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NAPOLI PIZZA

GRILLED HAKKIN PORK ORIGINAL FRIED CHICKEN GRILLED SHIHORO BEEF

SPARE RIBS EFRE RIB EYE STEAK
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SALSICCIA & IBERIAN SALAMI 1 CLAMS, MUSSELS
PAELLA & SHRIMP
a~rtvE Iy Fve SEAFOOD PAELLA

wzE HHEL—ILA,
\IEDY—7—RINIU7
a2 TN AROBEDE

fe o RO BN DHFDRMH/IXTY T
2250 m22475)

N PN P+ 200 (10220 |

VOESEEBRAICCEDDERW Y I 7HFHOBRELY Y 7!

MARGHERITA ¥ILT'Y—% 1400
Basil, Mozzarella, Tomato Sauce [#3A1540]
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QUATTRO FORMAGGIO 77 A 7AILYYI A 1500
Gorgonzola, Mozzarella, Camembert, Grana Padano [#£3A1650]
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SPICY DIAVOLA R/N ¥—+T1 7 K7 1600
Tomato Sauce, Salami, Onion, Salsiccia, Jalapefio, Garlic [FE5A1760]
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SEAFOOD GENNOVESE ¥—7—FR ¥z /R—E 1800
Shrimp Squid, Mozzarella, Tomato, Genovese Pesto [%t3A1980]
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BISMARCK XEEERANTEILY 7. (RIDOERVILY 1700
“Tenkei-Dake” Mushroom, Scamorza, Anchovy, Soft Boiled Egg, Truffle Oil [#5541870]
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CICINIELLI FF=I vV 1400
Tomato Sauce, Whitebait, Tomato, Garlic [#E3A1540]
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All carefully cooked with Natural ingredients. No Processed ingredients anywhere. [ERGRETIXARBAEOFM EEAL I LZHICESIShALDIFERALTEN A,
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. 17BLIE T —FIL F v — BRI 2 H—A1E440M, 22k LI R TR 2% 10%ER L THW E T,



