\EFTIRIIHD/

FRESH STARTERS /) o

SCOTTISH BROWN CRAB 100g 1300
WITH CLARIFIED BUTTER [B£321430]
RAYMSVRE 7590957 j AN TN A .
BELNZ—LEREKY Y =R TARYDET o= 3] FR2DHININYF 3

o ~Csun BLRIARLIBREOF L DALy Fa

BEEF TONGUE CARPACCIO 1800
[#£1A1980]

1PC 150-200g#i# ZEXIF2PCH S
1 piece around 150-200g / MINIMUM ORDER from 2 pieces

. ITALIAN BURRATA AND 2200
?,f‘f,fﬁ’f%’i‘?fso 2][);,548 8 ' SEASONAL FRUIT CAPRESE [Bt22420]
LEVEEMAY—TF A 45;') 7’&7“/7—?& .
EH7IV—YDHhTL—F

I BEEF TA TAR FRUIT TOMATOES AND GUINDILLA AND OLIVE GORGONZOLA MOUSSE,
. WITH PARMIGIANO CANTABRIAN ANCHOVY GILDA APPLE AND CHICORY

Wiz RILRIL V=2 he ¥rT4—Pve TNTVY—=FL—2Z,
2045 BRB /ST Do —/ hyR7VT7EODTFak FV—-TDen& #igeFay
1PC900 IPC 450 PC 350 1PC 45()

[#£:2990] [Bi:2495] [#:2385] [#:2495]

Y

RI

Chefs \
%o

GOLETTO TAPAS

SCAMPI ZARZUELA P ASPARAGUS MILANESE

N — RIFEWHBIZER
FEBEOYILRLS AR ot
o BNt h—& TasEHLE

o — UL LFT RS o B E
ZRA R T A R PAaRN=F YN LT RNRZICERBERE

NIV —/ Ly D —/
1800 #t:21980] LEVEH—Uy 25D EIAROTIE

1200 21320

ROASTED CARROT
GALICIAN OCTOPUS WITH SMOKED ROMESCO SAUCE CHILLED ONION SOUP
2ADHIL TR itimEETAZOO—-X b RERE FEREDRRA-TLER
EHENTERONLELA YL TRLI AE—JRAARIY—R NE—EKFFTHEEB|EH L
NYITY->THEBBLEAYLLTZETW Lo<WAa—XbLTHETZFIEHL. HEREOAEI—T
; 4 £ oo A re FEYAEMH 3 - il
N > 2 1600 gzs17601 [ 2800 5230807 FONEIEORY £ ETEL 500 resass0)
N 850 [#t12935]
SMOKED SWORDFISH AND ORANGE CARPACCIO 1250 (21375] SHRIMP & MUSHROOM AJILLO B 650 w715
SBE BRAHSFEALYSDHNIY F 3 INBEEZYVaA—LDTE—P 7 ¥ 950 10451

TV DBEERMLDE)EH -y I F(ILT

GARLIC SAUTEED BROCCOLI WITH BOTTARGA 650 [a71s]
2 », 1) — g | [ N — = ~E N

7RyAY=0H=Yy 7T = NIAINY % SHIITAKE MUSHROOM REVUELTO 1250 is:1375]
Y EBRE XEEOLTJINE
Y s RELAME REE AV 3R N— A—F7 VTR LELE

SRE ITHRD DS ES Z |

TORTILLA -SPANISH OMELETTE 650 [:2715]
BEEMLThVT4 =%
F—R—TEIIEE LIS BRADRIZy a2 A LY TAFY ) —REMBENT Y R Z—THEFET

; SQUID FRITTO 1250 5521375
*252\ OYSTER GRATIN 1100 psia1210] A1HDEEYFZ7UvE
2 71-4;(51_.755?‘/ BOKOZYy M BRELZILZILY—ZETLy 2L EY
TUVTVDEEEEOHIBLIZIINAEN AT B LT FR Y
ZUCCHINI FRITTO B 650 @715
PATATAS BRAVAS 950 pt:a1045] AyF—=0tEYF7UvH 3 950 21045

20 s AR A=AV DINRRR T FISR
HEA X 2w EDESTX—TAVICEUEDT INRY)—RETAF Y %,

JoJoicBwWeRay—/F-XTEFELE

TOMATO STEWED ARITA BEEF TRIPE E 800 riassol SPICY CHICKEN BACK RIBS El 650 s
AND WHITE BEANS 3 1200 55213201 FEXINYTYTDRINARZ7 Yy b 3 950 1045
TISE FHEEM) vSEAMAVEVED M FEAR BHEOFE D7)y P EBRBIANSAZTERLELE M 1250 (3213751

E—ILZU 57 DR/ TY !

