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FRESH STARTERS

BEEF TARTAR &

2pc 1800 [#t21,980]

Fili;jlf;; OYSTEERS ¥ASK CAVIAR CROSTINI +1pc 900 [#:i2990]
AHOAFEH A WG ENENEX Y EPDIORT4—=
245 BREU LS I —/ kS
SCOTTISH BROWN CRAB 11[)0g130(;
F1:A1,430
WITH CLARIFIED BUTTER BEEF TONGUE CARPACCIO 1800
ADyrSVFE 7597057 ERYDHIMISYF 2 [5:21,980]

BRUNY—EBREBRY N —Z VILRVDIET

1PC 150-200g#i# &EXIZ2PCHS
1 piece around 150-200g / MINIMUM ORDER from 2 pieces

BLRTZAAVICERBE.OFY VDALY F 3

- CHILLED CAPELLINICARBONARA ¥1260
GAMBERO ROSSO 2pc 1260 " WITH SUMMER TRUFFLE & [#t:21,386]
\ #¥~0o-0yY t.38el &V PROSCIUTTO
LT ERRAY—TAAL L wyFesHpyy-=
\ 7 ¥==MYadrTova—toREINEF =5

HOMEMADE PROSCIUTTO COTTO
WITH HORSERADISH SAUCE
BREIOYa—b2yb VIF—NY—2R

S 630 [#:2693]
L 940[#:21,034]

| CHARCUTERIE PLATTER

S 1400 [#:21,540]

N e WEFY— TS5y k— L 2800 [#t23,080]
S yITmBISEEOY VLR N —BDADY v HOMEMADE ROASTED BEEF S 780 [#t:2858]

WITH RUCOLA & PARMIGIANO L 1260 [5t:21,386]

SLOVANIA PROSCIUTTO BRMO—RFE—T MyDISLRANITr—/ Ay It

10,888k ROR=ZPEITOVa—F

S 1000 [##:21,100]
L 1600 [#::21,760]

CHEF’S CHEESE PLATTER
VORI F—XTS594—

2500 [#:;22750]

HOMEMADE PATE DE CAMPAGNE 730 [#:2803]
BRYNRFFehv—=a

RIGOLETTO TAPAS

ALMEJAS A LA MARINERA y
PWANR PS5 2YF—=35 [
BOB#NFavEsEF-c ‘

EHSTDDBEEME MY MEAH ! "\ J
1260[5::21,386] 0

MARINATED SCOTTISH SALMON
AITF4yYar—EVD2 YR
N=TEAY—TR—ZADHY T+ —RY—XT

SMOKED SWORDFISH &
ORANGE CARPACCIO

SBEIERADIXEF VY IDHIVRYy F 3

BOQUERONES - MARINATED SARDINE

RUox2x
oA DO EBERIFICUTc AR VR

** vecAN GARLIC SAUTEED BROCCOLI
Joyd)—oh—YyIY7—
IChIKEA)=TAAN T Ticy F—IcLic7 Ay —

TORTILLA -SPANISH OMELETTE
WAL TIhT4—T%

F—F—DETEE FFBHLDRINT Y Y2 A LLY
FAAUY—RERE— I TUNICIT— T LT ET

PARMIGIANA DE MELANZANE
KWFLEYYPUSDNNITo—F
RORODKFHFEEYY 7L S F—RDEMALA—T V|

FRUIT TOMATO & ANCHOVY BRUSCHETTA
IN—=Y 2 FDF¥IVERH—=YRL
HYRTYVPBP VFaEDITNART v &
FrAUTAYDERA—TIYYRLETZIL—Y KT RE
RELRTZVFaEEI\ Ty NcOEFELU

223Dh Y PR
EEENERSN B AU TRAS D
INFETH>TRBLEADL LS

" [F1600x:21760] [[J 28001#:23,080]

) “. ITALIAN BURRATA &
\\V SEASONAL FRUIT CAPRESE
ARVPETyS5—RL
| EHIN—YDHTV—E
2200 [#:22,420]

FROM SALT SPRING ISLAND

BoA4 V&L 4¥75>0ED
220015:22,420]

WHITE WINE STEAMED MUSSELS
YWFRTFYVIT&IVy¥a hb—NVED

>4y RISOTTO +500I3t:2550]
N FofZ—TEUVY NI

I} 630 [#:2693]
13 94015::21,034]

