N\ S JhRIIhn / WHITE PEACH w/ Feta Cheese & Famon Serrano 1600
LwREE Qe 72 F—X NEVET—/ H21760]
BAOBRDOHAES|ENL TS, 72X F—RECRRFF,

NEVEST—/DIEERA TR,

FRESH STARTERS

GAMBERO ROSSO
HrRo-ayy
JLEVERHA)—THAL

BEEF TONGUE
3 CARPACCIO

FR2DHIVIYTF T
SBLRIARLIZBREDFZ DALy F 3

2pc 1300
[B5A1430]

1800
[%341980]

TOSAY’S
FRESH OYSTERS

FEDAFEHIE

CHILLED CHARRED CORN ZUPPA

IRIEEEHIHAZLDSE XY/}

REEEL-ES LA LOHAES I EHLZS
Y—bJa7E) Ay RF—IRZ

650

FRESH FISH CARPACCIO [B652715]

SHRBEEE 74y 2Ny F3
EMEEDERDS Y TV ALY F 5

1400

[#3A1540]
SEIZ—T

RE.COZ\'H\;IENDED
BEEF TARTAR
w/ parmigiano
L Bl
20 BEABL/ LSS —)

1PC 900 [#:2990]

COUNTRY{BREAD
w/ Iberico Sobrasada & Raspberries
ARVIFDY 75349 —&L
KEDHY/8—Za
1PC 500 r#t:2550]

FRUI’/I‘w’I;N/IﬁT O &
JAMON SERRANO
212 N4 4
NeVEIT—/

IPC 550 [#32605]

L__ITEBAIT &
SARDINIAN' BOTTARGA
EHlFyoRE
YINTF—=—vEHFTRAZI

IPC 650 [#t:2715]

BUFFALO MOZZARELLA
HYRTVFPETFVFakt
KFEDEYYFLT

IPC 650 [#t:2715]

RIGOLETTO TAPAS

GAEICIAN-OG—TOPUS . STEAMIE: !MIUS SELS ~>™ i]
Z2aA0H) TR PADRON_PEPPERS in White Wine TRUFFLE"FRIES SEASONAL VEGETABLES
HEENTLROHCELAYSTELD +&77—L /NFAY 7LvyaLl—IVEDR74 %L w/ Aged May Queen Potatoes EEHEDS 3 RN N—F YL
NP ITYS>THBLEAY LS, BER+HE7 7L HOBHE R FOYE FHBL—INRES Y TNN—TEH =Y 7, AEA—=I4A D)2 7RTF oo R DEOFRE
B 1600 #1760 77T CRIBLRELIS, SRIBTY LTI, 74 Tho CBIL LT, oAU A— 24 E R v LIRS, SaRA—A =T TEELEE LT E L,

EMARFDOEN L EME ZHEECIZE L, BoOHHAA LA Z—, EREAR N 2 TDOEY EEEhEEREET ., .
3 2800 230801 850 (3:2935) 1800 p21950; 950 toss) 1600 21760
ITALIAN BUFFALO MOZZARELLA E 950 ma1045] BROCCOLI PLANCHA w/ Anchovy 650 (532715

& FRUIT TOMATOES CAPRESE
12V 7EEYITFLITY I IETN—=Y 2 DATL—E
Ty 77 7DAVERMIT NDOHADN LN B ERENTL—H,

I3 1800 x:521980) FryFak7AyaV—-oTIvF v

HA0H270y) —%8IRTHES. T FaLtdht L,

CAPONATA HF+—%
REELEHZEF)TVWERH—%2F>T-hRF—%,

CRISPY FRIED ZUCCHINTI w/ Pecorino Cheese
AyF—=—DI)ARE=7Yy b xay—/7-2
BMALWRy F—%BPhRTYy M, oY DOF—XTHHEIFET,

FRIED CALAMARI £ AD7Y vy b
BOKRTEIELLBITEL I, RILRILY —RE—FEIZ,

CHEESE TORTILLA w/ Lemon Aioli
F—=ZX T 4=y LEVTAHY
ARAVBALLVICF - Eh¥7—

SQUID INK ARANCINI 41 hEDT7 77 F—=
A HBOEHEBUADFTARA0Y Y, APCTIABVELET,

M, LEVEZVZY IAR—ADY —RET—

SHRIMP AJILLO jBEND7k— 3

B 800 #2830

650 ppa71s) FUTYDBEERLDEYEH -y I A (LT, 3 120005213201

650 #2715 MELANZANE PARMIGIANA 950 [%521045]
AU 7= NI —F
MAEOROF—BEMTFEEYY 7L 5 F—XEATH—T VBRI L AR T EED—IL,

950 mia10as) GARLIC SAUTEED “NATSUKA” MUSHROOMS 950 (s:21045)