BAKERY

S:g SHIBUICHI BREAD [ PLAIN or GARLIC] 350 [#2385) : PICKLES BR&EEJILR 350 s2385)]
BUWBR=—h)—DZ DYy j .
SHIBUichi E7°l/—‘//ﬁ—')-y7] = ‘ OLIVES AZRVUTEFY—7 350 385

— Frm—e CHARCUTERIE & CHEESE

7\ 5

(.  CHARCUTERIE PLATTER s 1400 21540) HOMEMADE PROSCIUTTO COTTO s 750 mstas25]
L VeERN) =TTy a— 1. 2800 23080 WITH TONNATO SAUCE HORSERADISH 1 1050 mi21155]
v 7GR ISEEOY v U —BY b AR&7O a—k-ay b bvF—tv—2EL75—0
SLOVANIA PROSCIUTTO <1000 manon AT HOMEMADE ROASTED BEEF 5 950 r21045]
= WITH RUCOLA AND PARMIGIANO L 1400 mia1540]

107 AR RAAR=FEZAY2—F L1600 fe17601 =
| BREA—RAPE—7 vyasesnivr—/ su4iagkif
HOMEMADE PATE DE CAMPAGNE 750 [pta825] -

BRE/NTF-Ho—=2 CHEF’S CHEESE PLATTER ¥ = 78 | F—X 77 v #— 2500 22750

ROMAINE LETTUCE CAESAR SALAD BEOAOXA VL EZADY—F—Y 54 S 750 mns2s1 L 1050 [ssa1155]

S A L A D S MIXED GREEN SALAD SRS =Y S gBEEF ALy vy S 650 ma7151 L 950 rmiri045)
RUCOLA SALAD WITH BROWN MUSHROOMS AND PECORINO ROMANO S 950 msr10451 L 1250 [w:21375]
7Iyveya—LERaAY—/ -Av—/DIyASYSK o FLyovy




BUTCHER

I RE—JETYNERBISITAZ AR VBOR KA —T " 3 R/8—"

GRILLED PORK 250 2750 [#:23025]
BFEE F5FFR—oDY3RN—=TYN
BN T2 Y OBEEBEEFILLLIUILLELT,

JOSPEr | seassammcisctcrioskoras—a
0 SEMELARNTI )2 L TRAOKHD ROASTED CHICKEN 2350 (sasss)
CHARCOAL OVENS ABRICBIZFHEZDIIS 3 RN— - F =TV HELTIZ! m .
= e 7T R R B EE
BKA R/ DHBFHREEE L><YA—XFLELS,
US PRIME BEEF LOIN 200g 3400 [%::23740] GRILLED LAMB CHOP ) 1PC 1350 [5:321485)
USE-7'74LRA—R +100g 1500 [s21650] LAMB | #—zb5U7E - 5LFav7
FELIEDNTYZNRL, Lon Y & LI=BRIER, BAESLREEIELLZULLELE BREAAMETEXCEEN]
ARITAGYU BEEF TOP ROUND 300g 8900 #:29790] KING SALMON WITH CHIPOTLE SALSA 2400 st:22640]
TiHEHAS WEER SALMON ¥ TY—FEDTaRN—=F YL
FZoN L IEIR D DR W FRBARE D EHHFRILDERAL Yy EWFRIYILYT
BEEF
KUROGE WAGYU BEEF LOIN 300g 5700 [5::26270] [Tt TTTTTTTTTTTTTTToToTooToTmmo T m oo T T b
2EMFRA> : SIDE DISH %7yFv—A=a2—%TEXOBEHERE Limited to customers ordering the Butcher Menu |
Zoh < EHHC A5 AABAE, | ‘ :
: ROASTED GARLIC A—XrH—=Yvy o 400 (#52440] |
|
OOMUGIGYU BEEF FILLET 150g 3500 [#:A3850] | CHEESE MASHED POTATO — “? w F= . |
WITH TRUFFLE MADEIRA SAUCE : FoARyZAETE SUUEmEm]
REF F74VH FaT79747Y—-R | CREAMED SPINACH JUY—LF-REFYF 500 masso)
IF—RRFDTALA%, N2 THEBEY—RT : 1
B e e o o o o o — —— ———————— —— —— —— —— ————— —— ————— —— —— — —— -

