FRES

FRESH OYSTER

A U8 AROAREHIE

¥ASK

ANE 3 2l > Salial ) Y

/

H STARTERS

GAMBERO ROSSO

\ bPvyXRo-oyYy
L4 LEVEERAY—T AL

1260 [#:521,386]

BEEF CARPACCIO

HERE I—FHw/iRyFa

L7 ICK AN LI E RO AILI Oy F 3
JLHEAY—REILE I —/ T

1890 [#:522,079]

\\ SMOKED SWORDFISH &
w ORANGE CARPACCIO
) SAVBE BRADIXEFVYIDHIV/ISYy F3

1260 [#::r1,386]

" 185 B#ARL

"""k// FINIWENEY 25—/

TERUEL JAMON SERRANO S 1000 [#:21,100]
L 1600 [#::21,760]

SEASONAL FRUIT &
BURRATINA CAPRESE
FHORVLISvT4—F0HTVv—F

1360 [%:21,496]

CHARCUTERIE

630 [#i2693]

MORTADELLA &5y 5 /A

SALAMI FINOCCHIONA %33 24/vxA4—F

IBERICO BELLOTA CHORIZO
ARYD RI2—2DF2YY—

730 [#t:2803]

840 [#::2924]

HOMEMADE PATE DE CAMPAGNE
BRENRFFehvrR—=a

HOMEMADE PROSCIUTTO COTTO
WITH HORSERADISH SAUCE

730 [#:12803]

S 630 [#:2693]
L 940[#:21,034]

BREIOYVa—Ft 2y b VIF—WY—R

HOMEMADE ROASTED BEEF

WITH RUCOLA & PARMIGIANO

S 780 [#:2858]
L 1260 [#::21,386]

BREO—RIE—7 WyDSE\NITe—/ NSuHIDHET

v
>
~
>
©
v

ROMAINE LETTUCE CAESAR SALAD
CRAB & AVOCADO SALAD

RUCOLA SALAD WITH BROWN MUSHROOMS & PECORINO ROMANO
TS5 YRy Ya—LERDY—) 09—/ DIyIS5H 5L vhOv-RLyIvy

S 730 [#:2803]
L1050 [#:521,155]

S 940 [#:21,034]
L1260 [#::21,386]

B OAAVVERADY—HF—H 54
BYPRHADFDITY—VHSENRIL- KLy

S 940 [#:21,034]
L1260 [#::21,386]

RIGOL

OCTOPUS & FRESH JALAPENO CEVICHE ) 630 [#:26941

BB Iy Yan>—=aDLE—F= [ 940[s21,034]
VTP T—ENTGR—ZgEEHhETI2EhE
T EFEBOttE—F

MARINATED FRUIT TOMATOES 940r7::21,034]
& MASCARPONE CHEESE CROSTINI

W=V R IRYRERRDADNER—FDIORT4—=
IRDDEREADHESHVWIIL—Y ROV ESBRIE

GARLIC SAUTEED BROCCOLI STEMS
PVyRADA—=YyIVT—

7Oy ==L EBDELEBR 7L Y5 DH—
HEFICNSAZI B SR ENTET

630[#:2694]

Yy oYF—

TORTILLA -SPANISH OMELETTE
BEXSICTIhITA4—T¥
F—H—ECEZELTDERLDRINZy 2 A LLY
FAAUY—RERE—2I T YN T—CH LT ET

630[#:2694]

JOSPER OVEN GRILLED MINI CARROTS

R ¥ e PN AV Va7 P RECOMMENDED |
HENFaveFEEF ot ASEEBREDETWOXXIY—RT!

630[#:2694]

CRISPY BRUSSELS SPROUTS
WITH PECORIO ROMANO
FxexYn2Yyk
FHBIFICUIeFFvRYICRAY—/ - OV—/F—X & fc> RO EMFHR LI

6301[#:2694]

JALAPENO FRITTO/\S5R—=35°+27Y g}
BUENSGR—ZgICF—X=EHTTI Y RNT!

