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FRESH STARTERS

CATCH OF THE DAY ¥ASK
A4 98 AROARELE

ONAGAWA SINGLE SEED
TIE Y Invy—F FAR8— TS5y 48—
6PC ¥2700 [#::22,970] 12Pc ¥5200 [#ti25,720]

BEEF TARTAR & 2pc 1800 [#t21,980]
CAVIAR CROSTINI +1pc 900 [#:2990]

WHF LV BN X EPDIORT4—=
245 BREIOLS Vv —/ LT

SCOTTISH BROWN CRAB  100g 1300
WITH CLARIFIED BUTTER  [#i21,430]
Ry rSVEE 590057
BEULNY—ELBRYURYRN/—X TILRVDIET

1PC 150-200gFif SiEXIF2PCH S
1 piece around 150-200g / MINIMUM ORDER from 2 pieces

BEEF TONGUE CARPACCIO 1800 [#:21,980]
FR2yDhvIRy F 3
BLRAZAAVIBREDFY VD HILICY F3

_ ITALIAN BURRATA & 2200 [52,420]
1260 '
fj’:;"{iﬁ“oo‘ '\‘/OSSO pe 1 256] |  SEASONAL FRUIT CAPRESE
h 7 ~ | ARYPETyS—LY

LEVERBAY—TAAIL ; .
FEHIN—YDHTV—+

o HOMEMADE PROSCIUTTO COTTO S 630 [#2693]
=) WITH HORSERADISH SAUCE L 940[#:21,034]
437" CHARCUTERIE PLATTER S 1400 [#:21,540] BREIOYa—t-2yb VIt—LY—2
\ f/ YeNxb)—TSva— L 2800 [#:523,080]

S\ VITEGR | SEEOY vILFNU—BD ALY - HOMEMADE ROASTED BEEF S 780 [#2858]
o WITH RUCOLA & PARMIGIANO L 1260 [521,386]
SLOVANIA PROSCIUTTO S 1000 [#:21,100] BREO—RIE—7 WyISE NITv—/ A HIFET
10788 ROR=_PETOYa—} L 1600 [#t:21,760]

CHEF’S CHEESE PLATTER 2500 [#:22750]

HOMEMADE PATE DE CAMPAGNE 730 [#:2803]
VIR F-XTS594—

BRYNRFFeh/i—=a

RIGOLETTO TAPAS

ROASTED BABY CORN IN HUSK
Bfitsvyvs/o—voo—2xt
SHE I v FvERTHTULLHW

Yoy aA—vERSEO—ARMCIULE L

ZUCCHINI FRITTO WITH PECORINO
EFEAREBXXyXx—=D2Y vyt
SHEIHFTHT LNy F—CTUvNIC

JAavEAy LRI —/F—XZEEbtEFELRE!
630[#:2693]

2pc 6300[#:2693] . +1pc 315[#2346] .

