BYTCYDOHBLRBANEE ST AIVNYF 3

SPECIALS

CHARCOAL & PLANCHA

CHARCOAL GRILLED CARROT 750

WITH ROMESCO SAUCE & CAJUN SPICE [#t:2825]
FETASODRBEE oxzxav—2E549vvR142

CHARCOAL GRILLED OKRA 900
WITH ANCHOVY & DRIED TOMATO [B32990]

EBFVSDRBEE 7oFacer5qr=h

CHARCOAL GRILLED MUSHROOMS 750

WITH GARLIC BUTTER SAUCE [B2825]
YV AI—LDEEE H-Vyons—v-2

SQUID PLANCHA 1100

WITH COLATURA & SQUID INK AIOLI [#13A1210]
YYLHDTIVF ¥ aS5to—S 1 hBFPAFYY—2

OYSTER PLANCHA 900

WITH SEGOVIA SAUCE & SMOKED OIL [#£32990]
HIBOTSVF¥ tIE7V—2ERE—IFML

PINCHOS Nz4#tt5EEDNVEL YA ADHIHE

RAW BAR
FRESH OYSTER ASK
Ty aFARE— YrTER I KBOATELIE CHEF YOSH]NORI’S
‘féCARPACCIO 1800
BRONIINTF 3 SEASONAL

{éé TACO PINCHO DE CERDO /pc 450
iberian pork & daikon tacos [#£32.495]
£3-EvFa-F-EIVK 1RyagoxiRLaZ
RATARLIERRE M TA—VICRITIoR—2 %2R,

K YééCROSTlNl 1pc450

) mango, mascarpone & wilelaiki honey [#:2495]

" JARTA—Z vvd-ERRANKR—R VLSRN
70Y1—bDEREEAIFEIHKDOY Y I—,
RADNVK—2PRy FLIZVARTA—=

> CANNOLO truffle & mushed potato Tpc *47\50
AYV/—0 raTdEwyaEFR [#:2495]
M) 2 7DFT 2oL ERYAALE T Y 2 RT b
Hv/—OERICT-3 &

PULPO galician octopus pc 500
EBDAHYTRE [#32550]

FEoNKERALBERIKRIDL2HAVDHETAFY Y- T

CHANGURO snow crab 1pc 600
Frvs—0O [32660]
N2 ZVAAZDEH 2N DF v/ —A%VELBYAXT

VOL-AU-VENT 1pc 600

hqneycomb &gorgonzola mousse [B£52660]
4 JFAA—T PV Nn=—aL&INTVI-5L-R
NS BT EYI L RADIE B A DL TNTY -5 L2

_ ASSORTED PINCHOS 3pc 1300

% EvFazBYEDE )
Y BEEREYFIRESRUCEEL >pe 2100
+100yen a piece when choosing CHANGURO & VOL-AU-VENT

Frv/—0.J4x0—U7IF1PCITDE+100M

IT’S @0@@%&/&%

= BOCA [SPANISH FOR MOUTH] + DELICIOUS! OUR SPANISH & ITALIAN STARTERS, MOUTHFUL OF DELICIOUSNESS!

SPANISH

ITALIAN

ENSALADILLA spanish potato salad 750
IVYIT4—I% R
KEEXE2THIDTAFVY S 4

FAGIOL.I mixed bean salad 750
727¥3—-Y [$t:2825]
WEBE MEEDY S A AL T ERINERDTEBLENYIZEN!

ESCALIVADA vinegared veggies 750
IRAYN—-4 [$::2825]
BEEFRD T4 H—<Ux

TONNATA roasted pork & tuna sauce @1300
FV*—Q [%t:21430]
ANYAEO—-R MR-V EARRYFV—R

%PAPAYA GAZPACHO chilled papaya soup 750
NINAYER2 MDHRINF T [#32825]
FUENYTORERBRA—TENTAYTRELAILT!

