STARTERS Y

Pinchos

Z3E X2 2PCH 5 MINIMUM ORDER FROM 2PC

Whitebait &
Camembert Cheese Pinchos

ZBIFLOTEHTUYR—ILDEYFIR
1PC 350 [#:2385]

Caramelized Apple & Liver Mousse Pinchos
FrIFANY L TELN—L—RADE Y FIR
1PC 35() [#::2385]

Fruit Tomato & Anchovy Pinchos
V=Y TP FIEDEFaR
1PC 400 [#:2440]

Garlic Shrimp & Avocado Pinchos
H=Vy o2V FTET7FARDEYFaR
1PC 45() [#:2495]

S) CHARCUTERIE

N Charcuterie Plﬁatter
XN YyYLFM)-TL—}

NLPEREASTORY EhE
S@RYAbY  AERYSHE
s 1900 M 2600
[#22090] [#22860]

SMALL 1000 [#t:21100]
MEDIUM 1600 [#321760]

Slovania Prosciutto 10 months
107B#E AARZFEZ AV a—}

Pate de Campagne INTF-ho—=a 650 [#2715]
TAVICU Y T BRBONTFFHYN—2a,
Coppa AZYTEI YN 650 [#2715]

ROEDSBEORMTILBENLIFEIVWERIGZ & R84 ¥ — R EK

Mortadella EEEFELUNLDELEZT YT
ERRFFARERPMERY ALY ——S 2L TDNL,

Chorizo ARYaAFEFa)/—
ZANRAREBATHEZEYVEDY —E—,

700 [#2770]

700 [#:2770]

SPANISH

W Octopus Ceviche

‘. ] ."" 7kﬂﬁ0)t'7“'f—'7'1

iy N SALEEEEFAEVE
FLysvoTaaigye,
650 [#:2715] 1950 [#:21045]

Chicken & Sweet Green Pepper

Plancha

ol KFEISLARBEFLIDHLOD

77 F %

R4~ 22 R LB

FBE LS5 LEY 7 — Liie DRIRES
gt

750 [#::2825]

’ sbab - FOFOBBORRAVEFLLY,
1 950 [#:21045]

TENKEI-DAKE Mushroom
Revuelto

\ EEEE XEFEOL I

| AEDEE XEE" [TATWEIF] 2
J n=Fng—TvF—LELE,
EMIFTEB/OHTESE

1 950 [#:21045]

RIGOLETTO TAPAS

ITALIAN

Murcia Salad

& LT - Y38
PR Y YT RS
/) KLy THEDSSIEYH5H

H 650 5527151 1950 [#21045]

LLEE

Padron Pepper &
Sweet Green Pepper Fritto

REEFEIDHLDOZ7Y vk
SUTNICERBITLE LT, E—L L DEMEREE !
650 [#52715]

Shrimp & Mushroom Ajillo
BEETYVAN—LD
Te—oa

mErvyval—L%, NEUHES
BMLDFYSFVH=) v IFANLT

H 650 327151 1950 [#21045]

Beef Tendon & Potato Ajillo
$TLeMvhoBRDHD
i s 7ke—3

W) 571 ERERCRSHCHRAL \

FFLEFIFIRBDIVHDERDE
HLADFYVSFNH—-YVyIFANT

H 650 [#:2715] [1950 [#21045]

Loion Ham
AfLEoAa—X/\L

[\ st WAV S

BREOA—ZXNL, VFP
23AX—RXEAbEi>23YDY—-RT,

H 650 [#:2715] 1950 [#21045]

Marinated Salmon

ZAy IV FE
HY—rn=)Fx
BAD>F=Y—EvEY VY TNICTY R,
N=TY=REFALTESIEY L

[ 950 #:21045)
Potato Salad Sauteed Broccoli &
tiEEEXETHIE Baby Sardine with Anchovy

Lode7ayay—m
TVFakyrT—
H 650 #2715 (1950 [#:21045]

ENZTFYIDRTIYFH
FOFRILEFRTHIEELRT Y 5%
BVAARBREORT Y S

H 650 [#2715]

White Wine Steamed Asari
Clams & White Kidney Beans
HIYEBVAITAED

74 %L

] SoKDELEHSYLEWRE
Foo JY B T-AVAITARIRIES!

1 950 [#t:21045]

Aged Potato Fritto
= with Truffle Butter
|\ BB A—=4D7Y) v b
| RBFICLEBB A -1 %
) EBEBEYOM 2 7NE—THEFELE!