EERE EEMEON Yy IV T—
BEBENDEEMEL Y TIICH—y I T—,

850 sea935] HEIFIz<aY—/ - Ov—/ EEY A E A,

#ic,
SPICY CHICKEN WINGS B 650 mus

1200 13201 ALY —FF G427 B3 950 21045

E—ZW > DRI RTY |

EEOEBMEFXF 07Uy MEBERBUINAZTERLELT,

1250 21375

S; 2 SHIBUICHI BREAD [PLAIN oR GARLIC]
FEWHBR—AY—DZEhY Ny
SHIBUichi

[Fv—> /H=Uy 7]

BAKERY

_ ,‘ CHARCUTERIE PLATTER
L EFR—- T Ty a—
VI 7BGEISEHEO  vLE R —BYEhE

18 MONTHS AGED JAMON SERRANO
18, AFRNEY2T—/

HOMEMADE PATE DE CAMPAGNE
BRENT - F-hoR—za

CHARCUTERIE & CHEESE

450 [s52495] PICKLES BR&EE/1LR

450 w2495

OLIVES AZYTFEFY—7T 450 405

s 1600 21760
L 2800 r#i23080]

HOMEMADE PROSCIUTTO COTTO
W/ TONNATO SAUCE HORSERADISH

AR&7O a—k-ay b bvF—rv—2EL75—0

HOMEMADE ROASTED BEEF
W/ RUCOLA AND PARMIGIANO

s 1200 #::21320]
L 1700 mia1870]

s 750 [#tr825]
L 1050 #ta1155]

s 1200 21320
L 1600 21760

BRBO—RAFE—7 vyasesnive—/ nu4Iatblf

750 [#t:2825]

CHEESE PLATTER Yz 7R | F—X 75y 2 —

)

SALADS

CHICKEN CAESAR SALAD
FEIOV—HY—H54
S 850 #2935 L 1200 #:5213207

SMOKED SWORDFISH & ORANGE SALAD

BRAHSREFLY DSOS — Y54
S 950 si210451 L 1300 [s6:214301

2500 mta2750]

RUCOLA SALAD W/ BROWN MUSHROOMS
& PECORINO ROMANO
752y va—LERIY—/ -A°—/DIyATY X

S 1200 5213201 L 1500 #6:216507




BUTCHER CAB PRIME RIBEYE ROLL 400 8500 a0
RETFVYHRE—7 V7 740—-1L
RE—ZETYNERBBICITRAZ AR VEORKF;—T "S53 R/8—" V7 A—ZAD N = ET2 T DERDNLEN D H LN LY 21— —RERAL,
y X
m (Hﬁﬁu Oﬁ;g‘ EEEELEBMTESCL CRHOER D2 — 8%
B KR SaRN— =T DT
BARICEIFHEBORY 2 R/~ F—T Y ADTIE CERTIFIED | CABPRIME SKIRT STEAK 1508 4800 (25250
AUSTRALIAN BLACK ANGUS 200g 3800 [sz:2.4150] BEEF® Ll U RIS E e e R e U B IR =55
CHUCK ROLL w/ Pepper Cream Sauce 100g 1950 (#322145]
BEEF o o g . y \
F—RFSYTE 75907V HAOBA—R RyN—2)—LY—2 ’ﬁ’gigé‘é-w E; z{ ’:‘g;’:;ﬁ t’j; T“ft“;fff:“;j‘
) BMCTEICETONEA—Z S TEOKES, S
GRILLED PORK 200g 2450 [#:22695) TENDER LOIN 200g 9800 (33210780]
PORK EFEE F5FFR—IDY3RN=FY)L FUL—ALY FaT7RFL45Y—2
) ERD o SN DBEEEEEFIELLSULLELT, WAGYU FEDESEAES oA TFYR—O4 Y
””””””””””””””””””””””””””””””””””” BEEF
ROASTED CHICKEN 2350 (#6:22585] SIDE MUSSLE W/ MASHED POTATO 200g 6800 327480
CHICKEN | m#fikEihis mFr<)—yay—2 YA Ry RIV 2y afT M
| BnHDRO/0HBTREEE L-><YA—XFLELE,  ELWORECHIIA R YR Hy FRF— R TRELET
GRILLED LAMB CHOP 1PC 1650 [#:521815] v 1
I—A M B j-_z I~ v U TE ° 5A§ v 70 IN=TNR—Y)—2R | S I D E D I S H KTYFr—AZ2—%TEXDEEHRRE Limited to customers ordering the Butcher Menu |
) BEESLREBELCIULLELE: BEEAREEDERCEEN! } :
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, | ROASTED GARLIC A= bH—Y v 400 a0 |
| I
LOCH DUART SALMON w/ chipotle salsa 2400 [#:22640] : CHEESE MASHED POTATO F—RX=2y¥aRTh 500 rs:32550) :
FISH | Ay77a7—M—E20¥az/ =7l | CREAMED SPINACH SY—LEF-REFVF 500 pmasso) |
| CUyEELFRILYLYT e !