3pc 630[#:2694]
+1pc 210[#::2231]

SHRIMP & MUSHROOM AJILLO
NNBELRyYaN—LDPE—Ts
TV DBEERLRODEVEHAH—Y v IAALILT

) 630 [#:2694]
I3 94013::21,034]

:\; SHIBUICHI BREAD 350 [#:2385]
PZAN [PLAIN orR GARLIC]
FEObLR—HY—DZ bbby

SHIBUichi (5, /5"y, 0

BAKERY

PICKLES BR&E L2V

ETTO

350 [#::2385]

OLIVES A& YPEHA"Y—T 350 [5:2385]

TAPAS

MARINATED SCOTTISH SALMON
AIFq4yVah—EVD2Y SR
IN—=TEA)—TR—2ADHY SF—KY—RT

) 630 [5:2694]
13 94015::21,034]

SHERRY STEAMED MUSSELS 9401#:21,034]
WITH SAFFRON
JVyYah—NWEDY)—EKL

YISV TEDELMLELFEL—ILBDY YL

HOMEMADE SALSICCIA 630105#:2.694]
RPErEOBREY NV F

Ya—y—itt FFBEOEREYIL Yy F v

OVEN BAKED EGGPLANT & MOZZARELLA  630[#:694]

B FreEyYrrSnt—TvEES
AINAV—BFEOYSIIR—ANEFE IV R9A(T7Y—RT

OYSTER & SPINACH GRATIN
HIBrIZINARDITS54Y
TUTVDHBERFINABDRRT S5

SQUID FRITTO 940I#:21,034]
NMboELEYVFI2Y Y F

BOWKROZUY N -BREIILIILY—RETLYValLEY

SPICY CHICKEN BACK RIBS
FXINYIYTDRIRARZY y b
BRZEOFFVOT7I YN E2ARBRANAIRATERLELUE
E—ILIC 51D DFICRTY |

) 630 [5:2694]
13 94013::21,034]

CALLOSAED» ¥ 5 A [ELNIVETIE]

HERRILEVZE S BRDARA VATV ERAH

] 630 [5:12694]
I3 94015::21,034]

FRIED POTATOES 25AFRF T v—r 630 [#:2694]
ANCHOVYFRIEDPOTATOES 734 FRFF7P¥Fa3E 630 [#:2694]
CREAMY MASHED POTATO 2Y—3I—=y¥aRFt 630 [#::2694]
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US PRIME BEEF LOIN [IXIIMIET]  2940/200g
USE:754LBO0—2R [5123,234]
REERONTY DR LoD ELERAIEZ. onelaro,
KUROGE WAGYU AITCHBONE 3150/ 150¢

RENFAFR
ESNSEENELD ST RNIFEZ DB BHR

[%t23,465]

3EEF

KUROGE WAGYU BEEF LOIN 3880/ 200g

Josper
CHARCOAL OVENS

RE—VETYNERBICTADRARAVBRORKRF—T "3 RN="
SRABZERETITICETCREMOERYP Y2 —v—8%
BRRRICEIZHEZDE a3 RN—-F -T2 HHTIR]

GRILLED PORK )
EFRE I5FFK—IDIaRN—=T Y
WD oKD DERBERIE LT UILLE L,

2200/ 200g
[%:22,420]

ROASTED CHICKEN
R R2HIEE AHRAE V0B ZHEEBEEL><HO—RAMUE U,

2310
[#:22,541]

GRILLED LAMB CHOP 1260/ 1pc

- T g ; . . [#:21,386]
BNESLAZERIULTVILELU BFEBREAKESEX LS V!

KINQ SALMON WIT[-I CHIPOTLE SALSA
X¥VTY—FEY/DI3AN—=T YV EYYEEVNFRILYILYT

2310
[#:22,541]

RENFOM> [5:24,268] E 1 F
5T EHHL /NS ZABNAE, LAM E A-2+5V7E- 555357
OOMUGIGYU BEEF FILLET 3460 /150g
W/TRUFFLE MADEIRA SAUCE [5:23,806]
AEF HT4VA Fad=2FA45Y—2R SALMONWN
 ULE—BASOTLEE. N1 THEZY—RT ,
s PIZZA S .

104 Y FEY Y PIdN—2&N—2I12BkE T, XFB S F 24 L[11:30-15:00) % R <
We can do half & half for 10inch pizzas, except for weekday lunch hours.

