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CARAMELIZED ONION, VEAL DEMI-GLACE
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BASIL PESTO, ZUCCHINI, RED SHRIMP, GARLIC, SHALLOT,
OREGANO, MOZZARELLA, LEMON
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JAMON SERRANO & ARUGULA
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MOZZARELLA, PARMIGIANO REGGIANO, RUCOLA, JAMON SERRANO

ROSSO/TOMATO
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TOMATO SAUCE, BUFFALO MOZZARELLA, PARMIGIANO REGGIANO, BASIL
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TOMATO SAUCE, SEMI-DRIED TOMATO, GARLIC, OREGANO, ANCHOVY, PECORINO
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NDUJA SAUCE, BACON, SALAMI, ONION, GOUDA, GARLIC CHIPS
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CLAMS & ZUCCHINI BIANCO 1600 [s::21760)
EFHEXyF—=—DET O

CLAMS, ZUCCHINI, GARLIC, CHILI PEPPER, ITALIAN PARSLEY, WHITE WINE, BLACK PEPPER
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“HIME-AMAEBI” SHRIMP, GARLIC, CHILI, TOMATO SAUCE, ITALIAN PARSLEY
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[Vr71x] i )= /) —
AR BobtwboV—LY—R
Ov &2 R CRAB, WHITE WINE, TOMATO SAUCE, OREGANO, GARLIC,

DOUBLE CREAM, BUTTER, ITALIAN PARSLEY

'NDUJA & BURRATA CHEESE SAUCE 1600 [s::21760]
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va—bRR%& BEEF, RED WINE, TOMATO SAUCE, GARLIC, BUTTER
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SQUID INK RAVIOLI, ANCHOVY, CAPERS, OLIVES, SEMI-DRIED TOMATO, CLAM BROTH

GARLIC, CHILI PEPPER, BUTTER, WHITE WINE, LEMON JUICE

P £H15:00% THOZRHE Burgers are lunch specials. Only served until 3pm
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SHIBURIGO BURGER
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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

ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS. NO PROCESSED INGREDIENTS ANYWHERE.
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HOLIDAYS BETWEEN 11:30-17:00/ 440YEN A PERSON PLEASE SCAN THE QR CODE
ON ALL DAYS AFTER 17:00 AND 10% LATE NIGHT CHARGE AFTER 22:00. FOR ALLERGEN INFORMATION.
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PAELLA
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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 #t:22310]
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SQUID, SQUID INK, ANCHOVY, BELL PEPPERS, ONION, AIOLI SAUCE, RICE  XHEREIEXREERALTVET,
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PLEASE NOTE THAT FOLLOWING WILL BE ADDED
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