) 750
{éé_MELANZANE eggplant & bolognese gratin a2s)
AV 7=

BREI-M-REMF.TOAVFFF - NIR—Z3DF—-TVHEE

FhE¥F¥DIAVT4ELRDVDBEANT, LR UR—ILF B
F—E—TEICHELITREMARNRLAVEFLLY | addcamembert cheese
i +300 #2330

CALLOS spanish tripe stew [mgw?zg] ZUCCHINI FRITTI with pecorino cheese & yogurt sauce 750
APV AR axqvEEIR N ZYF—=ZDI7YY I RAY—/F-ZEI-HNIY-2 el

TRIHRAKEYE TR -2 TLo W ERBELL 9 DRTBIFE Ly % =D BT 9
??QP::AT:AI\SZBRAVAS deep-fried potato with aiok [*)Zggl GAMBERI FRITTI with maui onion salt 750
SHiEHYs t:IZT7T71“¥Z-IfT—7‘4 RRF ki HIEQREYFIVY b 2o -4=40yh e

iyt AN oY HORTHBILHIEDY Y TNET Yy b
$SGAMBAS AL AJILLO shrimp & garlicoil 259 %YONGOLE. steamed clams 850
k p &g [%£321045) YAvdlL FHUovIU—EL [%32935]
INBEDTE—V3 y qrees
e . 7 S—FRNSHZ, h

CUROBEFFAONTHETVTVOBEOTE=Y3 TR er e sy R LB E L esol
%E_o T oA sponishomelette 750 % GARLIC PARMESAN BREAD 600
T4 * [82825] H=Uw IR F Y h=Z b [%12660]

JEX-TEAL N H—Y Y I ENIUATVEIATEAICES TN
BIEPY I L ZA—TE—HICESZ!

SALAD

COLD CUT

%?3/’ RIGO CAESAR SALAD 900
g o—HY—-—Y54 [#£32990]
JAY=y-uIy H1400
AXA YL EREIY—I-—BERRY—YF—-FLyvIiTl [B521540]

IR vER=—OAV Ay TF—IF - L EFICEBROF 21—V % |

CHARCUTERIE PLATTER 2600

[#ti22860]

v ¥RNY—-TSys—
) BEALYIIOBVEDY

TREVISO TARDIVO [%188]
:}I«A_thp—LTEt?)?,l:?)g 54 1650 SLOVENIA PROSCIUTTO 1 100
T ar <« 7 [#£:21815] 145 B8 2O0~R=7ETAY 21— [#£3241210]
@ 1700
[#ti21870]
iéé CAPRESE fruit & mozzarella bufala salad 2?-00 CH EESES ASK
A2VTETVI75ETN—YDHTL—F ezl F—2AEE 25y7~BBREL

&% HAWAII FAVORITE

ALL NATURAL All carefully cooked with natural ingredients. no processed ingredients anywhere. BRBRDFEMZEAL LFNICHERINIHORBERLTEVEEA,

LS TBRR T BRERIMBEE (GaTuRAL & | BAREOE (ORGANIC 7| A—H=v Wl Tt — 5~
NO MSG No MSG on our natural : 811,14 Natura; Salt Organic Sugar T Water

“UMAMI” dishes Low Transfat Oil

Please note that following will be added as a table charge: ¥440 a person on after 5:00 p.m. T—7IVF v —V[EH]E LT 70U, H—AR440HERBL TSV ET,

IF YOU HAVE ANY FOOD ALLERGIES,
PLEASE SCAN THE QR CODE TO VIEW THE MENU.

TULX—HERHEOHIF.QRIA-RDSAZ 1 —ETHRIEEW




WOOD FIRED CATCH OF THE DAY 2800
HREDHFES [9:23080]

BDORETFLCFRZICLELFHLUIREZY7ET!