ROSSO / TOMATO
MARGHERITA =u%Y—%

TOMATO SAUCE, MOZZARELLA, BASIL, PARMESAN

2N 1260 [#::21,386]
1780 [#:121,958]

MARGHERITA DOC =% Y)—42D0C

TOMATO SAUCE, BUFFALO MOZZARELLA, TOMATO, BASIL,
PARMESAN

A 1680 [5::21,848]
N 2150(5::22,365]

X 1150 [5:21,265]

MARINARA =Yr>—5
) 1680 [#::21,848]

TOMATO SAUCE, CHERRY TOMATO, GARLIC, BASIL, OREGANO

Il 1470 [5:21,617]
IRy 1970105::22,167]

JALAPENO & SALAMI NS5 R—=35 & #53

TOMATO SAUCE, GOUDA, SALAMI, JALAPENO, ONION

DIAVOLA F47#£5

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

XA 1570 [5:521,727]
EEE] 2100(#:22,310]

XA 1470 [#:21,617]

UATTRO FORMAGGI 27032y
Q I 1970[#:22,167]

RICOTTA CHEESE SAUCE, GOUDA, GORGONZOLA, MOZZARELLA

SPADA R/—%&
SMOKED SWORDFISH, CHERRY TOMATO, OREGANO,
GARLIC, GOUDA, MOZZARELLA, BASIL

XA 1470 (521,617
1970[#:22,167]

X 1680 [5::21,848]
N 2150 [5::22,365]

JAMON SERRANO nEV£5—/

JAMON SERRANO,GOUDA,MOZZARELLA, ARUGULA

ORTOLANA FwWVFS5—F

MOZZARELLA, GOUDA, ZUCCHINI,
EGGPLANT, PAPRIKA, TOMATO, BROCCOLI

XA 1360 [5:21,496]
T 18901#::2.2,079]

v ANCHOVIES 10015:2110] | MOZZARELLA 200T#:2220]
(C) PVFakE | EYyYrPUV>
§ GARLIC CHIPS 100[#:2110] } SALAMI 200[#:2220]
a H=YvI2FyTR } ¥33
o JALAPENO 100(5110] ' JAMONSERRANO  3000#:2330]
NSR—=3 ! NEVRS—/
\\ \\ NN

VONGOLE BIANCO
J#YOV-EPVD
CLAMS, CHILIPEPPER, GARLIC, ITALIAN PARSLEY

1470 [%:21,617]

- KUJO LEEK & CHICKEN PEPERONCINO 1360 [#:21,496]
= NEF XL BIBEROIARROYF—/
spAGHlETT. SOY SAUCE, KUJO LEEK, CHICKEN BREAST, SESAME OIL, GARLIC

[R5 F 4 +1.77mm]

ALY TFPE-RRRE
oAz

Teamms

RAPE BLOSSOMS & SQUID AGLIO OLIO
KOTELADDP—VAF—YA »5230%

RAPE BLOSSOM, SQUID, CLAMS BROTH, MINI TOMATOES, BOTTARGA,GARLIC

1570 [#:1,727]

FRESH MUSSELS & SEAFOOD PESCATORE ROSSO 1890 [#:22,079]
IJVyYabh—NWRLBNDRRAHI—VOYY
FRESH MUSSELS, CLAMS, SQUID, SHRIMP, TOMATO SAUCE, SAFFRON, GARLIC

i ZUCCHINI & SALSICCIALEMON BUTTER SAUCE 1360 [#:21,496]
c”?fﬁﬁ?“ Ry X—=rHNYyFrDVEVIRRAR

EEAMBLNOY IR AR

ZUCCHINI, SALSICCIA, BUTTER, GARLIC, LEMON

2vF-—HR

M

CREAM SAUCE
WITH SCALLOP & BROWN MUSHROOMS

MILETSIYRyVa—LDIY—LY—R

1680 [#::21,848]

SCALLOP, JAMON SERRANO, BROWN MUSHROOMS, BLACK PEPPER, HEAVY CREAM, GARLIC

|
SBARSECABLCVET, P S LEA TOBLETHETT, |
BRBIBPLAFCESN, }

R
)

|
|
LUTEN FREEFETTUCCINE }
WFYI) =KX Ty b F—2 }

{2 ek R B A
No MSG on our natural
“UMAMI” dishes

ZERO
TRANS FAT
NON GMO

ALL NATURAL

- PASTA .«

B FE R4
FSURREEEED
ZERO Trans Fat Oil

BURGER*

» F£B811:30-15:00/ 8% 11:30-16:00?6‘051!%

Served until 15:00 on weekdays & until 16:00 on weekends & holidays.