1260 [#:521,386]

630[#:52693]

SHRIMP & MUSHROOM AJILLO
INBEY2y Va2 —LDPE—T
TV DBEERLODEVEH—-Y Y I AALILT

ZUCCHINIFRITTO
Ay¥x—=DLEYVFI2Yy}
Jodalkcgwnweray—/F—X T EiFFUL

CALLOS
REDNDHIs R
BB RILVEV ZE BRI DARA VATV EAH

SPICY CHICKEN BACK RIBS
FXINYIYTDRNRARIZY y b
BRHEDOFFVDOT7IYRNZEZERER/INMATERVLELE
E—ILICV > Tch D ZISR T

SQUID FRITTO
NboLEYFI2YYE
BWKOZ7Uy KN -BREYILYILY—RETLYIVaLEY

) 630 [5::2693]
I3 94015::21,034]1

] 630 [#5::2693]
I3 94015:21,034]

E] 63005t:2693]
3 940(5:21,034]

630[#::2693]
940[#:21,034]
1260 [#:21,386]

ww/  SHIBUICHI BREAD 350 [:2385] | PICKLES BRZEEZ/NVR 3500423851 | FRIED POTATOES IS5AFRFFFU—Y 630 [#2693]
N\ [PLAIN OR GARLIC]
T S — —_ -3 o .
chiBUich BRWBN=DHY—DZ/bhy OLIVES AZRYPEF"Y—7 350 [#:2385] ANCHOVY FRIEDPOTATOES 754 K£5 /7Y F2E 630 [12693]

(Fv=v/H=Yv27]

BAKERY

S 730 [#:2803]

ROMAINE LETTUCE CAESAR SALAD FoxAvvERADY—Y—H 54

CRAB & AVOCADO SALAD

BYPRHDEDTY =Y S5 ENYL-RLyyvy

RUCOLA SALAD WITH BROWN MUSHROOMS & PECORINO ROMANO
TS5 YRy VaN—LERDIY—) - 0°—/DIVyIS5SHSK rOv-RLyIvy

L1050 [#:21,155]

S 940 [#:21,034]
L1260 [#::21,386]

S 940 [#:21,034]
L1260 [#::21,386]




B}UT HJE.R GRILLED PORK ‘ ‘ 2750/ 250¢g
PORU Y EF8E S>5F+r£—sDIarr =T YN [23,025]
. - " s LA 2o XD OEEHEEIEL T YL LE UL,
RE—JETYNERBISITAS AR VBORRA—T "S5 R/5—" =
m JOSPEr | sese:esmcssctciHosiesa-s—a% J
(HARCOAL OVENS || BARICEIZHEBDIESaR/S— - —F7 25 Tid] |
ROASTED CHICKEN 2310
US PRIME BEEF LOIN 3360/ 200g CHICKEN | m#A324%8 AxrR<1/0525REB%EL><DO-RRLELE, [522,541]
USE-754LBO—2R [$::23,696] /
REEBEDNTYZHEL  UonD ELBAD Zo AR e
GRILLED LAMB CHOP 1260/ 1pc
KUROGE WAGYU AITCHBONE 4200 / 200g LAMB | #—AF5YPE-SLFav7 [#:21,386]
RENFAF R [5:24,620] BRESLHEBELTUILLEL BREREREEXL LS =
oM S E BN LD TeBANIBZ D3 B ERL 77777777777771 7777777777777777777777777777777777777777777777777777777
KUROGE WAGYU BEEF LOIN 5700/ 300g
BEEF RENFoM¥ [#526,270] SALMON [ KING SALMON WITH CHIPOTLE SALSA 2310
F5NL T D EHL NSV R RVAE, XVTY—FYDI3RNR=T YN EUYEEWFRIYILY T [5:22,541]
OOMUGIGYU BEEF FILLET 3460 /150 2 === === === == —m———m————————————-———-o
W/TRUFFLE MADEIRA SAUCE [#:323,806] LIMITED TO CUSTOMERS ORDERING THE BUTCHER MENU
SIDE DISH KTy Fr—A=a—k EXOBBRRE

RKEF F74VA FYa72=F(45Y—2R

UNF—BHREDTALA%E, NJ1THEBY—ZT MARINATED CHERRY TOMATO  I=t=+DHk94 Fivy3Ioeyi 500

[#::2550]

