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Fresh Opster of The Dny, ASk

AADHEHNE | add Caviar +¥20050 [ *x 7 B

Q/m w Crab Txmklﬂwro Tartine 2PC ¥7)400
FOVELERIEO F ¢ 77— aBIL T4~ o
wdo Do Urchin +¥@oomasm0) | EEF-
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4 %”AIVL oro 7{0{/1’/0 with olive oil & lemon %7)600
RBEDH > Ra -0y )-7Hirivey yir g
adol. Coniar +%7000WA1001| F % 7 SBHN

CO(/MLDZJ\WM/VL/D with spicy cocklail $auce %7)200
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Clams Mariniere ¥2.200
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APPETIZERS

GREEN OLIVES & FETA CHEESE J)—=2A)-TETr2F-X 800 meaesor
GORGONZOLA & HONEY MOUSSE JWdLJ—FEBEODL-X 80023301
COCKTAIL SHRIMP wirH SPicY COCKTAIL SAUCE T TIV 2 ) 2T Zixq s —-hoFIv—2 1200525213201
BURRATA & FIG CAPRESE 12)TE Ty7—42-F-X& 26003228601

BIEROATL—F

( (REAMY CRAB CROQUETTA wiH SAUCE AMERICANE BB 1) — Ls» QO y &7 AU —R =X 2pc 1400215401
BABY SHRIMP & SPINACH GRATIN INBEEEFONAED TS5 140021540
GIRLIC BUTTER SAUTEED MUSHROOMS BoEX/IDH=)y JINg— I T — 140021540,
SPICY CAULIFLOWER STEAK H)ITZT—DXINI Y — XF—F 90029901
GRILLED SQUID ZIWALHDY 3 XIN=TF )L 170025218707
WITH SQUID LVER & TOMATO SAUCE 1 HBFE PR PDY—2
HOMEMADE YAMATO PORK SAUSAGE EEFEOERBY -t 130025214301
CALAMARI FRITTO BEOEEVFIUY R 1400221540
“TAMBA” FRIED CHICKENS FHEEEDTZARFX> 3pc 950mzai0as)

+ HABANERO DIP SAUCE +NRROF v TI—Z 40024201
POMME FRITES wiH TRUFFLE BUTTER RL-TVy b pJa7ns— 800z:2850
BREAD [PuIN / GARLC / BUTTER] BEI=TND [TL—2/H—0y0/858—] 50025501
CHEESE PLATTER F—XT Ty B— VI TREF-IOBIEDE 18005219801

THE DETROIT PIZZA
MR. PEPPERONI DEVIL IX&Z—-~)XOZFEI 24000226401
THE NUTTY CHEEZY DETROIT X IAINF YV EAREF DT rOA MEY  2400ms22640
A=TNIOvTEZ
PORCINI, TRUFFLE & CHICKEN RIWVF—=ER)2T, 3600m239601
CREAM SAUCE DETROIT HREDY)—LJ—ZADT hOA REY
SOUP & SALAD
SWEET POTATO POTAGE TMFEDRE2—T 1 90029901
RUCOLA SALAD PAAT I SED 2 N § 90020907

WITH BROWN MUSHROOM. PARMIGIANO REGGIANO  /NIV I T v —/ Ly v —/DILy AT HZ 4 R 1400msis40

GRILLED ROMAINE CAESAR SALAD OXA L BZADTVILR S —HF—HY 54 1600521760,
GRILLED CHICKEN COBBSALAD JUINFXL AT T4 16003217607

o CHARCUTERIE PLATTER S 1800ms210807

w,);{;zg;& JulbF N =TSy 2= nn-433080abe R 2800m3080

SLOVENIAN PROSCIUTTO 1gmonTHS S 1100ps21210

187 As AOJT=7f 70O 2—b R 17005218707

FINOCCHIONA U353 -T4/vxF4—F 650027151

COPPA =YY 1002770,

MORTADELLA qf)[f 9 7_':‘y 3 700[&5&770}
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ECOMMENDED!
{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 280055130801
BEURRE NOISETTE T—=Ib-JTEY b
SIIES) ===ececesccacacocosacacosocacccasasasosossacasosossacscasosssaasasasasomas
BROWN MUSHROOMS SALAD TJ59 7y 2 Il—LDYTH 60026607
ANCHOVY SAUTEED BROCCOLI JOya)—or7 FagEYT— 600526607
MASHED POTATO EOERY: il 600[#}&5A660]
CREAM SPINACH J)—L - AEFyF 600526601
RICE & PASTA
(@ BEEF CURRY wirH Rice REE—7-HL — 1800219801
PARMIGIANO REGGIANO & 24 BRIV I D —/ Ly T v—/ & 28005230801
PORCINI RISOTTO RIVF—ZEDUJ vk
(@ KUROGE WAGYU BEEF BOLOGNESE EENFoFROx—+ 1900522090,
[RIGATONI]
SALMON, SCALLOP & SHRIMP Y—FEMALBEDI) 2T -7 =LY —X 190022000
TRUFFLE CREAM SAUCE [TAGLIATELLE]
“NAPOLITAN” BACON & BELL PEPPERS Ty TFR)R 1700521870)
IN TOMATO SAUCE [UNGUINE]
SEA URCHIN CARBONARA EEROHILKRF—F 260055228601
WITH PARMIGIANO REGGIANO [TAGLIATELLE]  24hBFB/SIVI T v—/
+ TRUFFLE + M2 7800 80028501

PESCATORE ROSSO / BIANCO [UNGUINE] 5f-BEANTDNRIA =L Oyw/ET>D 3200235201

<« IFYOU HAVE ANY FOOD ALLERGIES, PLEASE SCAN THE QR CODE TO VIEW THE MENU.
TLLX—&5HEDFIE.QRI- PS5 A2 - ZTHRLZE L,

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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ALL NATURAL gz (o ) f3057 e

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