PIZZA

PASTA

MAFALDINE WITH TRUFFLE CREAM SAUCE
L RYa7oY—LY—RADT T FIVT4—F

f\

2900 (#:23190]

RECOMMENDED

W WAGYU BISMARCK w/ Summer Truffle
)| MFoER2VT Y<2—FYa7

i |
5 ,‘ y ROAST BEEF, SUMMER TRUFFLE, FRESH CREAM, BUFFALO MOZZARELLA,
© W/ SOFT-BOILED EGG, ARUGULA, PARMIGIANO REGGIANO, BLACK PEPPER,

CARAMELIZED ONION, VEAL DEMI-GLACE

3200 [#2:23530]

E@ﬁﬁ'c‘7l/‘7"‘/1 FaZfzo Y eEnFLET!]

CLAMS & ZUCCHINI BIANCO
EFHEXyF—=—DET O

1600 (st:21760]

CLAMS, ZUCCHINI, GARLIC, CHILI PEPPER, ITALIAN PARSLEY, WHITE WINE, BLACK PEPPER

GAMBERO E LIMONE 1850 (3t:22035) SPAGHETT!  WHITEBAIT & GREEN CHILI GENOVESE 1650 (s21815)
hvRg-YE—F [R%5°F 4 -1.8mm] USREEBEFNDI L /R—F

A2V TE -REm
2y F R

BASIL PESTO, ZUCCHINI, RED SHRIMP, GARLIC, SHALLOT,

WHITEBAIT, BASIL, ANCHOVY, GARLIC, WALNUT, GREEN CHILI, LEMON, GREEN BEANS
OREGANO, MOZZARELLA, LEMON

QUATTRO FORMAGGI 1750 19251 ARRABBIATA w/ “Hime-Amachi” Shrimp 1500 51650,
77hRTANTY S EHBELF Y~ POTFET—&

TALEGGIO, GORGONZOLA, MOZZARELLA, PARMIGIANO REGGIANO ' “HIME-AMAEBI” SHRIMP, GARLIC, CHILI, TOMATO SAUCE, ITALIAN PARSLEY

JAMON SERRANO & ARUGULA 1850 (52:22035) HINGUINE oty R SAUCE e Gt 1700 marerar
l\:E/t7_/ .)l’_:7 . :P%(.BI\?B% CRAB, WHITE WINE, TOMATO SAUCE, OREGANO, GARLIC,

MOZZARELLA, PARMIGIANO REGGIANO, RUCOLA, JAMON SERRANO AV IR R

DOUBLE CREAM, BUTTER, ITALIAN PARSLEY

ROSSO / TOMATO -~~~ 'NDUJA & BURRATA CHEESE SAUCE 1600 rs521760;
YFoa¥eTy7770F—X/—2R
‘h, MA};(JHI;R;_TA PON’I-;_ICORVO 1800 [#65A1980] Y ‘NDUJA, CHEDDAR CHEESE, BUTTER, HEAVY CREAM, CHILLI FLAKES
Mrd.allw-r 7}[4 1) — °2 :‘/7_-4:)111;‘ RIGATONI
TOMATO SAUCE, BUFFALO MOZZARELLA, PARMIGIANO REGGIANO, BASIL y_zgs%ﬁJJiliﬁl- THE BOLOGNESE 2000 [5:522200]
Aot ke TAVEFMYLIARD o ROR—4

MARINARA 1400 w:21540) va—tnRR& BEEF, RED WINE, TOMATO SAUCE, GARLIC, BUTTER
~VF—=37

TOMATO SAUCE, CHERRY TOMATO, GARLIC, BASIL, OREGANO

GIANT RIVER PRAWN PESCATORE 2400 5252 2640)

ANCHOVY & PECORINO 1650 rsa1815) RERBEDKINL—L
FUFab-~aly—/ ) e GIANT RIVER PRAWN, FRESH MUSSELS, CLAMS, SQUID, SCALLP, CHERRY TOMATO
TOMATO SAUCE, SEMI-DRIED TOMATO, GARLIC, OREGANO, ANCHOVY, PECORINO CHITARRA )
&y 5] BUTTER SAUCE w/ Squid & Bottarga 1700 rs::21870)
HEANEAVAYSNRE A HDINR—Y) —R YLTF—ZvEHFZIHT
DIAVOLA 1800 [#:21980] TrF-oHE SQUID, BUTTER, BOTTARGA, GARLIC, CHIVES
TATHRF-VFo4¥

