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APPETIZERS

GREEN OLIVES & FETA CHEESE JY—>F)—TJET1E2F—-X 800 ms2se01
GORGONZOLA & HONEY MOUSSE JITI—FEBEDOL—X 80052880
COCKTAIL SHRIMP wirH SPicY COCKTAIL SAUCE ~ BT T IV 2 )T 284y —-h o5 —2 120052521320,
PLATINUM PORK HAM & GREENS AEBBO—X - NLADYFHEITT vzx2—kv—2 [400msi540
WITH MUSTARD SAUCE
MOZZARELLA BUFALA & (2YTE EyIY7LT-TyIr3E 2200522420,
FRUIT TOMATO CAPRESE TIL—Y T DHTL—F
(@ CREAMY CRAB CROQUETTA wirH SAUCE AMERICANE BB 7 1) — L+ QO w47 7X U4 —R-JU—2 pc 1400 s521540)
BABY SHRIMP & SPINACH GRATIN INBEEEFONAEDT S5 [4008521540)
SAUTEED PADRON +BEIDSLTF—L /NFOCDYT— 900p:2990;
SPICY CAULIFLOWER STEAK H)TZT—DRINAS — AF—F% 90029907
CALAMARI FRITTO BEOELEUFTUY b 14005215401
“TAMBA” FRIED CHICKENS FHEEEDTZARFF 3pc 95021045
+ HABANERO DIP SAUCE +N\NZA-FryTY—2R 20022201
POMME FRITES wirH TRUFFLE BUTTER KRI-TYy b pY278%2— 800528201
HOMEMADE YAMATO PORK SAUSAGE PEEFEOBRHYY -t 1300214301
BREAD [PuIN / GARIC / BUTTER] EE TN [TL—2/F—Uy 9/88—] 50052550,
CHEESE PLATTER F—XT Ty R— V1 TRRF—XDENEhE 18005219801
THE DETROIT PIZZA
THE NUTTY CHEEZY DETROIT X v IXIFyVELAREF—IDOTF bOACREY  2400mi22640)
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GRILLED CHICKEN COBBSALAD FUILFXoDOATH T4 1600521760,
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{0 GRILLED BEEF STEAK OF THE DAY >=75v 3t ABDRAT—% 2005 4600msasoso

CERTIFIED ANGUS BEEF US7SALBRET VY HRE—7

m CAB RIBEYE STEAK )70—2X 300g 8500 ma93501

fj CAB BAVETTE INTE IvvOy MoE)EROY—X 200g 5500250501
WITH SHALLOT & TAMARI SOY SAUCE

@ [ GRILLED PORK SHOULDER ~ AFIE HLEBO—-XDT UL 20g 2600msa2e60

WITH GIECCA SAUCE TIL—=Y "I DTy HI—R

m GRILLED TAMBA CHICKEN RERRT FHEEREBHDHRD T IV 2600228601
WITH YUZU PEPPER TAPENADE MTFEAREZ TF—F

GRILLED LAMB SHOULDER LOIN SLBA—ZXDT I 3600239601

PROVENCAL STYEE WITH TRUFFLE SAUCE ~ TH 7> ZXRE KJa1T7V—2X

AKA FUJI SALMON MEUNIER ALt —FE>DL=TIL 28005130801
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BROWN MUSHROOMS SALAD To9 7y Il—LDY T4 600526601
ANCHOVY SAUTEED BROCCOLI JRya)—DT7 > FaEIT— 60026607
MASHED POTATO EA =0 all S 600526607
RATATOUILLE s 3 Ny a8 100527707
RICE € PASTA
G BEEF CURRY wirH rice FrEE—>7-HL — 1800219801
PARMIGIANO REGGIANO & 24 BRKINIVI D=/ Ly T/ & 2800230801
BLACK TRUFFLE RISOTTO ErNJ2TDOUY Y R
(@ KUROGE WAGYU BEEF BOLOGNESE EFEMFoFRraox—+ 190022090,
[RIGATONI]
SALMON, SCALLOP & SHRIMP Y—FEMIAL BEDI) 2T -7 —LY—X 190022000
TRUFFLE CREAM SAUCE [RIGATONI]
SEASONAO VEGETABLES & BASIL EEHEENIILDTIET—4 1800521980
ARRABBIATA [PENNE]
BLACK PEARL OYSTER MUSHROOM PASTA FEREVEEDOME/INZZ 180021080)
WITH DRIED YOUNG SARDINES. BYHAL»ZEFTIDY)
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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.
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