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 Serrano
Affettato Misto AL -7 i0E)Fby
Smoked Swordfish Carpaccio SWBE AT XOIERL AV DA NVNY F 3
Prawn Tartare with Stracciatella & Fresh Herb  dJRUFZED ANV A IV Rb59F v Fv5F—XETLyvan—T

Mango, Prosciutto & Burrata Caprese 2y aA—tENL T TR F—ADH TV —F

IPC 600 mnssol

IPC 700 miar70l

ASK

1400 w1540l

18- YK HENAL ~NEr T —) $1200 maazzo00 M 1800 siar9s0r

S 1700 wizis7a0 M 2450 26951

1600 mz17601

1800 219801

2400 minz6401

Wood Fire Grilled of The Day AHDFiBi & served after 5pm / 17:000 b0 THREEE R E T

“Pinsa Romana” Roma Style Pizza
Parmigiana di Melanzane KiiiForinviyyr—7

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
Kamo-nasu Eggplant & Okra Fritto ~ #&hi & 47507Vt ~ay—s7—xevzy
Truffle Buttered Fried Potatoes AL HOHEDDRT T T4 Mz s—ms

“Shibuichi Bakery” Bread A oL —H)—D

SALAD ano SOUP

ASK

HALLEP=2F, Y770 —2BEY “Ev4-m2—F" 1800 maisso

1000 211001

1200 ®sa13201

1400 @540l

1600 217601

1600 mir17601

1800 ®sat9801

1400 w1540

900 @990l

600 mresol

Mini Romaine Lettuce Caesar Salad I=2Af > VAADY—F—H4F4

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

1500 w1650

1500 w1650

1200 ®ea13201

1200 msa13201

ALL NATURAL JAREETER s (Bhere() oo

ABUEDE [ ORGANIC it | A—H=y /i —&—
RAMEDE | STGAN @ Srgomic suger L

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:

HEREMFYy—ui

HOELRELEROEER T —F 8L

Kuroge Wagyu Sirloin 150, 4800 ®s2s01

300g 96()() Bisa105601

Kuroge Wagyu Flap Meat [ BBHH1 ) 3 150 4200 Maasz0l
FHERDE LIED <5 RDE KRB 300, 8400 29240

EpEREM v 150g 8500 29350
WHhEor st LEGEHNEHNZFHA 300g 17000 2187001

Australian Angus Beef Sidoin A —A 7Y 7
T H A —af o AT —F

Kuroge Wagyu Fillet

with Tomato and Olive Sauce

Hakkinton Pork Chuck Bpe Roll =F8E (&K JHe—R - »N—TF v

FY—br2bEFYV—TDY—2Z

SIDE DISH

200¢ 2800 230801

Australian Lamb Chops ~ #-2+5V7& 5 6F 3y 7 2pc 3400 #3740
Today’s Fish H¥HY BB Hibt 3 3200 mssz01

Grilled Seasonal Vegetables ZHWRO 7Y 900 129501
Anchovy Sauteed Broccoli Taya)y—dF7rFatyi— 800 w280
Fried Potatoes A HOHEDDKRFT 754 850 @935l
Rucola Salad YITINBENYAFTDYFH 800 mszse0l
Sautéed Mushrooms 2YYAN—DH—Y Y T )T — 90 29901
MAIN DISH
Hakkinton Pork Cutlet Milanese SN Y PA AR L 2800 230801

Acqua Pazza

“PASTA A0 RISOTTO

Colorful Tomatoes & Basil Arrabbiata

AHOBEMDOT I TNy

3200 ®asszo

HITWERPENTVDTFET—4

2000 @ea22001

Spaghettini RNRT Y FL—=
Sicilian Style with Smoked Tuna, Rucola & Tomato #E#l<=Zal vy a5t =Dy FY 7 2400 ma26401
Spaghettini RNRTYFL—=
Squid & Okra Peperoncino with Bottarga HANL A7 FDRNXBLF—) TR 2400 waze401

Spaghettini AT Y TFL—=
Beef Bolognese HHRORe 32—+ 2300 225301
Spaghet!ini RINTFYTFL4—=

Sea Bream & ScaHop Lemon Butter Sauce
Tag[iate/[e

Shrimp & Zucchini Lemon Cream Sauce

Tagliatelle

Mushrooms, Prosciutto & Truffle Cream Sauce

Tagliatelle

Salsiccia & Grilled Corn Cacio e Pepe

Rigatoni

H L PMMEOVvELAN—T I —2

27Ty

WEL A F——DUVELZ Y —L Y —

2YTTvL

2 Y —hEAL B 2TDS ) —bY—A

27Ty

2500 227501

2600 @228601

2800 ®a30801

ASEDI VY v F v LBEELIDH LD F a2~ 2500 wz27s0

Y#b—=

Porcini & Pancetta Risotto

BNWVF—=HIENCF 2o EDY I}

2600 228601

Conger Eel & Sweet Green Pepper Risotto L JiRiSEIEF DY v b s iay—2 3200 wasso

topped with aged balsamic vinegar sauce

DESSERT

Pistachio Catalana EARFADHRTFT—F 850 asss
Italian Pudding A2y 77y 750 was2s
Ricotta Cheese Cake Yy F—Ar—F 800 wassa
Classic Tiramisu 239V T4TIA 750 mas2s
Affogato 77 H—1 800 sssol
Rich Chocolate Ice Cream Yy FeFaar—rT{ A7) —L 650 a7
Seasonal Sherbet ROy —xX | 600 mzssol