NDUJA SAUCE, BACON, SALAMI, ONION, GOUDA, GARLIC CHIPS

SQUID INK RAVIOLI PUTTANESCA BIANCA
TYRRXRANETVH AhEDFEFY

SQUID INK RAVIOLI, ANCHOVY, CAPERS, OLIVES, SEMI-DRIED TOMATO, CLAM BROTH

1800 [#:21980)

B U R G E R RAVIOL| GARLIC, CHILI PEPPER, BUTTER, WHITE WINE, LEMON JUICE
JT4FY
; e LEMON CREAM SAUCE w/ Smoked Salmon 1800 (si21950]
P> £H15:00F TOT1RMHE Burgers are lunch specials. Only served until 3pm B NR R RE—IH—FEYDSEFY LEVIY—LY—Z
FRESH CREAM, BUTTER, SPINACH, LEMON, SMOKED SALMON RAVIOLI, BLACK PEPPER
/
SHIBURIGO BURGER 1600 (::21760] r7”””’”””’*””””*””””T **************************** }
LB 1 —_—]— BN REECABLTVET BT ERLXA TOMBICEETLETT, 3\ Gluten free Fettuccine
&9y TN—F 7LrF774f1E 1 Eﬁﬁm:ziﬂiuﬂl;ﬁ:'ém ’ WY sy 7y —Zk 7oy b F—% |
[ \ \

100% BEEF PATTY, LETTUCE, TOMATO, GRILLED ONION,
THOUSAND ISLAND SAUCE, CHEDDAR

PAELLA

CHEESE BURGER 1400 521540

F—ZXIN—H— FLVFT751F%E
100% BEEF PATTY, CHEDDAR , THOUSAND ISLAND SAUCE

P HEDHKBRIZERDSL-KYIRELIFE T, AT P IZTRMEICI02IFESEHREAZEHVLET,

Please note : all of our paella dishes are made from scratch. It takes a minimum of 30 minutes to cook.

AVOCADO CHEESE BURGER > £HI158D S DREICAY £ T, All paella dishes are served after 3pm

TPHRAFF—=Z/IN—H— FZLoF754(F%
100% BEEF PATTY, LETTUCE, TOMATO, GRILLED ONION,
THOUSAND ISLAND SAUCE, CHEDDAR, AVOCADO

1750 mia1925)

THE RIGOLETTO PAELLA
¥-ygbyh-nNI—J%
BRGRIRE | B> SV HEREBO/NT—Dr

2800 mt23080]

SPICY BBQ BURGER 1850 (8522035 CHICKEN, BEEF, PORK, IBERICO CHORIZO, ROSEMARY, LEMON, CHILI PEPPER, SARDELLA, RICE
AN —BBQ/N—=H— 7L F7541F%

1009% BEEF PATTY, BACON, LETTUCE, TOMATO, GRILLED ONION, SQUID INK PAELLA 2100 #22310)
FRIED EGG, CHEDDAR CHEESE, THOUSAND ISLAND SAUCE, AHED/INI—%

CHIPOTLE BBQ SAUCE

SQUID, SQUID INK, ANCHOVY, BELL PEPPERS, ONION, AIOLI SAUCE, RICE  XHEREIEXREERALTVET,

(bR T 1638 FE PR e PLEASE NOTE THAT FOLLOWING WILL BE ADDED

ALL NATURAL - No MSG on our natural | YO ‘ 1B 5 R BEREE AS A TABLE CHARGE: 220YEN A PERSON ON WEEKEND AND
“UMAMI” dishes Low Transfat Oil .30-17-
HOLIDAYS BETWEEN 11:30-17:00 / 440YEN A PERSON PLEASE SCAN THE QR CODE
N ALL DAYS AFTER 17:00 AND 10% LATE NIGHT CHARGE AFTER 22:00.
NATURAL . | E#&0HE ORGANIC —A=v T TTWATER 4 —2— R ° s 00 AND 10% GHT CHARG 00 FOR ALLERGEN INFORMATION.
SALT Natural Salt 9/ SraanicSuger TUWater F=7NFr—V[FERIELT FEAZ1—OTLLF—15RIT

TH#A®11:30-17:00% TH—AHR220M,
£H17:00LpE 5 —AtR440M,
2B RE R EZ10%RELTEV XY,

QRIO—F&Y TR,

ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS. NO PROCESSED INGREDIENTS ANYWHERE.
ENAETRERBRORTZEAL ACENICERESNLORERALTEYEEA.




