO SALAD 4800
FR—IBEEIN—Y 2 RDY 54 5280
FI—IVBEDEELREGEZIL—Y MY B XL TRERE—M

POTATO FRITTI
A= 4D7Yy b
700 [#:2770]

SIDE DISH
750 [#:2825]

CHARCOAL GRILLED
MUSHROOM

2y al—LDEEEE
H=UyonNg—y—2

GRILLED ARITA BEEF vith kiawe sea salt
BIBFEE EBYF 79z v—-vib

1504 3800
[#ti24180]

CHARCOAL GRILLED BEEF RIB EYE
RKEE)7O0-2ARF—F
REBEEBDNF VAN ENY T 7HERDY TRAT—F

2004 4200

[#i24620]

SALTIMBOCCA pork wrapped in prosciutto 2600

B2BEELRDOYILT 4 ViKY in2860)
AERELANEE—Y%5T7OYa1—bCBATEZLEITS. 44)7 - 0—<DIEHRIE

DUCK CHILINDRON braised duck confit & vegetables 2400

BFEBRLI/IVI71DFY AV el
1o S OHREESFABMOHIL 71 LU RRBELL

MARINATED TUNA & POTATO
FRUIT TOMATO AIOLI SALAD
INTahR2 D2 R YFERTRDTAF)VYSH

850 [#:2935] 750 [#:2825]

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

%MARGHER]TA BUFALA 2200
TNGT)—B-TYyI75 (f134.2420]
tomato sauce, mozzarella bufala, basil and grana padano

CACIO E PEPE 1800
AF3-IT-~RAR [#i21980]
fresh cream, provola cheese, oregano, anchovy, black pepper, garlic and grana padano

SEIl FORMAGGI] WITH COCONUT RUM MASCARPONE & WILELAIKI HONEY 2400
1 - THITY Y [6HF-ZDE ] sl

mozzarella, taleggio, coconut rum mascarpone, cream cheese,
grana padano, gorgonzola, and wilelaiki honey

'NDUJA DIAVOLA MARE 2000
BREVE9IYDTF17ERF2—L in22001

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

SPAGHETTI R/\N7TYT4 [1.8mm]
— /l 1427 - BEEDNE100% 2 Vv F—HDANT Y T4

PASTA

<> ARRABBIATA

WITH SMOKED MOZZARELLA -spaghetti 1600
EREYYFPLIDTIET—% [iti217601
AGLIO OLIO

WITH OYSTER, WATERCRESS & BOTTARGA -spaghetti 1700
HIBE LY vDT—VF - F—VUF n523ttEiF r1870]
,, Picl EF 44U7  FMRA—FHRDFTHL ZRI-KHE/ 2%

SHRIMP & ASPARAGUS GENOVESE 1900
WITH STRACCIATELLA pici 33219801
BEETANTDYV L /RN—E 2p59FvFy5

AMATRICIANA 1600
WITH KIAWE SMOKED BACON & PECORINO —pici [#21760]

XFPITIRE—IR=—aERAV—/)F—=ZDT7 2RIy Fv—7
)

HIVEKF—3F Jevikvyval—bn7Yy oY [#:2:1980]

)
J@ EREZ>ZWBRVEF7ILTFY FicE EIFT:
) ae%/ KPRARLVDNI—V ¥

<% SEAFOOD PAELLA M2900 M4300
Dy I |g‘,\°:|-__:/".\., [#£:23190] [#£:24730]
BLUE CRAB PAELLA M3500 M5200
EUEBONI—-Uy [#t:23850] [Bt:25720]

IBERICO PORK & CHORIZO PAELLA M2750 @4100

ARYaAFEFIVY—-DINI—V % [%:23025] [#t:24510]
ARROZ NEGRO -squid ink paella M2800 M4200
POR - RI0O AHEDNI—Tv [%1:23080] [#t:24620]

% QUATTRO FUNGHI 1800
J7bA-70% (21980)

duxelle sauce, mozzarella, mushroom, shimejj, eringi, maitake, hiratake, cottage cheese and grana padano

KALUA PORK PUTTANESCA 2100
HANTHR=GENAFYTIDTYRERRH [#:22310]

tomato sauce, mozzarella, kalua pork, tapenade, pineapple, oregano and grana padano

SALMON & AVOCADO POKE 2200
Y—EVETRARDKRYT [#22420]

aonori cream sauce, mozarella, salmon, avocado, lime zest, dill mascarpone and grana padano

<% SALAMI & JALAPENO 1800
Y53 &NFR—=13 [#121980]

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 XWWIR=#H
(4| 22T 5. AVERTRAICHPA-TVE Y3 —MIR%Z

“ % WAGYU BEEF BOLOGNESE -mezze maniche 2200
*uq:%m U ZI'\I:I *_t [#£322420]
CHICKEN ROSEMARY RAGOUT -mezze maniche 1600

[#£:21760]

BEYPYVAN—LDFTI— n—XvY—LEY

M LUMACHE JL9—% BRBOLS51(B-&80va—NRg

~ SCALLOP & FRESH HERB BUTTER -lumache 1800
MIE KSR PDTLY Y aN—T NG~ e

g‘ég MAFALDINE R77)LF4—R £FE5ELRYRVDESBYa—hiRs
15>

GORGONZOLA & LILY BULB CREAM -mdfaldine 2000
NI/ -FEBEIRDIV—L [i#i2.2200]

RAVIOLI TUAFY) 4%#T74UVI%8ARENRE

=~ CRAB RAVIOL.I -ravioli 2400

WITH MUSHROOMS CREAM SAUCE [#32.2640]
DZDFT4FY =y val—bDsY—LY—2R

AN ARROZ =T AN\

@%M BMDOEKRE2ZYDR—T T EIFE AR VEFIR

% CLAMS CALDOSO M2650 M3900
FPHYDHILKY [#22915]  [#:24290]

(C?‘?CHICKEN & MUSHROOMS CALDOSO M2650 M3900
BE2YAI—=LDAILKY (#22915]  [$124290]

PLEASE NOTE : All of our arroz dishes are made from scratch.

it takes a minimum of 30 minutes to cook.

LEOTORKIBRERNSRELEITFTVET, 300 BESKHZERVLET,

CANNOLO 800
Hv/—0O [:2880]
FEARDEMIC2IERED V) — LEFEDT.

12Y7 - FITEEFNOBLETF

ZUPPA INGLESE 800
RyN-AvT—E M.

YOy TEDZVEBFAFR AR VEME
ABICHER . A2V 7DEHIERILF T

CLASSIC TIRAMISU 800
95999 - F4F3IR [2880]

BOMTRAANNE-REIZRTLYVYDEY
FYVDRBEMR OV YIBKRDOLDTAFIR

PISTACHIO CATALANA 750

ERE2FA -Hh4eS5—F [$t:2825]

ARA Y ANE—Z o BREDHREZ— R EEHITART—F
EREFA &SIV FE)AHB REARNYvEF IRV EIC

BASQUE CHEESE CAKE 800
with caramel sauce [%:2880]
NRIF =T =% xr54LY-2
RKEZZADYES LIFEBRETOY - —BF -5 —F
FAEBEVF P IAILY—-2HBT7oEVF

GATEAU CHOCOLAT 750
with coconut chantilly cream [#32825]
Hbk=¥335

HUGEA )Y FIL =RV Fa—ILEE-T
LotWBEE EIFBEA =327