SHIBURIGO BURGER
FEYIN—H— JvYFISAEE

1570
[#tir1,727]

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

AVOCADO CHEESE BURGER
PRIDFF—ZXN=H—ovvFr541F%

1780
[#t521,958]

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

CHIPOTLE BBQ BURGER

FRE

1890

VBBQA—H— vy FIS541EE [#:22,079]

100% BEEF PATTY, BACON, LETTUCE, TOMATO, GRILLED ONION,
FRIED EGG, CHEDDAR CHEESE, THOUSAND ISLAND SAUCE,
CHIPOTLEBBQ SAUCE

(#=2PrRx]) FISH BURGER
Ay Va/N—hH— FJVVFI541F5

1470
[#ti21,617]

DEEP FRIED WHITE FISH, TARTAR SAUCE, LETTUCE

AN

wv
g JALAPENO n5~<—=35 165mn1s1] CHEDDARCHEESE Fz&—F—X 165[m2181]
g FRIEDEGG 2754 FxyZ 165ma1811 BEEF PATTY E—=2/874 5700526271
-
w PAELLA
P RTYPIITREIC20I L HERETRERIVC LR T,
Paella takes about 20 minutes to cook.
MUSSELS & SHRIMP PAELLA ETEETIE 2310

Uy

Va2 bh—WEYBEDNRT—TIx

[#t:22,541]

MUSSELS, BLACKTIGER SHRIMP, STRING BEANS, BELL PEPPERS, ONIONS

SQUID INK PAELLA
ADEDNRT—I¥

SQUID,

HAKKINTON PORK PAELLA
BEBD/T—I¥

2100
[#t:22,310]

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

1890
[#:22,079]

HAKKINTON PORK, CLAMS, STRING BEANS, BELL PEPPERS, ONIONS

HEEREEREEBLTVET,

=

N N
TOMATO CREAM SAUCE WITH BLUE CRAB
EVEDL= LY —LY—2A

BLUE CRAB, WHITE WINE, GARLIC, HEAVY CREAM, TOMATO SAUCE, GARLIC

1570 [5::21,727]

PESTO WITH BABY SHRIMP
PWBRBLAVEYDIz /) R— 1360 [5:21,496]

SHRIMP, GREEN BEANS, POTATO, PARMESAN, BASIL, GARLIC, PINENUTS

LINGUINE
CRZZEN] HOMEMADE BOLOGNESE BR&FR0%x—+ 1360 [5::21,496]
PR-bbbHH MINCED BEEF & PORK, RED WINE, TOMATO SAUCE, BUTTER, GARLIC
OvVINRRA

AMATRICIANA BRER—DIVDP<FYyFr—F 1260 [#:21,386]

HOMEMADE BACON, TOMATO SAUCE, GARLIC, ONION, PECORINO ROMANO

CARBONARA WITH PECORINO CHEESE
RAN=JF=XDHIKF—5

BACON, HEAVY CREAM, GARLIC,EGG, PECORINO ROMANO, BLACK PEPPER

1360 [#:21,496]

FRIED EGGPLANT & CHERRY TOMATO ARRABBIATA 1260 [521,386]
BUNFLFz) -2 ItDP5E7—4

CHILLIPEPPER, MINITOMATOES, EGGPLANT, GARLIC, TOMATO SAUCE

RIGATONI

#+—=)

V=2 LI IcRBIC
A A>T KD

Ya—hsnirg

NATURAL
SALT

HOMEMADE BEEF RAGOUT SAUCE
BREFST—Y—2

BEEF, MIRIN, RED WINE, TOMATO, BUTTER

1570 [5::21,727]

OYSTER & BACON CREAM SAUCE WITH SEALETTUCE 1780 [#:21,958]
HIBrX—ovohs3s)V—LY—R

OYSTER, BACON, SEALETTUCE, HEAVY CREAM, GARLIC, CLAMSBROTH, BUTTER, PARMESAN

R 8 RGANIC .:: | A—H=v bk noA—4—
ol ETTe ol BTG iy

ALLCAREFULLY COOKED WITHNATURAL INGREDIENTS. NO PROCESSED INGREDIENTS ANYWHERE. [EARIB CII B ARDROEM Y FEAL 3O BRI 0IERALTE Y A,

PLEASENOTE THAT FOLLOWING WILL BEADDED AS A TABLE CHARGE: ¥220 APERSON ON WEEKEND & HOLIDAYS BETWEEN 11:30-17:00 / ¥440 APERSON ON ALL DAYS AFTER 17:00 AND 10% LATE NIGHT CHARGE AFTER 22:00.
F—IWFe—I[BERILTLBRBDIN:30-17:00% TH—A#k2208.£017:00UFE 5 —AHR4408. 2285 IR RELZI0%THB LTSN T,