WHITE WINE STEAMED
NEW ZEALAND PANA SHELLFISH
NZEIVyVari—FBoBo4vEL

GALICIAN OCTOPUS
223DH )V PR

ALMEJAS A LA MARINERA
PWANRFS=YF—=5

BOB#NFavEsEFE-fo HEEEASEFOSNERLAVI 7RSO
13535 & D DBETENT M EAHM | IS ETH>THBLERD AL $95v0ED I —————
12601[3::21,386] 2800[+::23,080] 2200[22,420] = 2Y RokA—TEUVYAE!
MARINATED SCOTTISH SALMON B 630 [#:2693] Sl'!ElMP & MUSHROOM AJILL? B 630 [#:52693]
AITAy Y2 —RY/DZYF 3 94007:21,034] PBELZy Y2 V—LDPE—Ts K3 94013:1,0341
N—=TEAY —TR—ZDY TFF—RY—Z T TV DBEZRRDODEVELN—YyIACIT
SMOKED SWORDFISH & 1260 [%:21,386] SEGOVIAN STYLE STUFFED MUSHROOMS 940[#::21,034]
ORANGE CARPACCIO I VR2yVaN—LDELITEPR,
ﬁ{llj‘}@ii @ﬁ%)‘)ﬂ’)#’&?f!/‘/*j@i)}vl\"‘yfa Va—Y—RIvIRIYY Y2 )l—ALICE/I\LEZEOTEZ LIFELRL!
MARINATED FRUIT TOMATOES 940I#::21,034] CALLOS EJ 630I#::2693]
2=V b= brDANY IO R @50)73“‘/31 ﬂ 940[#::21,034]
ZREDDERSADESTHWIL—YRIRDTYZR FRRRIVEY EE L BADARA VREEYVEAH
~~vEGAN GARLIC SAUTEED BROCCOLI 63005:2693] JALAPENO FRITTO 3pc 630[#:1693]
7Jo0y2)—nh-YyoVT— N5R—=35+2Yy} +1pc 210[5:2231]
ICAIKEAY—TACINTYY FIIcY F—IcLic7 Ay — EVENTGR—Z3iF—REFHTTV v RIC!
TORTILLA -SPANISH OMELETTE 630[7:2693] SPICY CHICKEN BACK RIBS B 6300#:12693]
ST T A— FXVNy I YTDRIARTY v b 3 9400:21,034]
A= —EICEELTRRALDRAINZY Y aALLY BREOFFYDOT7 YR EERBRA/INAZATEIRLVELL n
FAAUY—RERE— DI TUNII I~ LT T E—ILIE 1D DIINRTT | 1260 [#:11,386]
PARMIGIANA DE MELANZANE 630[#:i2693] SQUID FRITTO 1260 [#::21,386]
KWFLEYYPVUSDNNITo—F MMbDEEYFIYyF
FORNODKRIFFEEY Y7L I F—RDRLA—T VEEE BOKROTUY N BREIILIILY—RETLY 2 LEY
3.7  SHIBUICHI BREAD 350123851 | PICKLES BR&EZ/VR  350[#23851 | FRIED POTATOES 754 FRFHTU—Y 630 [52693]
20N [PLAIN orR GARLIC] ' !
N3 S — - o~ ' o )
sHiBuich BRWVBR=DY—DIIH Y8y - OLIVES ARY7P#E#!)—7 35023851 © ANCHOVYFRIEDPOTATOES 754 F£F /7Y FsE 630 [#2693]

BAKERY [7QV_7/7J¢_')‘77]

. . . — . S 730 [#:2803]

ROMAINE LETTUCE CAESAR SALAD BHEOAA VY VERRADY—HF—H 54 L1050 [21,155]

N U CRAB & AVOCADO SALAD BYPRHIFDTY)—vHSENRIL-RLyovy S 940 [#:21,034]
S)A\LA\S) L1260 [#:21,386]
RUCOLA SALAD WITH BROWN MUSHROOMS & PECORINO ROMANO S 940 [#:21,034]

TS50y Ya—AL¥E¥RDY—/ 02— /DIyIS5SHYSK YhOv-RLyIvy L1260 [#::x1,386]




BUTCHER

PORR GRILLED PORK 2750/ 250¢g
\ _ mes BFRE JS5FFR—IDI3RNR=T Y [23,025]
RE—JETUNERBICITASARA VBORNF -7 »"Y 3 R/8—" Sk — T : ; <
m JOSPEr | same:esmcnrsot camosmesa-s—at =litER S U s e A b ST UL
CHARCOAL OVENS BARICBIEHEZDIRT 3 RNS— - F—TVHLTIE] !
US PRIME BEEF LO|N 2940/ 200g ROASTED CHICKEN
s : 2310
USE:F>4LB0—2 Hff’i’&fzf;;] CHICKEN [ =#MAR21E AkrE 1705 3HREEELU><HO-RRLELR, [5:2.2,541]
RELIEDNTY DR, LoD ELIBNIG e el
KUROGE WAGYU AITCHBONE 4200/200g
RENFAFHA [5:24,620] GRILLED LAMB CHOP 1260/ 1pc
FONEE D EL DI BANIGZ DB B LAMB [ #—RF5V7E-56F 27 s
BRESLAEBFELTVILLEL BIFERAREERL TV ’
KUROGE WAGYU BEEF LOIN 5700/ 300g ’
20404 [wa6,27010
3EE8F FESN < THENHL NSV ABEVAE,
SALMOMN KINQ SALMON WITH CHIPOTLE SALSA 2310
OOMUGIGYU BEEF FILLET 3460 /150¢g X¥VIY—FEY/DI3RN—T YWV CUYEEWFRIL YIS T [#::22,541]
W/TRUFFLE MADEIRA SAUCE [5:23,806] g
REF F74VA FYao=2FA453Y—2R
IIWF—BREODTLA%Z, N2 THEDZY—XT
/ BUTCHER’S PLATTER 2800
[5::23,080]

oo PRE-IRT—X [$::210,780] BEDLOTTARI IV 7BEDT VLBV EDE INBRRAYYTET,
T RS BN ER IR - ABATY !
: KEEELEADIC40DFETEHWLET / takes about 40 mins to cook
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TOMAHAWK STEAK Sl | Ty Fu—R TSy 8— FINOIBRY B |
l l
| |
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Y anZA EHIHIHIIHHEHHEHEHE R OO OO N\ N\ N\ N pASTA AN N\ N\ THHNN
— T=J

