APPETIZERS

GREEN OLIVES & FETA CHEESE JY—>F)—TJET1EF-X 800 (28801
GORGONZOLA & HONEY MOUSSE JITI—-FEBEDL—X 800528501
COCKTAIL SHRIMP wirH SPICY COCKTAIL SAUCE BITIVY AT RINAS— - HIFII—R 1200521320
@ MUSKMELON, MOZZARELLA REREBEE IE7—IILAAOVEEYY 7L T, 260022860)
& PROSCIUTTO CAPRESE ENLDHTL—F
(@ CREAMY CRAB CROQUETTA WH SAUCE AMERICANE BB 1) — Ls+ ALy Ar 7AUH =X+ J—2Z pc 1400s521540)
BABY SHRIMP & SPINACH GRATIN INBEEEFONAEDT & 14005215401
() WHITE ASPARAGUS BRAISE tEEE R7A NP IXNNZDTLE 18005210507
WITH WHELK & BOURGUIGNON BOT TERE DRBETNF=F NG~
SHRIMP & MUSHROOM AJILLO BEETY AN —LDTE—T 3 14005215401
SPICY CAULIFLOWER STEAK HI)ITZT—DAINA— - AT —F 90029001
JUMBO SHIITAKE MUSHROOM FRITTO BERE XEEDT)YE 100021100
CALAMARI FRITTO BEOELEUFTUy b 14005215401
“TAMBA” FRIED CHICKENS FEEBDT 74 RFF 3pc 9502105
POMME FRITES wirH TRUFFLE BUTTER KL TUy b rJ27/8%— 80052880
HOMEMADE YAMATO PORK SAUSAGE PEEEOBRYY -t 13008214301
BREAD [PisiN / GARUC / BUTTER] WX TN [TL—2/H— )y /N5 —] 50052550,
CHEESE PLATTER F—XT Ty — L1 TERF—XDENEbE 1800210807
THE DETROIT PIZZA
THE NUTTY CHEEZY DETROIT XvIXIFyVEAREF—-IDT AT FEY 2400ms22640)
A=TNOvTHA
MR. PEPPERONI DEVIL IZXZ—-~/xOZFEIL 24005226401
SOUP & SALAD
NEW POTATO VICHYSSOISE HLrehPWbDSEKRE—T 1 900520001
RUCOLA SALAD To <y alb—LE § 900ms2000
WITH BROWN MUSHROOM. PARMIGIANO REGGIANO — JNILI S v —/ Ly v —/DIbyaAS5H 54 R 1400m:1540
GRILLED ROMAINE CAESAR SALAD AXA L 2ZADTVILR - —HF—H 54 16005521760,
JOSPER OVEN GRILLED FISH & KALE SALAD BHEODIIAN=TFIILEr—ILDYSH 18005219801
WITH WALNGT & ToFU DRESSING B ESBEORL Y S
o CHARCUTERIE PLATTER S 1800219207
ﬂjf);'_fgzg{ti; DHX N =TTy E—nn-vs3080abe R 2800mas0s0
s HARCWERIES SLOVENIAN PROSCIUTTO ¢mONTHS S 1100ms21210
187 A AOYT =7 7O 2—b R 1700521870
FINOCCHIONA H 53X -T4/vxA—F 6502715
COPPA /N 1002770,

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

AKA FUJI SALMON MEUNIER HELH—FE>DL=ZTIL 2800230801
BEURRE NOISETTE T—Ib- I TEY k
SPES ===ecccccoscccssssssssssssssssssssscssssssssssosossrsssosonsncososomoomo02955590
GRILLED SEASONAL VEGETABLES Z=E[iFFD ¥ UJL 90032950,
ANCHOVY SAUTEED BROCCOLI JAya)—DT7FaEYT— 600526607
MASHED POTATO <vyoa-RT b 60052660,
RICE & PASTA
(@ BEEF CURRY wiH Rice MEAE—7-HL— 1800219801
PARMIGIANO REGGIANO & 24 BREFININI D —/ Ly Tv—J & 2800523001
BLACK TRUFFLE RISOTTO Er)1TDUJy b
(@ KUROGE WAGYU BEEF BOLOGNESE EEMEOFROR—F 19005220901
[RIGATONI]
SALMON, SCALLOP & SHRIMP Y—ELEMIL BEDN) 2T - 7)) —LV—2R 1900522090,

TRUFFLE CREAM SAUCE [RIGATONI]

DRIED SARDINES & SPRING CABBAGE SHIEE 5HALPZEEXFvANYDOARNROCF—/  |800ms21950
PEPERONCINOL SPAGHETTI 1

SHRIMP CREAMY TOMATO SAUCE BEDII M) —LIXZE 19001522090
[FETTGCCINE 1
“NAPOLITAN” BACON & BELL PEPPERS 75> v 7 -F KU %> 17005218701

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 AHB B 15BLIRE, 7 —TIVF v =V [BRIE L THE— AR50, 228 LI RE R £ E10%EHBLTHWET,

IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF IN ADVANCE.
TLILE -5 BHEOEEHRIE.FIICAZyTETHRULAF<EI N,

ALL NATURAL (Nowse) {imsen,, (e, .7 Saensuss el Ery [ e

ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS. NO PROCESSED INGREDIENTS ANYWHERE ERRETRERAROREMEFERL ALFNICHERINDDRERLTEN EE A,