SALMON ASADO grilled salmon with salsa verde 2600
Y—FV -PHE 4907 [iti2.2860]
TUILIEY—EVES IV ELEYILY - T ILTT

CORDERO ADOBADO lamb t-bone steak 2800

[8ti23080]

JINF—0O-7RN—K SLBOTHR-v2F—F

LOBSTER & FRUIT TOMATO SALAD 4800
F2—IBEEIL—Y 2 DY 54 [is280)
FR—IVBEDRELREKREZIL—Y M2 DB EILTRERLE—M

SWEET CARROT

SIDE DISH ZM—bEravbOYS4

ROA RNV IaEF LY YD R

: CHARCOAL GRILLED
SALAD : MUSHROOM

P RV —LDREEE
N EUPPIC EVE S
750 [#:2825] : 750 [#:2825]

GRILLED “KAGOSHIMA-KUROUSHI” BEEF 1509 3800

with kiawe sea salt [$4:24180]

BERBES x7vyr-v—viLb
HA—DMFHEENEZ 2B REREDEEMSY

CHARCOAL GRILLED BEEF RIB EYE 200g 4200
s N —_ [#324620]
REZ)ITO-RARF—F

FEEPEEDNTYINENLY T IEHBOY T RT —F

SALTIMBOCCA pork wrapped in prosciutto 2600
AZBEELVEADYILT1 Ry D 22800)
HEBELRAEE—Y%2 70 2—- NTCBATHEELEIFS. 127 - O—-<DEHFE

DUCK CHILINDRON braised duck confit & vegetables 2400
BEEBHIHIAV I DFYVEAY azed]

o 3NDBFEEIFSEFAEH/HBIAIAV 742 LoKVERBFEL

MARINATED TUNA & POTATO
FRUIT TOMATO AIOLI SALAD
Z2ILT14 AR D= R VFHERTRDTAAVY S5
850 [#:2935] 750 [#:2825]

%MARGHERITA BUFALA 2200
T —5-TyI75 pin2e20]
tomato sauce, mozzarella bufala, basil and grana padano

CACIO E PEPE 1800
AF3 T AR [#£:21980]
fresh cream, provola cheese, oregano, anchovy, black pepper, garlic and grana padano

SEl FORMAGGI] WITH COCONUT RUM MASCARPONE & WILELAIKI HONEY 2400

S - 7TV Y [68F—ZXDEY] [#132.2640]
mozzarella, taleggio, coconut rum mascarpone, cream cheese,
grana padano, gorgonzola, and wilelaiki honey

'NDUJA DIAVOLA MARE 2000
BREVRoIPDT1 7RI 2—L 22001

tomato sauce, mozzarella, oyster paste, ‘nduja, shrimp, octopus,
garlic, hot chili pepper and grana padano

$% QUATTRO FUNGHI 1800
sora-72v% [#121980]

duxelle sauce, mozzarella, mushroom, shimejj, eringi, maitake, hiratake, cottage cheese and grana padano

KALUA PORK PUTTANESCA 2100
AT R=HENALFYTIDT Y222 [322310]

tomato sauce, mozzarella, kalua pork, tapenade, pineapple, oregano and grana padano

SALMON & AVOCADO POKE 2200
Y-V ETRARDERYT [4322420]
aonori cream sauce, mozarella, salmon, avocado, lime zest, dill mascarpone and grana padano

5 SALAMI & JALAPENO 1800
Y53 & N\NINR—"173 [#521980]

tomato sauce, provola cheese, salami picante, jalaperio, red onion, mixed spice and grana padano

SPAGHETTI R/\7YT4 [1.8mm]
// V|~ A#Y7 - BRAEDNEI00% v F-=HORNG Y T4

<% ARRABBIATA

WITH SMOKED MOZZARELLA -spaghetti 1600
BREYYFLSD7SEF—4 fz1760)
AGLIO OLIO

WITH OYSTER, WATERCRESS & BOTTARGA -spaghetti 1700
HIBEILY VDT—UF -F—UF n5z23tttiF (B1321870]
g Picl EF 44U7- FMRA—FHEDFTHL ZHI-AHE/ 22

SHRIMP & ASPARAGUS GENOVESE 1900
WITH STRACCIATELLA —pici [#2321980]
BEEFPRANSDIT/IR—E 2:59FvFy5S

AMATRICIANA 1600
WITH KIAWE SMOKED BACON & PECORINO -pici [B£i21760]

