. . o SCOTTISH BROWN CRAB 100g 1300
\ETRIIHD/ -~ W/ CLARIFIED BUTTER [521430]
XN AAy IV RE T790957

FRESH STARTERS (6 WL S xR

1PC 150-200g#i#% &EXIEF2PCHS
1 piece around 150-200g / MINIMUM ORDER from 2 pieces

GAMBERO ROSSO 2pc 1300 i \.\ BEEF TONGUE 1800 y 5. GOLD RUSH CORN POTAGE 750
. Ho~O-Qvy [BiA1430] s b, CARPACCIO [#:521980] £ = i \ S—J Fa\y:/_.,_g);«%gg,-j-fg_:)_-,_ [#85:2825]
¢ ECRRAY =T F A0 R a2 DhSyFa )@ ) 3o XY DEIHAILEROAT
: kT WCRTAR L EARBOER S DALY F = e T‘."'-f S AW R—TICHEIFELT

SINGLE-SEED OYSTER PLATTER 1/2 dozen 2800 s:23080] (¢ ,

W/ SHALLOT VINEGAR 1 dozen 5400 s25940] /R ;%Sg}isﬁgg% OYSTERS
TNES VIV —FFARE—T 5 Z— ' "

I vyAybERH— 4

RECOMMENDED == e KB Qs z
BEEE TARTAR FRUIT TOMATOES & COUNTRY BREAD WITH rRESSTTERAIT SMOKED SALMON
CANTABRIAN ANCHOVY IBERICO SOBRASADA"& RASPBERRIES W/ KORINKY SQUASH
W/ PARMIGIANO N o N W/ SUDACHI CITRUS ey .
;22323 22l i d e ARYAERDY 779 —KL H£LS52ETED BREURE—IHY—FEVE
207 BB /SIS v —/ hy 27U T7EOTFak KEDOHVIR—=12 ayyF—
1PC 9()() 1PC 500 1PC 500 1PC 600 1PC 500
[#32990] [B3A550] [B3A550] [#32660] [B¢3A550]

PINTXOS!

RIGOLETTO TAPAS

FRITTO MISTO

\ o 7Yy bFIR}b

:‘i& |4y EBULKTEIEL BT,
) BNEBROT7 )y MEY A,

\ 1400 (21540,

ASPARAGUS MILANESE
N WHBIETANFDIF2—E
B ) ¥e—tyaz
i PaRN—F YN LETRANFIC HY v eV EEEE]
CHEFRALISy— YT — 2T E SR,

1800 #t:21980]

SHI ITAKE MUSHROOMS ITALIAN BURRATA CHEESE
GALICIAN OCTOPUS REVUELTO W/ WHITE PEACH
£2a0HYS TR R

ARV TET 7—2F—XeaHk
EHOHBE S Y —I—BTS—EHEBIES,
BFHFLERE—IL,

ME"EE OLJITILE
EEEENHIAMEIEE |Z#L LIIT
SAbYEEIF BRiansd—I,

FHENIEFONELAY I TRLD
N ITY>TEBLLEAY SN

S 1600 mai7s0) E12800 pssasosor

850 (#2935 24502 2695]
ITALIAN BUFFALO MOZZARELLA 1800 21980 PATATAS BRAVAS 950 (ia1045)
& FRUIT TOMATOES CAPRESE 205 BBV A=AV DISRRR T FINR ,
ARVTEEYY7VLIT7Y777L7V—Y b2t DATL—E HURAE 29 EDE ot A— I A L EVEDT FNRY—RETAF U,
ARYTET Y77 5DAL LRI FOHBIAE S EREATL—+,
SMOKED SWORDFISH &ORANGE CARPACCIO 1250 (21375 SHRIMP AJILLO E 800 (#:2380]
SBEEBRIAHS ALV DAHIINSY F 7 BEOTE—V3 3 12000521320
TVTVDBEERALADEYES =)y I FANT
GARLIC SAUTEED BROCCOLI W/ BOTTARGA 650 [s:2715)
70yAY=0H—=Yy 7/ T— h7AIN BAKED ITALIAN EGGPLANT 900 12990
W/ PROVOLA CHEESE
ZUCCHINIFRITTO El 650 mars ARYTHFETOAT+5F—ADF—7 V%
RyF——DEEYFZ7YvhH 3 950 rssat0as LAY EBEE BT AR U THTIC. TAYH5F—R0OBEE LS L A0 A EAD I,

aRITAICRW R —/ F—XTHEFELE

. SPICE-ROASTED CARROTS 650 w2715] _ /el JOSPER-GRILLED SQUID 1600 #t:21760]
X & . W/ SMOKED ROMESCO ¥, W/ COLATURA & ANCHOVY BREADCRUMBS
RN 2 284 Z2A—RFF AV 2E-sRx23 LN T A HDTqRARIN—=TYIL a5y —SETUFaERUH