104V FEy Y P IIN—T7&NA—7IZBRET. KFB Y F 24 4(11:30-15:00) < e

|
| |
We can do half & half for 10inch pizzas, except for weekday lunch hours. | B R2ECABLCVET, 5BEL2AJOMEBARTT. | () GLUTEN FREE FETTUCCINE i
} BREITEPLAFI IS, } N s oYK Iy P F—% |
. |
ROSSO / TOMATO e
MARGHERITA 25 Y—2% I 1260 [3:21,386] VONGOLE BIANCO %4 v 5L+ E7s
h S : . #”3JV-EPVD 1470 [#:21,617]
TOMATO SAUCE, MOZZARELLA, BASIL, PARMESAN I 1780 [#:21,958] CLAMS, CHILI PEPPER, GARLIG, ITALIAN PARSLEY

MARGHERITA DOC =n5)—42D0OC XA 1680 [5::21,848] 2

TOMATO SAUCE, BUFFALO MOZZARELLA, TOMATO, BASIL, . **VEGANHOMEMADE SPICY BOLOGNESE 1360 [5:21,496]

PARMESAN I 2150[5:22,365] — o oo, as— 5 . ’
BRERANR[AY—Dy—hVKOF—+£

SPAGHETTI ) - )
“VEANMARINARA 73—3 I 1150 fs:21.265 Gosrrat7zmm) ST U e ST rorare,
TOMATO SAUCE, CHERRY TOMATO, GARLIC, BASIL, OREGANO T 1680 [#::21,848] 45'?;’{':;;“”§
- . ~*VEGAN FRIED EGGPLANT 1260 [#21,386]
DIAVOLA F47RK5 XA 1570 [5:21,727] ognm & CHERRY TOMATO ARRABBIATA
NDUJA SAUCE, BACON, SALAMI, ONION, GOUDA, GARLIC cHIPs R 2100[%:22,310] B FrFz)— k2 DPSET—&

