“Hre GrILLT ¥4,800
J\% f\ / PW [#2345280]
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Tresh Fich of the Dny ASK

AHOD R

Fresh Ogster of The Dny, ASk
ABDAH IR

Grilled Opster witi lemon buddter sance TPC ¥6S0

[#23A715]
TV AL AR — vEL A=Y=

Smoleed Salmon & Ricotta Tartine 2PC ¥800

AE—IH—EVEYTYRF —ADINT A — R ool

COO&%LKJ\WM/VL/O with spicy cocktail Sance ¥7)200

BTN 2a) T a4 —hrFLy—2 1B21320)

%IVL‘L@/"D 720(/90 with olive oil & lemon %7)@00

REBEOFT >~NO-0vyY +)—7Hi1LvEy (B21760)
Clams Mariniere ¥2.200
BD<Y =T —)L fiE- g4 KL [BiiA 2420

+¥800[mxx01 Chﬁn,?@"ﬁ; Ricotto Or Pasta V/vbbLKRNRRCEETEET




APPETIZERS

GREEN OLIVES & FETA CHEESE JgYy—>Fy—JET714F-X 800 28801
GORGONZOLA & HONEY MOUSSE JITDLI—FEBEOL—X 80028507
COCKTAIL SHRIMP wirH spicY coCKTalL SAUCE HITFIN )T 284y —HIFNI—2 1200521320
(@ MUSKMELON, MOZZARELLA RRAEE IE7—I/ILXA O EEYy Y7L T, 26005223601
& PROSCIUTTO CAPRESE ENLDOAHTL—F
( CREAMY CRAB CROQUETTA WH SAUCE AMERICANE B 1) — Lx+ Ay - 744 —X-U—2 pc 1400 521540)
BABY SHRIMP & SPINACH GRATIN INBEEIEFONAEDT S5 14005215401
(G) WHITE ASPARAGUS BRAISE tEEE R7ANFPIINZDTLE 1800219801
WITH WHELK & BOURGUIGNON BOT TERE DREETINEZ A NG —
SHRIMP & MUSHROOM AJILLO BEEYYAN—LDTE—T3 14005215401
SPICY CAULIFLOWER STEAK AT T—DRXIN, S —« AF—F% 90029907
CALAMARI FRITTO BEOEEUF Ty 14005215401
“TAMBA” FRIED CHICKENS FHEEEDTZARFF 3pc 95021045
POMME FRITES wirH TRUFFLE BUTTER KLy b ry278%2— 8005528801
HOMEMADE YAMATO PORK SAUSAGE EEBFEOERY Y —t—T 1300214301
BREAD [PuiN / GARUC / BUTTER] WX =TSN [TL—2/H—) w7/ 5] 50052550,
CHEESE PLATTER F—XT Ty — L1 TERF—XDENAbE 1800219807
THE DETROIT PIZZA
THE NUTTY CHEEZY DETROIT FrIAINFyVEAREF-IDOT b OA REY  2400ms22640)
A=TIoOvTHRA
MR. PEPPERONI DEVIL IZXZ—-~)NOZFEI 2400226401
SOUP & SALAD
NEW POTATO VICHYSSOISE P WHDESERL2—T 1 900552990,
RUCOLA SALAD TI9 vy alb—LE S 9002900,
WITH BROWN MUSHROOM. PARMIGIANO REGGIANO  JNILR v —/ « Ly v — /DIy AZH 54 R 1400msa1540
GRILLED ROMAINE CAESAR SALAD AXA 2L 2ZADT)IVR S —H—H S5 1600 521760;
GRILLED CHICKEN COBBSALAD JYIFX>OATH T4 16005217601
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




%fduspererHE GRILL

RE—JL YN ERBICTAZARAVEDRRA—T >,
ERABRZEREATITVL. At 2FLADEFSZHMOERZRARICSIZHLE T,

ECOMMENDED!

ZIJ RILLED BEEF STEAK OF THE DAY > :7&v 3w RHDAT—F 200g 46005250601

CERTIFIED ANGUS BEEF US7SALRET VY HRE—7

U s RisevE sTeAK )70—2X 300g 8500 ma93501

) cAB BAVETTE NTI IeOy MEEBOY-X 200g 55005260501
WITH SHALLOT & TAMARI SOY SAUCE

@ [ GRILLED PORK SHOULDER EFR ABBEO-ZOTUN 2005 2600m22500

WITH GECCA SAUCE TIV—Y M MDAy B —R
m GRILLED TAMBA CHICKEN REAF FHEERHHAD T IV 26000228601
WITH YUZU PEPPER TAPENADE WL TF— K
GRILLED LAMB SHOULDER LOIN SLBEA—ZXDT ) IV 3600239607

PROVENCAL STYEE WITH TRUFFLE SAUCE 7O 7> X@E hJ)27V—2X

AKA FUJI SALMON MEUNIER HELtH—FE>DL=TIL 2800230801
BEURRE NOISETTE T=Ib- JTEY b
SIDES === m oo ononnonneseesiiiiiioiooooooooooooosssisi
BROWN MUSHROOMS SALAD Ty ab—LDYSH 600526607
ANCHOVY SAUTEED BROCCOLI JAya)—DT7FaEIT— 600526607
SAUTEED MUSHROOM <y alb—LD T — 6005526601
MASHED POTATO XyvacARTh 600[?}5&660]
MACARONI & CHEESE YHAZF—X 6002660,
RICE & PASTA
(@ BEEF CURRY wir Rice REE—-7-AL— 1800513219801
PARMIGIANO REGGIANO & 24 BREBEISIVE S v —/ Ly Tr—J& 2800230801
BLACK TRUFFLE RISOTTO ErNJ2TDOUJ Yk
(@ KUROGE WAGYU BEEF BOLOGNESE EFEMFnFrOxr—+ 19005220901
[RIGATONI]
SALMON, SCALLOP & SHRIMP Y—FEMALBEDI) 2T -7 —LY—X 190022000
TRUFFLE CREAM SAUCE [RIGATONI]
BLACK PEARL OYSTER MUSHROOM PASTA FEREVFEEOME/INZXZ 1800219801
WITH DRIED YOUNG SARDINES. BNHALS»ZEFEDY)

AOSA SEAWEED & SHOYU [ SPAGHETT ]

SHRIMP CREAMY TOMATO SAUCE BEDIN NI —LINZE 190051522090
[FETTICCINE 1
“NAPOLITAN” BACON & BELL PEPPERS Ty T FR)R 1700218701

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 gz (o ) f3057 e

ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS. NO PROCESSED INGREDIENTS ANYWHERE. FEZEI2 T I3 B RERDEMEFEAL AEFHICHERINZBOREHALTEVE LA,