COMAHAWK STEAK 9800 CHEESE MASHED POTATO F—X2yya kTt 300
A
| PeE-s27—% (10,7801 RUCOLA SALAD WyISYSH 1,290

7 RRIEEE BB ER I RY 2 —AHRTY !
) XEEZ EMDIC4 0 IFETERLZLET / takes about 40 mins to cook

W N\ NN N\ N leZZA N N N N T N N N\ AW pASTA AN N\ N N N

104 Y5 Ey Y P iENA—T &= 2Bk EF. K TFB S F 24 5(11:30-15:00) 5 < o S |
We can do half & half for 10inch pizzas, except for weekday lunch hours. BB AL ECABLTVET, BB ELEA TOREETHTS, | LUTEN FREEFETTUCCINE |
| |
| |

% BREHPLFF IS, WFYI2)—KKIzy b F—F
ROSSO / TOMATO L

>
N

MARGHERITA =5 ) —24 IEZXN 1360 [5:21,496] ey, e X

TOMATO SAUCE, MOZZARELLA, BASIL, PARMESAN T 1890 [#:522,079] (YL?&%?'IC‘EEBDL‘:‘RNGCMOUETfm/j\:l/mssiy/j 1470 [#:21,617]

MARGHERITA DOC w5 Y—£DOC TN 1680 [5:1,848] SPAGHETTI

;g;ﬂrﬁggASMAUCE, BUFFALO MOZZARELLA, TOMATO, BASIL, m 2150[*%%2,365] [1/\°f7"4 1. 77mm] LEMON SAUCE 1470 [#%5&1,617]
{5V PE-BES WITH SMOKED SWORDFISH & ZUCCHINI

~VEGANMARINARA 2YF—5 I 1150 [5:21,265] Sl BRADIXL Xy X——DUEYY—2R

TOMATO SAUCE, CHERRY TOMATO, GARLIC, BASIL, OREGANO m1680 [ﬁﬁ1,848] ‘ra_m?ﬂa. SMOKED SWORDFISH, ZUCCHINI, LEMON, BUTTER, DILL, CHERVIL, TARRAGON

DIAVOLA F47#£5 BN 1570 [2:21,7271

NDUJA SAUCE, BACON, SALAMI, ONION, GOUDA, GARLIC cHIPs  [TIY 2100[#:22,310]

PESTO WITH BABY SHRIMP 1470 [5:21,617]
INBEULAVE YD I ) R—&

SHRIMP, GREEN BEANS, POTATO, PARMESAN, BASIL, GARLIC, PINENUTS

 CANTABRIAN ANCHOVIES & XN 1800 [#::21,980] LINGUINE
. SEMI-DRIED TOMATO Y 2300 05:22,530] (st 3]
‘ / KUROGE WAGYU BOLOGNESE 1570 [3:21,727]
PRbHHL ,
HVETYPBP /FaLtBREBLIFSM 2t EP VD o dtad 2EHN4FDA0F—4

MOZZARELLA, BASIL, ANCHOVY, SEMI-DRIED TOMATO, GARLIC, OREGANO
BOLOGNESE SAUCE, BUTTER, GARLIC, PARMIGIANO REGGIANO

S5 PORCINI&PROSCIUTTOBISMARCK EIXN2400 [5:22,640]
=¥ WITH SUMMER TRUFFLE BRI 290015:23,190]
RNWF—zrTOYa—tDERRNG ==Y a2Tb5F

. PORCINI SAUCE, MOZZARELLA, PORCINI, EGG,
RECOMMENDED PROSCIUTTO, SUMMER TRUFFLE, BLACK PEPPER

CACIO E PEPE WITH CORN & SALSICCIA 1360 [5:21,496]
I=WESy Va2 YWYy FeDHhFasTRR
CORN, SALSICCIA, BLACK PEPPER, GARLIC, PECORINO, BUTTER