CHILLIPEPPER, MINI TOMATOES, EGGPLANT, GARLIC, TOMATO SAUCE

\, CANTABRIAN ANCHOVIES & XX 1800 [5:21,980]
, SEMI-DRIED TOMATO B 2300(5:22,530] CARBONARA WITH PECORINO CHEESE 1360 [5:21,496]
 HVERTYPBPVFELBRELIFSAt=tOEP VD RAY— ) F—ZXDHINEF—5
MOZZARELLA, BASIL, ANCHOVY, SEMI-DRIED TOMATO, GARLIC, OREGANO BACON, HEAVY CREAM, GARLIC, EGG, PECORINO ROMANO, BLACK PEPPER
RIGATONI
(Vo r—=)
"33 PORCINI&PROSCIUTTOBISMARCK EEEN2400 [5::22,640] y—zstoss-xm: HOMEMADE BEEF RAGOUT SAUCE 1570 [:1,727]
<7) WITH SUMMER TRUFFLE X 2900(5:23,190] BHAT2RHD BRVESS—v—2
/ RNF—z=rTova—tDER=RNI H=—F) a7} PER A BEEF, MIRIN, RED WINE, TOMATO, BUTTER, MASCARPONE CHEESE
PORCINI SAUCE, MOZZARELLA, PORCINI, EGG,
PROSCIUTTO, SUMMER TRUFFLE, BLACK PEPPER o -
QUATTRO FORMAGGI s7t0-7snveyy RN 1470 mat,617] TOMATO CREAM SAUCE WITH BLUE CRAB 1570 [#a1,727]
RICOTTA CHEESE SAUCE, GOUDA, GORGONZOLA, MOzzARELLA  [THINE 1Q7O[#:522,167] SEHRED P22 Y—bY—2
BLUE CRAB, WHITE WINE, GARLIC, HEAVY CREAM, TOMATO SAUCE, GARLIC
JAMON SERRANO nEV+4£5—/ IEZEN 1680 [5:1,848] %
JAMON SERRANO,GOUDA,MOZZARELLA, ARUGULA A "
EEIEY 215015:22,365] =" pESTO WITH BABY SHRIMP 1360 [11,496]
‘ NBELA VT Y DI/ R—&
ANCHOVIES 100[#:2110] ! MOZZARELLA 200152220] LINGUINE SHRIMP, GREEN BEANS, POTATO, PARMESAN, BASIL, GARLIC, PINE NUTS
] PYFat . =yvyrus (v 74 %)
§ GARLIC CHIPS 100[5:2110] } SALAMI 200(5:2220] upi(;’t’*’:’
g H=Yy7F 72 | Y53 e¥7ix HOMEMADE BOLOGNESE BR# K03 —+ 1360 [#:21,496]
= JALAPENO 100([#:2110] I JAMON SERRANO 300[7#:2330] MINCED BEEF & PORK, RED WINE, TOMATO SAUCE, BUTTER, GARLIC
NSR—=13 1 NEVESI—/
AN N N N N NN N\ N\ FRESH MUSSELS & SEAFOOD PESCATORE ROSSO 1780 [#t:21,958]
I2VyYabh—WREBNDRRAF—VOyY
. N N FRESH MUSSELS, CLAMS, SQUID, SHRIMP, TOMATO SAUCE, SAFFRON, GARLIC
» £816:00 co 1Rt Burgers are lunch specials. Only served until 16:00 /
SHIBURIGO BURGER 1570 CHITARRA Z}JCCH_INI & SALSICCIA LE\M(:)N BUTTER SAUCE 1360 [#t:21,496]
SE 1] =S . - [321,7271] . ARy X=Xt YWYy FrvDVEV/IRRR
BYIN—FH— JvvFI541Fs =0 (x%y3] ZUCCHINI, SALSICCIA, BUTTER, GARLIC, LEMON
100% BEEF PATTY, LETTUCE, TOMATO, GRILLED ONION, HBEHL»BAVOY IR
THOUSAND ISLAND SAUCE, CHEDDAR *VF—o i
CREAM SAUCE 1680 [#::21,848]
AVOCADO CHEESE BURGER 1780 M WITH SCALLOP & BROWN MUSHROOMS
PEHAEF—ZXN—H—2vvFI5414 % [5t:21,958] MILLTSHY 2y Ya—LDIY—LY—2R
100% BEEF PATTY, LETTUCE, TOMATO, GRILLED ONION SCALLOP, JAMON SERRANO, BROWN MUSHROOMS, BLACK PEPPER, HEAVY CREAM, GARLIC
THOUSAND ISLAND SAUCE, CHEDDAR, AVOCADO ’
CHIPOTLE BBQ BURGER 1890 My DA E L L A s
FRFVBBQ/NA—H— FvyFI54f s [#22,079]
FRIED EGG, CHEDDAR CHEESE, THOUSAND ISLAND SAUGE, P RTYPITRENC20DIZ L HEMETRM 7L 2T, Paella takes about 20 minutes to cook.
CHIPOTLE BBQ SAUCE '
1470 MUSSELS & SHRIMP PAELLA 2310 [#t:22,541]
FISH BURGER [men L—VBYBEDSRT—T
A4y Ta/N—hH— FZUVVFI541F5 ’ MUSSELS, BLACK TIGER SHRIMP, STRING BEANS, BELL PEPPERS, ONIONS
DEEP FRIED WHITE FISH, TARTAR SAUCE, LETTUCE
" SQUID INK PAELLA 2100 [#:22,310]
P8l JALAPENO n5~—=3 165mate1 CHEDDARCHEESE ¥z #—F—X 165mais1 ADBRBDISNT—I
g FRIEDEGG 754 KTy 165maen BEEF PATTY E—7,854  570mme2n] SQUID, SQUID INK, ANCHOVY, BELL PEPPERS, ONION, AIOLI SAUCE HEEIBERLEALTVET,
o

%l T N 1BIR FE R R #0i [ORGANIC ) A—H=voibis nYF—5a—fER
ALL NATURAL N nai o 2 b N e Sreaiesugr Tt
ALLCAREFULLY COOKED WITHNATURAL INGREDIENTS. NO PROCESSED INGREDIENTS ANYWHERE. [ENRIB CII B RDROFEM 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[ERILTLBRBDIN:30-17:00% TH—A#k2208. £017:00UFE 5 —AHR4408. 2285 LR RELZI0%TEB LTSN T,