B 650 [#:2715]

Eggplant & Camembert

"3 Bolognese Gratin
 KFREBATUR—ILD

CRAR—ES I8y

Deep Fried Spicy Chicken
RINAR « 7FZAFFFY

FVSFNIY IR« RINAZTEIFED

Callos

NFI R, NG BRE.
V& ZEZE-T-EAHFIE,

650 527151 1950 [5::21045]

ALL ¥400

[#:2440]

Caponata

Sicilian Olives

Boule Bread
Pickles

BAZHIVEH/IFELE!] KFRDBIZIZHTYR—IL,
- H 650 [#:2715] KOF—EE > RYVhFELT TR
[ 950 [s:21045]
hRF—%

& Sicilian Style Stewed Tuna
SN </noEn FYTR

| RobhLI/ADIEIERZIE, N=TT
#rd, LFUTRIEETELE

1 950 [#:21045]

SFYFv-FY—T
FE—=R—H)—DT—1
HEREEIILR

Fresh Catch Carpaccio

EMEXERDAIL/Y Fa]
ZOEBLEAICILYASEEDPIE

JEIJv b/ —-REEGDhEXLE,

1600 [#t21760]

Squid & Zucchini Fritto

YVANE Xy F—=% IV TNITEEYFTZY Y M,
LEVEF2VERSTESZ!
95() [#:21045]

YA heRXyF—=nEEYF7YvE

recececccceos CHEF’S RECOMMENDED

Burrata & Fruit Caprese

12VTE Ty 7 —RF—XL
TN=YDHhTL—E
EB—YIY—I-KTYT-RIENTTNETIE
BHOTN—YEBDETHT L—HIEIFET,
1400 [#:21540]

Pork Sausages
PEEEDR—7 Y —E—
FARDRODVREDDE LBE
RATUoCYHELITELE

1050 [#:21155]

Galician-Style Octopus

- =1F; D

EOPKBEZETERRAALZIUTFIFI/BBOL D WH
AVHOBRD EEDEEL ARBOTAFVY—-REESZ,
1050 [#521155]

Grilled Scallops & Zucchini -Salsa Verde
imeE AL E FARRE Ry ¥ —— DA BEE
Yy LT

WEONIIE Xy ¥ ——%FIELLVa—Y—ICHES LIS,
PAYTLTFTEENE
1200 [#:21320]

SALADS

FRESH

Garden Salad with Basil Onion Dressing
Bacon & Romaine Lettuce Caesar Salad

Grilled Chicken & Avocado Cobb Salad

H—F Y548 BREUAILF=F YLy Vs
BRMA—AVEAXA VL ERDY—HF—HYFX

TJUNFX eTHRARDAT Y4 BREaTFLy vy

SMALL 700 REGULAR 900
[#2770] [#52990]

SMALL 800 REGULAR 1000
[#2880] [#21100]

SMALL 900 REGULAR 1200
[#2990] [#:21320]




NAPOLITAN PIZZA
Wmﬁ(ﬂ PW A2YTH7— it $yanyyEERAL, RERRES AR

f@ﬁ*

PIZZA ROSSA +2 b/—RDEYY 7 PIZZA BIANCA F—X+ 7 ) —LR—=2DEY/ 7

R = 5 T
“Hime Amaerbi” Shrimp & Kujo Leek Marinara 1400 Chorizo & Jalapeiio 1400
BERERE EHBEELAERFOTYF—7F [#521540] ARYAF Y Y= NnFR—=73 [#:21540]
tomato sauce, “hime amaebi” shrimp, kujo leek, cherry tomatoes, garlic, anchovy mozzarella, jalapeno, chile pepper, salami, chorizo, black olive, grana padano
Margherita L5 ) —& 1400
tomato sauce, basil, mozzarella [#t:21540] Quattro Formaggi 1500
. i . W 3
Pizza Melanzane 1400 IT7hR-7HNT YT , [:21650]
° .\ =, ~ . mozzarella, gorgonzola, grana padano, taleggio, hazelnuts
EvY7 A7 7—% [#:21540]
bolognese sauce, mozzarella, fried eggplant, salami
Seafood Mare &»—7—F -=—L 1500 Prosciutto & Rucola Bianca 1600
tomato sauce, mozzarella, pesto genovese, squid, octopus, crab, scallops, shrimp [#i21650] ZR8va— I‘ t y2 b= b d (] -}_' v jJ [#521760]
mozzarella, prosciutto, rucola, anchovy, onion

Charcoal Grilled Chicken Diavola 1500
RABFEEFXVDTATHRS [#:21650]
tomato sauce, grilled chicken, chorizo, prosciutto, mixed cheese, onion, fried garlic Mortade“a & Asparagus Bismarck 1600

i ENRTYFETRINTDERTILY [#321760]
Mozzarella BUfa_Ia Marghe"ta . 1700 mortadella, mozzarella, Asparagus, cherry tomatoes, caper, black olive, egg
KFEYY7LIFF—RADINT)—% [3:21870]

tomato sauce, basil, mozzarella bufala

, PASTA

%) Gluten Free Fettuccine Available for Substitution. £TD/INZEEILFY 7Y —DEEBDT7zy bF—RICEETEET,

V1

% SPAGHETTI RS T4 1.8mm A2 TERERE v F—oi8
_— M ”””””””””””””””””””””””””””””””””””””””””””””””””””””””””””””””””””””””””””””