"\_'__'_',,a’f RNARTA—RLIEABIC RE—IFBAARIV—Z,

WARM SALAD OF HIDENMAME SOYBEANS 750 imasos) SPICY CHICKEN BACK RIBS H 650 mans
& PECORINO CHEESE 7‘{1‘\;/ Ak 7 )U7f)£’ ;{ A7 ) 7 le L B 950 szi0ss)
Ny f—— > o —_— B D D7y REUI/NAZXTER ful
i R AL BT *’Z‘{KE (‘:'\o:' U —/?-Za)}ﬂf)‘l.“ﬂ'7'}7 Z‘—;u:(ﬁgéu@g//\"xf?%f ’ 1250 [#2321375]
327 SHIBUICHI BREAD [PLAIN ORGARLICI 450 aass 1 PICKLES BREESIILZ 450 s
b R — DY Y ‘ \
SHIBUichi E?"l/—‘/ / H—=y 5] - 1 OLIVES AZYVTEFY—7 450 95

BAKERY

CHARCUTERIE & CHEESE

CHARCUTERIE PLATTER s 1600 #:21760] HOMEMADE PROSCIUTTO COTTO s 750 [#ns2s]

2 0 2 U B A2 L 2800 (23080] W/ TONNATO SAUCE HORSERADISH L. 1050 sia1155]
W i ST T7EOERISEHEOY vIILF R - EbHhE E§§g7°|:|~“/1—l~ .:|“/|~ FF—bY—=RELTH—IL
SLOVANIA PROSCIUTTO s 1000 t21100] HOMEMADE ROASTED BEEF s 1200 r5t:21320]
104 A3 RAR=ZFE7AYa—} L 1600 217601 W/ RUCOLA AND PARMIGIANO L 1600 rs21760]
HREO—RPE—7 LyaSesnivr—/ AL9afttl
HOMEMADE PATE DE CAMPAGNE 750 rs2s25)

BRE/NT-F-Ao—=2 CHEF’S CHEESE PLATTER Yz 7E& | F—X 77 v &2— 2500 22750

ROMAINE LETTUCE CAESAR SALAD B#AXA YL RADY—Y—H 54 S 750 m28251 L 1050 [sea1155]

SA L A D S MIXED GREEN SALAD LY IRTN =Y 5K wmEF=F Ly S 650 w7151 L 950 [sn1045)
RUCOLA SALAD W/ BROWN MUSHROOMS & PECORINO ROMANO S 950 s210451 L 1250 (86521375
TJIyveya—LEXRaAY—/ -A2—/DIyAFY K vrtov-FLyivy




CAB PRIME ANGUS BEEF
B U TC H E R BRESNIT  HREDOHTH DT NIEILARBESNAWEIRIBET Y HRE=7°)]

CERTIFIED| CABPRIME RIBEYE ROLL oz 7800 imass0]
AE—JLTUYNERBICITAD AR VDR RF =T 7P 3 RN=7 SO, o L o) _
mdus PEr | famneammncisercahommn oo st MET»AAE=7 U7T74R—1L i
CHARCOAL OVENS || BARICEIZHEZORY 2 RN~ F—T Y BEETH | ANGUS YT ARG EE T Y S DEHBIED BP DDA P a— — BB,
BEEF® CAB OUTSIDE SKIRT STEAK 150g 4800 525230)