FFPVIRE—IR=—OAERAY) —/)F—=ZADT7 2 N)yF¥—F

) TAGLIATELLE ZU77TYL #EVIRVIROFET L2

? CARBONARA WITH MUSHROOM FRITTI _agliatelle 1800
AVKRF =3 Srvfeyval—Lo7Yy Lot [8231980]

' _w@ % ERET > AYRO LT PILFY FIct BT
| RIBARAVDNI—T ¥

% SEAFOOD PAELLA M2900 M4300
YmI—RNI—V¥ [#23190]  [B24730]

LOBSTER PAELLA M3500 M5200

F2—=IViBEDNTI—% [#:23850] [#t:25720]
IBERICO PORK & CHORIZO PAELLA M2750 M@A4100
ARNYAFEF VY —DNIT—T% [#£323025] [#£324510]
ARROZ NEGRO -squid ink paella M28o00 M4200
FPOR-RI0O 1HEONI—Vv [%t:23080] [t:24620]

MEZZE MANICHE XWWIV=#H
k] 2EB%T 3. AVRIRTRAICHHIA-TWSY3— V242

‘éﬁé WAGYU BEEF BOLOGNESE -mezze maniche 2200
MEFPYROR—F [#t32.2420]
CHICKEN ROSEMARY RAGOUT -mezze maniche 1600
BEOYVAN—LDFI— n—xv)-LEY [8:21760]

M LYMACHE IWR—T BRDESI(BE8W v a— RS

SCALLOP & FRESH HERB BUTTER -lumache 1800
MIZERSA MR RDTILY Y aN—TINE— asol

o MAFALDINE R77)LTAL—H £S5t5ELIYRVDESI LY a— R4
'

SALMON & GORGONZOLA CREAM -mofaldine 2000
Y- EadNT/=5DIV—L [#i22200]

RAVIOLI TUAF) 4T74UVIEaARENRE

~ CHICKEN & SICILIAN LEMON RAVIOLI -ravioli 2400
WITH SNOW CRAB TOMATO SAUCE [$t:22640]

BEVFVFZVEVYDFT4AY) Zo4fizdr=rvy—2

%&0 BEMOEKR2ZYDR—T T EIFE RS VEGIR

% CLAMS CALDOSO M2650 M3900
7HYDAHILKY [#322915] [#324290]

%CH[CKEN & MUSHROOMS CALDOSO M2650 3900

BEOYVIAI—-LDAILRY [#322915) [§524290]
BLUE CRAB CALDOSO M3200 M4800
BYEDAHILEY [$23520]  [$325280]

PLEASE NOTE : All of our arroz dishes are made from scratch.it takes a minimum of 30 minutes to cook.

HEOTAORMBFIERDSRELEIFTVET, 307 BESKHEZERVLET,

ZUPPA INGLESE with mango & mascarpone 800
2V dA—ERRANE—RDRYIN- AT L—E esol
VAYTEESZVRBPAER AR VEBEMBICHERE. (2 TOERBARLFL

CLASSIC PUDDING 95¥v9-7V)v 700
Lo VESICEEIFBETY Y [#52770]
FONDANT CHOCOLAT with vanilla ice cream 850
7#v4v3a3 [$::2935]

HUGEZ Y Y FIN I =N Fa—I%Eofe B33 744335

RICH CHOCOLATE ICE CREAM 650
YyFF3av—b-7A4R9V =L (B52715]
HAE-F3AL—MN\VIHMER. OOVETEDHF100%DEETEYSWVWFaaL—b - 74RO —A

COFFEE TIRAMISU O—-kt—7473X 800
FTYVORRBREMZ 5y IBHROLDT 453 RICEEROBE I TaA—b—S Tt bifFy (28801

SHINE MUSCAT TART Y44 Y2RAYrD4LILE 9200
Lo&YBEE EIF 2L M ATHETLLY v A V2R AY b [#£32990)

PISTACHIO BASQUE CHEESE CAKE with caramel sauce .800
EXSFA - NRIF—ZT—%F £r5207-2 ass0
REAZZADYEESEFEBRETIY - —EF -7 —F 1 3ABFVLEF Y S XILY 2D 7oV

ICE CREAM 7A4RVV)—L 600~
RECABLIHYET