Aglio Olio with Whitebait, Kujo Leek & Bottarga ZBITLOTEAERFOT—UF « F=VUF »>Ta1 1500 [#21650]
Semi-dried Tomato Sauce with “Hime Amaebi” Shrimp & Broccoli ERERE iEHEEZL 7Oy —DEIFFM 2 b/—R 1350 [#:21485]
tEspsYoRrrIL-EF7>»a 1400 [#:21540]
INBEEIZMRFDYV /I R—E 1400 [#21540]

Vongole Bianco

Pesto Genovese with Baby Shrimp & Mini Tomatoes

CHITARRA F42vT =vF——##l $2y SHEAOMEAL/SRL

BNF—R—OAVDHINEF—F 1500 [#21650]
BERBELEANDODRRAAI—L £7va gz ovy 1800 [#:21980]

)

Carbonara with Porcini & Bacon

Prawn & Seafood Pescatore [bianco or rosso]

#&IW/WM{W /imﬂm 12U TEBBREDTAIFLEEYFHEAT7— MY yany V& ERALELERBE R4
LINGUINE BERRENZRZ V512 RIGATONI BR&>a— /2% UHb—=

V—REDEHDRVHKDEE, B REKHIHY Y —RLD@HHRVRDEWY 3 — b2 4,

Bacon & Asparagus Amatriciana 1200 | Salmon & Spinach Gorgonzola Cream Sauce 1350
BRMR—AVETRNRZFOTIMFv—F [31320] | Y—EVLIEFINAEDOITNITY /=5 - F =LY —R [521485]
Kuroge Wagyu Beef & TENKEI-DAKE Mushrooms Bolognese 1400 | Arrabbiata with Charcoal Grilled Chicken & Fried Eggplant 1350
BRENFLXEBEEOROSR—E [#621540] ; RABFEEFFEBITMFOTIET—% [:21485]
Tomato Cream Sauce with Shrimp & Ricotta 1300 | Beef Tendon & Zucchini Ragout with Mozzarella Bufala 1400
MNEZEYIAYRF—ADETFI)—LY—R [#:21430] : FFLERyF—=DFI—Y—R 7977 7F—ZXDtE [8£21540]
Seafood Paella 2200 Squid Ink Paella with Spear Squid 1900
AFRBELNIL, L—VED/NTYT (24201 YUAHDAHESTYT (220301

AR OEGF> 5 ITRE LIS ARLASTYT AHRATEAHDIFT, AL EEGT>5Y | AERBOTAHY YV —RTES Z
Pork, Clams & Kujoh Leek Paella 2100 Parmigiano Risotto with Prosciutto & Asparagus 1700
[#:22310] [#:21870]

BEREHIY AKX FONTYT

H%EDBWESEDOEHR > S DHEYD/NTYT!

ZAYa—FeTRNTDNINVISv—/ Uy b
AV LEWRT-&Y ! AOTRINFEESLF—XUY v,

BRELIROEFARTL KW ERMDERZSISH L. FHFABORABENEZIARLELE!]
HIBLOAZ 21— FFAOHTAF— KA L[17:00 - 23:000HD R EHYET, £+ B-RERI5000 S EELAVELTET,

CHARCOAL GRILL

Grilled Hakkinton Pork 200g 2400

cERE Be L [§42640] Beef Rib Roast Steak 200g 3200
fﬁf:: =n$e'a‘:>~ﬂ§£g,)ivur-m§oaﬁw 5 tisEE TIRBFV7A—-RDT YN [#t:23520]
T ot Y OEE AT eSOy S REL Lah ] ; RODCRECH YDA KB HRABLONZLRBEDT UL,
5 Charcoal Grilled Salmon 2300
Grilled Chicken with Homemade Herb Oil [migg?g | RAYSVRE [#:22530]
E |

EEMIED T )L
BOEFE EREEHY v L FIETa— s —HEELFELE!
fEFRERA—T 2T,

[ BBENYvE RIRYa—-v—IcitEiFELE.
ENFLNZ—DRAKELEYTEIEYE

AyZ-Fo7—b—FEVORABEE /7€y V-2

B33 FE#84 HH%h

b2 ABRK AR EA H RELEDIE F—Hoy oW —&—
A L L N AT U R A L m MY Hiope natural Toans rar@® BEDERR LT ﬁffu%zligalt BeAR e Organic S/ugary " TTWATER ﬁ’vﬁer akR
shes Low Transfat Oil

All Carefully Cooked with Natural Ingredients. No Processed Ingredients Anywhere. ERFAETIREABROZEMZERAL. CZHICERHINALLORERLTEVEEA,
Please note that ¥440 a person will be added as a table charge after 5:00 p.m., and 10% late night charge after 10:00 p.m. 17T —7 UL F ¥ —J[ERIE LTHE—AKR4L40M, 22 BUMEZERREE10%EHLTEYET,