BETVYHRE—T7 NFIRTF—F
BERKREDEMREI 21— —IHEID . HoIYELINTIRT—F,

CHUCK EYE ROLL 200g 3800 5224180
BEEF USTZ'7A4L-Fry o T7A4AA—L 21005 1800 [s321980] PREMIUM KUROGE WAGYU from MIYAZAKI
| B ORLPVREAT REVERLRELHDL CHATEAUBRIAND 200g 12000 552132007
*********************************************************** ¥ b=TYTY FaT7RF47V-2
GRILLED PORK 250g 2750 [5t:23025] 74 LAOH LIS FETHYBRASEDHAMA < Phoh T ERAEK
PORK | 2z8& 757+ #—s0Y32/5—71
;ﬂih;-%jg:gﬁ%:&§g?</7i );: lf; LZ 7 LSO TENDER LOIN 200g 9800 (#:210780]
R R e c BEEF FoE—AAY FaT7eFA45Y-R
ROASTED CHICKEN 2350 [sa2585] A LRSS e Sk e
CHICKEN REBFLR RS SIDE MUSSLE WITH MASHED POTATO 200g 6800 5327450]
) BRARCAIDHBFFERBEL-><YB—XFLELT, YAR2YRIL 7y ETbMiE
*********************************************************** . ELAORIEICHE YA RV RIL Dy FRT—FTRRELET
GRILLED LAMB CHOP 1PC 1450 #1595
LAMB | #—2+597& 547297 Sttt 7
) B EZLAZFTIXLLZVILLEL: BEFEAARKETEXLZS W] : KTV Fr—AZ2—%TEXDHERIRE Limited to customers ordering the Butcher Menu :
*********************************************************** | ROASTED GARLIC A—Z A=Yy 400 pmsso) |
LARNIE, S L OGN AL (CIEINRDAMNLIL SAL Ry A8 e | CHEESE MASHED POTATO  F—X3y¥a®Fbt 500 masso |
SALMON FTY—EDYVIRN=TYN ! , S !
S Ayt | CREAMED SPINACH ZY—LE-2EFYF  500@masso |
e Coo |
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, } BIENREEZABLTVWET  BFELZA 7T OFEICEERIHETT, } 3¢\ Gluten free Fettuccine }
| BRBICHBBLAFCEEL, ! N INTY 7V —RRT v b F—X |
’:g - %j .:.» PORCINI & SUMMER TRUFFLE BISMARCK 2600 [#:22360] T
‘“ L, FNF—=tH2— P 27DERTLY
& x " DUXELLES, PORCINI MUSHROOMS, MINCED PROSCIUTTO, VONGOLE BIANCO 1600 (#1760
K\J“" 2’ MOZZARELLA, EGG, SUMMER TRUFFLE |7“‘,].~/:|"|,. |:“7/:|
CLAMS, CHILI PEPPER, GARLIC, ITALIAN PARSLEY
CICINIELLI 1600 5321760
FF=TyY Z - THE BOLOGNESE 2000 rst:22200]
WHITEBAIT, SEAWEED, MOZZARELLA GARLIC, ANCHOVY SPAGHETTI TAveEFPYLEFRO Yo AR—+
[R/$5°5 4 -1.8mm] BEEF, RED WINE, TOMATO SAUCE, GARLIC, BUTTER
QUATTRO FORMAGGI 1750 (stsa1925] LR REER
Z7PrA-THLTYS - AMATRICIANA W/ PECORINO & GUANCIALE 1600 :21760]
TALEGGIO, GORGONZOLA, MOZZARELLA, PARMIGIANO REGGIANO TPV Fr—LeRaAY—/OF72 NIy Fr—F
GUANCIALE, ONION, TOMATO SAUCE, PECORINO, BLACK PEPPER
MORTADELLA 1800 wta19801
ENRT YT
o n woRTADELLA SHRIMP & ZUCCHINI GENOVESE 1600 (s:21760)
NIEERyF—=DPz/R—+
SARDINARA 1850 p:22035] SHRIMP, ZUCCHINI, ARUGULA, WALNUTS, GARLIC, ANCHOVY, BASIL,
Z PARMESAN, CHERRY TOMATOES
YAF4F—3 LINGUINE
BASIL, MOZZARELLA, ANCHOVY, GARLIC, CHERRY TOMATOES, OREGANO [V 54%] TOMATO CREAM SAUCE W/ CRAB 1700 [#5A1870]
yy 3
A -bbbh BobwbosV—LY—-R
PROSCIUTTO E RUCOLA 1850 [#6522035] Ay ynRz% CRAB, WHITE WINE, TOMATO SAUCE, OREGANO, GARLIC,
JAYa—pk-T =05 DOUBLE CREAM, BUTTER, ITALIAN PARSLEY
MOZZARELLA, PARMIGIANO REGGIANO, RUCOLA, PROSCIUTTO
ARRABBIATA W/ “HIME-AMAEBI” SHRIMP 1500 r#s21650]
ROSSO / TOMATO -~ EHBELFY— PR LOTIET—4
) “HIME-AMAEBI” SHRIMP, GARLIC, CHILI, TOMATO SAUCE, ITALIAN PARSLEY
MARGHERITA DOC 1750 #1925 RIGATONI
25 —42D0C gt =] . GOLD RUSH & SALSICCIA CACIO E PEPE 1600 rt:21760)
TOMATO SAUCE, BUFFALO MOZZARELLA, TOMATO, BASIL ﬁ%ﬁ‘iof:,;)k;b@ S SRSy At HL Y FrDAFIIRR
va—hRRZ CORN, SALSICCIA, BUTTER, BLACK PEPPER, PECORINO CHEESE, GARLIC
MARINARA 1400 ma15300 000
<2VFr—-7
TOMATO SAUCE, CHERRY TOMATO, GARLIC, BASIL, OREGANO LOBSTER & SEAFOOD PESCATORE 2400 [B422640]
F2—IiBEDRRAb—L
SICILIANA 1600 :1760] ~ LOBSTER, FRESH MUSSELS, CLAMS, SQUID, SCALLP, CHERRY TOMATO
FIVT—F CHITARRA
TOMATO SAUCE, BASIL, SMOKED SWORDFISH, CHERRY TOMATO, Hﬁﬁﬁ‘l[z\;aa‘y 5]7‘ 5 BUTTER SAUCE W/ SQUID & BOTTARGA 1700 mtia18707]
SEOALAYIINR N — — -~ 7S
OLIVES, ANCHOVY, CAPER, LEMON, GARLIC, OREGANO 7*/9‘-—:?1%2 ABDNE—) =R N F = v EHSZIHT
SQUID, BUTTER, BOTTARGA, GARLIC, CHIVES
DIAVOLA 1800 searosor
TATHRZ-VFo4¥

