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Homemade Pi;:kles
ERRESBROEIILA 500

Bruschetta with
Fruits Tomatoes 600
IN—YrIMDTIL R v4E

"Koufuku" Pork Saysage
SEEOY—L—> 650

~ Octopus and Celery

Cebiche 650
4atE0YOEE—F =z

Truffle Flavored

Fried Potato 650
caoB\EERTFI54
Buffalo

Chicken Wing 750

NYI7PA—=FX 94045

¥ Cheese Platter [3kinds]
F—XT5vs— JARYEDHE

TAPAS

Marinated Olives
AU

JESE

500

Callos
Avar[RR(VBEVERAH] 650

Smoked Salmon

RE—=HY—FY 650
Lamb Confit
SLEOIYT— 650

Shrimp and Broccoli

Ajilo 750
wELIOya)—DT7E—T3

APPETIZER

Sl 7‘7’",? % Ham Platter [3kinds]
e NL-Tvs— SHBYAEhE

1200

1500

Potato Salad

RPN 500

Fried Mozzarella
EYYPLITISA 600
White Chicken Liver
Pate 650
BL /=D NF

Bacon and Potato
Cheese Gratin 650
R=aAV N HLEDF—~XT 54
Tomato Simmered

Octopus 650
414D
Whitebait and
Mushroom Ajilo 750

MELLYT EF/aDTE—Da

Steamed Clams and Musseles
FHYEL—=JLVRDRAIAFEL

950

Grilled Beef Tangue
5200570

1250

 VEGETABLES

T5—=2E2N—I I DATL—E 1200

Bagna Cauda

i*&ﬂ§§®/ \—=xHhoH

1250

Chinese Cabagge Caesar Salad Caprese
BAEO—Y—Y54 900
Green Salad
GJ)—=oY55 800
[BREAD #2522
o) Z—HEICEDE,  gmEtrTISY

Plain Bread [2p] 200 Garlic Toast 300

H—=Yvor—RF




,.?.:'.;i PlZZA 10inch [27cm]
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@SS@ I~?l~‘/—z'\-—z , B/ANCO) F—ZXR—2
Marinara Reggina
A TYF—5 1050 LyS—4 1200
s fTh)— X Fx)—hTh, Ji‘lxjj/ J EVYPLITF—X RE—IF—X NP,
& == INT)L J LA/ HZTILRTR, BS54 F—2
Margherita Zucchini
TIHY—4 XyF—= 1500

fM—R, BYYPLI NN TS5FF—X EVVYTPLT, L RTANTh, Ryd—=,

VayEF—R 75 F—X

Bambino

A = 1500
-4 BVYFLT VDY RF = NL YU TI—0,
G Ledng, 757F-X

. Friarielli a Salisiccha

A JU7UIYY 1400
Foh—Z EyYPLT, BRI —E—,
FUFITI, F5FF—X

Mela

AUoIOINA)—S5 1500
+ N EYyVPLI, IV —F, Urd,
J5FF—Z

Romana

Av—7

FRM—R, BYYPLS, FUFIE, FLH/.
FISuhAy—T H5FF—X

Cicenielli

MELOTOFF=TyY 1400
h?h{—x‘ MELLT, —v=d, LA/,
NY)

Genovese

Loavhyz)R—4E 1500
TYYFPLT N\DIIR—Z Ly
R—=av, 95FF—-X

Melanzane

FRAD A Yp—HR 1500
FRMN—X, BYYPLT, TR, =4,
FoFIE FLHI) NI F5FF—X

Ortolana

- ERBFROANI5—F 1600
o EYUTLS, DB LBE F5FF—X

Margherita Extra

TNG—8 THARS 1600
FR—R, 1 BUT EIKREDEYYFLIT,
SO, Fx=bTh IFFF-X

Funghi

“J/:Jb-l.\0)7/¥ 1600
EYVFPLT, RE—HF—X, Ty al—LA,
FEREF, Madt( i, 95+F—X

Prosciutto e Ruccola

ENLENLYAS 1700
fN—R, FUH/ T5FF—X, LwaS,
ENL, Ty aTYIFPLT, Fxl)—hTh

Quattro Formaggi
c o Y OTrETALTYY 1700
M EyYrLI, ALy TV —35,
55+ F—2




- MAIN DISH

Sauteed Chicken Legs |
1500

BHEFXFOOTF4THRS

Roasted Duck

BOO—2 1650
Grilled "Yamayuri" Pork
PEPYR—H DT 1700

Lamb Chop

SLFavTS 1800

PASTA

e
[

Z4IbF—R _RR
SAMBIRAROTIAYD BRDARETY— 2N
HBI—ZANENET, IRAOFTRDTVET,

” Peperoncino with Whitebait

HELLTLRDYDRROVvF—/ 1100
IUArrabbia'ra with Eggplant

TAREFI)—MIMDTFSET—4 1100

Vongole Bianco

KoFLEFPYa 1200

ANGYF4—= Y043
DTN —R OB LEDOTY—R
C&LBVET, M3IEDYETS,
Tomato Sauce
REF—O 950

““ ]Genovese with Vegetable and Salsiccia

BAREHELY L yFYDOOz/A—E 1300

Fettuccine Carbonara
MaZ&ETYLa—LDALEF—5 1400

Fettuccine Tomato Cream Blue Crab

WYBRDRTR Y —L 1450
"i Linguine Pescatora
R2Hr—L 1600

DESSERT

"Sagamikko" Pudding
Sh#HoTYY

Crema Catalana of Nuts

2. Classic Tiramisu
k. V90V T4I5R

550

E—FyynsLwhss—+ 550

550

i ;f.. Gateau Chocolat

600

New York Cheese Cake
f —a—IA—HF—Xb—% 600

Jib—3a5

All prices listed are tax excluded. 10% tax will be added to the total. We kindly ask you for an addition ¥3507person as a table charge.
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