QUATTRO FORMAGGI #7074 0=y Y EIEX 1470 ra1,6171 CASAREGGE
RICOTTA CHEESE SAUCE, GOUDA, GORGONZOLA, MOzZARELLA  [RENEN 1970[#:22,167] by 5] YUZU KOSHO PEPPER SAUCE
WdsSFIt-22 WHITH WHELK & MUSHROOMS 1680 [#::21,848]
JAMON SERRANO NEV£5—/ IEZXN 1680 [7::21,848] ya—tras YTBY D DEREMIHMY —2
JAMON SERRANO,GOUDA,MOZZARELLA, ARUGULA [ 10inch | 21501[#:22,365] SHIMEJI MUSHROOMS, WHELK, YUZU KOSHO PEPPER,CHIVES
" ANCHOVIES 100mato; | MOZZARELLA 200ma20 |
¢} PYFaE | EyYrUS
z GARLICCHIPS  100matol |  SALAMI 2001522201
a P=YyIFvTR } Y33 ;
9 JALAPENO 100maa] | JAMON SERRANO 30002.330] FRESH MUSSELS & SEAFOOD PESCATORE ROSSO 1780 [#::21,958]
NSR—=3 ! NEVES—/ vy /;A—)vﬁt’é DRRHF—voyy
: CHITARRA FRESH MUSSELS, CLAMS, SQUID, SHRIMP, TOMATO SAUCE, SAFFRON, GARLIC
(*4v53)
sl BUTTER SAUCE WITH SQUID & BOTTARGA 68
N N N - N 8 S vyF——i® > 3 1680 [#:21,848]
ADDNRZ—Y =R YNWTF—=vEHSRIHF
l\/l SQUID, BUTTER, BOTTARGA, GARLIC, CHIVES

» £815:002 to iRt Burgers are lunch specials. Only served until 15:00

SHIBURIGO BURGER 1570
FEYIN—H— JvyFISAEE [5521,727]

BROWN MUSHROOM SAUCE 1860 [#:22,046]
: WITH PORCINI RAVIOLI
RAVIOLI RNF—=DSEXY T59VRyYa—bLDIY—LY—2R

100% BEEF PATTY, LETTUCE, TOMATO, GRILLED ONION,
THOUSAND ISLAND SAUCE, CHEDDAR

AVOCADO CHEESE BURGER 1780 (5544Y]) BROWN MUSHROOM, TRUFFLE, HEAVY CREAM, PARMIGIANO REGGIANO, BUTTER
PRAEF—XN—H =20y FI7541F% [%ti21,958] BNVF—=D5T4F)Y

100% BEEF PATTY, LETTUCE, TOMATO, GRILLED ONION,
THOUSAND ISLAND SAUCE, CHEDDAR, AVOCADO

CHIPOTLE BBQ BURGER ?890 AN SSSSSSSSSSSSSSSSS pA L L A SN\ AT NI N NN N\
FHEFUBBQA—H— TUvFISAE [£:22,079]
OO B R e RN e E THG b AN AT Gy SRILLED ONION, P ST PIITREU20DEEHER TRV /2L £ T, Paella takes about 20 minutes to cook.

FRIED EGG, CHEDDAR CHEESE, THOUSAND ISLAND SAUCE,
CHIPOTLEBBQ SAUCE

MUSSELS & SHRIMP PAELLA 2310 [#t:22,541]
FISH BURGER 1470 L—NVBYBEDRT— Iy
24y VanN—hH— JvvFI541F& [#:21,617] MUSSELS, BLACK TIGER SHRIMP, STRING BEANS, BELL PEPPERS, ONIONS
DEEP FRIED WHITE FISH, TARTAR SAUCE, LETTUCE
" SQUID INK PAELLA 2100 [#t22,310]
B JALAPENO /\5~<—=3 165maisn1 CHEDDARCHEESE Fz&—F—X 165[matsn AHhBEDRT—I%
g FRIEDEGG 754 Fzy# 165maien BEEF PATTY E—7.874 570mue2n] SQUID, SQUID INK, ANCHOVY, BELL PEPPERS, ONION, AIOLI SAUCE HEBRBERFEALTOET,
°

feetama T R E M %0t [ ORGANIC — A=y IR YA —S—{ER
ALL NATURAL [Nomsa ] sgisgemarmmn [18hsen(D) 1757508 il CT S et i
ALLCAREFULLY COOKED WITHNATURAL INGREDIENTS. NO PROCESSED INGREDIENTS ANYWHERE. [E AR T2 BRDROEM*EAL. IO IcBRIN-b0IIEALTE Y A,

PLEASE NOTE THAT FOLLOWING WILL BE ADDED AS A TABLE CHARGE: ¥220 APERSON 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.
F=INFe—I[BRILTLERBDI:30-17:00F THE—AH2208. £817:00UE 5 —AKR4400. 2285 LR RS LI10%TEHLTHE N T,