NDUJA SAUCE, BACON, SALAMI, ONION, GOUDA, GARLIC CHIPS PANCETTA CARBONARA W/ TRUFFLE RAVIOLI 1900 [#::22090]

NRUFIyRDAVKRF—F PJa7nFEFY
BURGER

PANCETTA, BUTTER, DOUBLE CREAM, EGG YOLK, PECORINO, BLACK PEPPER
P £H15:00F TO 1R Burgers are lunch specials. Only served until 3pm

RAVIOLI
[Z747V]

LEMON-SPINACH CREAM W/ SALMON RAVIOLI 1900 p#:22090]
EFS5SNAEDLEVYDIY—LY—R Y—FEYFEFY

SPINACH, FRESH CREAM, LEMON, BUTTER

/
%H*;]fgﬁjlg?\B_IjJRfE;{V/az?7“13 1600 55217607 P A E L L A

I00% BEEF PATTY, LETTUCE, TOMATO, GRILLED ONION,
THOUSAND ISLAND SAUCE, CHEDDAR

P LHEDERMEBRERDOL>KWRELITETNTYTPIRTREICI0DIFEEHEAZIRBVAELET,

Please note : all of our paella dishes are made from scratch. It takes a minimum of 30 minutes to cook.

CHEESE BURGER 1400 mearsao > £HI15ED L DRMHICAY £F, All paella dishes are served after 3pm

F—=X/IN—H— FLYF754(F%

100% BEEF PATTY, CHEDDAR , THOUSAND ISLAND SAUCE

THE RIGOLETTO PAELLA 2800 #3080
AVOCADO CHEESE BURGER 1750 219251 T e s
THRARF—=RXIN=H—=7LrF75114& BAISAIRE | BB SERBD/ T -V
IO0% BEEF PATTY, LETTUCE, TOMATO, GRILLED ONION, CHICKEN, BEEF, PORK, IBERICO CHORIZO, ROSEMARY, LEMON, CHILI PEPPER, SARDELLA, RICE
THOUSAND ISLAND SAUCE, CHEDDAR, AVOCADO
SPICY BBQ BURGER 1850 [#522035] SQUID INK PAELLA 2100 322310
RIS —BBQ/NA—H— ZLoF75411% AHBEDNRI—Sy
100% BEEF PATTY, BACON, LETTUCE, TOMATO, GRILLED ONION, SQUID, SQUID INK, ANCHOVY, BELL PEPPERS, ONION, AIOLI SAUCE, RICE
FRIED EGG, CHEDDAR CHEESE, THOUSAND ISLAND SAUCE, MUEREEREFERALTVWET,

CHIPOTLE BBQ SAUCE

1t+nﬂ"$*”+7l'1§m 155 FE R dl o e 0} ORGANIC .:: | A—H=v bk nor—58—ER
ALL NATURAL [rowse] s (@) 122208 i R
All Carefully Cooked with Natural Ingredients. No Processed Ingredients Anywhere. E WEHE'C' [k E % m*o)#ﬁ%ﬁm L N 1'_’,$W {c ﬁ& Shi=b0 liEFH L<THY i't’,'/ue

Please note that following will be added as a table charge: ¥220 a person on Weekend & Holidays between 11:30-17: 00 / ¥ 440 a person on all days after 17: 00 and 10% late night charge after 22: 00.

T—7NFr—[FERIELTEAERAN11:30-17:00F THE—AK220H. £A17:00LAE H—AR440MH. 22U RE R EZ10%EHLTEVET,



