pen the R AW BAR

OYSTERS

FRESH OYSTERS FROM
ALL OVER JAPAN
ask our waiter for details!
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CEVICHE OF THE DAY
with fresh jalapefo & lime
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COCKTAIL SHRIMP 1200
with spicy cocktail sauce [Bt321320]
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“THE GRILL"
SEAFOOD PLATTER
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OYSTER PLATTER
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APPETIZERS

GREEN OLIVES AND FETA CHEESE 800
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GORGONZOLA AND HONEY MOUSSE 800 m T
ITNT ) —FLEED s—R [52880]

COCKTAIL SHRIMP WITH SPICY COCKTAIL SAUCE
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FRUIT TOMATOES & MOZZARELLA BUFALA CAPRESE G
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W GRILLED ARITA BEEF BAVETTE -SHALLOT & TAMAMRI SOY SAUCE
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KUROGE WAGYU BEEF TARTAR [B526050]
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BEEF FILLET CUTLET -DEMI-GLACE SAUCE
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CREAMY CRAB CROQUETTA WITH SAUCE AMERICAINE @
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i GRILLED PORK SHOULDER -CHECCA SAUCE
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BABY SHRIMP & SPINACH GRATIN 1400
’J‘{ﬁ%b&iﬁhfuﬁ@ & V4 [BA1540]

WHELK BOURGUIGNON -HERB BUTTERED WHELK(Q® 1200
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SCALLOP & MUSHROOM AJILLO
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JOSPER OVEN GRILLED SEASONAL VEGETABLES 1200
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JOSPER OVEN GRILLED GREEN ASPARAGUS 1600
WITH SCRAMBLED EGG & PARMIGIANAO REGGIANO [B8A1760]
BEE V)= T RAATDTa R A= T Y v

RISVTNTyTENINIDv—/ Ly Drv—/

600 #2660
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“TAMBA” FRIED CHICKENS
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POMME FRITES WITH TRUFFLE BUTTER 800
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THE DETROIT PIZZA

THE NUTTY CHEEZY DETROIT
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MR. PEPPERONI DEVIL
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HOMEMADE YAMATO PORK SAUSAGE [#£22640]
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RICE & PASTA

BEEF CURRY WITH RICE®
PREE—7 - hr—
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CHEESE PLATTER
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SAKURA SHRIMP & CURLY KALE PEPERONCINI -SPAGHETTI
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FRUIT TOMATO & GUANCIALE AMATRICIANA -SPAGHETTI 1700
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SOUP & SALADS

ONION GRATIN SOUP ® 1100
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SALMON, SCALLOP & SHRIMP CREAM SAUCE -RIGATONI G
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BROWN MUSHROOM, PARMIGIANO REGGIANO & RUCOLA SALAD
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“NAPOLITAN” BACON & BELL PEPPERS IN TOMATO SAUCE -LINGUINE 1700
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JOSPER OVEN GRILLED FISH & KALE SALAD, WALNUT & TOFU DRESSING 1800
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PESTO GENOVESE WITH GREEN ASPARAGUS & PROSCIUTTO -LINGUINE 1850
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