PIZZA

104 FEYY 7IdN—7&N—TITHRE T XFH T F 24 L4[11:30-15:00) % B < ! \
We can do half and half for 10inch pizzas, except for weekday lunch hours. ! HEAREETABELTVET. BHELLA TOMEEARTT, |
\
! I

\

1

|

/\ GlutenfreeFettuccine }

BREBICBRLICES L, I
|

o VONGOLE BIANCO 1500 #t21650)

r’//é\.::‘ﬁ.\\ CANTABRIANANCHOVIES AND 21§8(()) [*%%1980] Z_j\-P;/S:ClI;;ltPEI:;/ER:GARLIC ITALIAN PARSLEY
& &z @) SEMIDRIED TOMATO T [#22530) = M ’ i

1S LS HaTUTET Y FaLLARBEIFFA MR IOET VS = THE BOLOGNESE ISR 2000 pst:a2200)

MOZZARELLA, BASIL, ANCHOVY, SEMI-DRIED TOMATO, GARLIC, OREGANO SPAGHETTI IayeFPYLEFRO YR kAR—+

i ot _ \ [Z /%5 4 +1.8mm] BEEF, RED WINE, TOMATO SAUCE, GARLIC, BUTTER

ﬁl& 44 PROSCIUTTO E BURRATA 2300 sea2szol 12078 BEE

Lis ’ J FAYa—b T -TyS5—% 2900 (s323190] Y¥F-SHR S AMATRICIANA Wit PECORINO AND GUANCIALE 1500 16507

*_ GOUDA CHEESE, MOZZARELLA, RUCOLA, PROSCIUTTO, BURRATA SRV Fe—L¢RAY—/JDT TNy Fv—F

RECOI‘II‘IEIVDED GUANCIALE, ONION, TOMATO SAUCE, PECORINO, BLACK PEPPER
CICINIELLI 1400 paisao)

FF=xvY 1900 pa2090) PESTO GENOVESE wit WHELK 1600 17607

WHITEBAIT, SEAWEED, MOZZARELLA GARLIC N N o o o
V7ROV /R—E

QUITTRO FORMAGGI 1550 oo st cous s, can o e
J7bA-7FN2yY 2050 #522255] LINGUINE
RICOTTA CHEESE SAUCE, GOUDA, GORGONZOLA, MOZZARELLA e a3 TOMATO CREAM SAUCE witH CRAB 1700 psz1870]
P S
. R -40) e d B RV N A3
MORTADELLA 1800 rsz:21980] AV Y82 % CRAB, WHITE WINE, TOMATO SAUCE, OREGANO, GARLIC,
:E)l’97_:“/ 7 2300 [B23A2530] DOUBLE CREAM, BUTTER, ITALIAN PARSLEY

GOUDA, MOZZARELLA, MORTADELLA

ARRABBIATA witH “HIME-AMAEBI” SHRIMP 1500 f#t:21650]

ROSSO/TOMATO . .
/ , EHEELFV—b2bOTFET—2
MARGHERITA DOC 1700 [#521870] “HIME-AMAEBI” SHRIMP, GARLIC, CHILI, TOMATO SAUCE, ITALIAN PARSLEY
251 —42DOC 2200 [#322420] RIGATONI
TOMATO SAUCE, BUFFALO MOZZARELLA, TOMATO, BASIL [VH+—=] FAVA BEANS CACIO E PEPE 1500 [#$321650]
V—ZRHHEE LS ICREIC ZOEDHF TR
DA K ==
SICILIANA 1800 [#21980] Eﬁyaij"za@ FAVA BEANS, PEA PUREE, PECORINO, BLACK PEPPER, GARLIC , BUTTER
SFYF—F 2300 25301

TOMATO SAUCE, BASIL, SMOKED SWORDFISH, SEMI-DRIED TOMATO,
OLIVES, ANCHOVY, CAPER, LEMON, GARLIC, OREGANO

LOBSTER AND SEAFOOD PESCATORE 2400 #t:22640]
MARINARA @A 1200 (521320 FI—NBEDRAAL—L
<)Fr—-7 1700 321870 Z oo LOBSTER, FRESH MUSSELS, CLAMS, SQUID, SCALLP, CHERRY TOMATO
TOMATO SAUCE, CHERRY TOMATO, GARLIC, BASIL, OREGANO CHITARRA
DIAVOLA 1600 rw21760) ﬂﬁmf,\'v_%;f\‘?/]ﬁmza BUTTEB S‘L{UCE e E\QQID P IEOTLT’L&RGA 1700 mare7ol
TATHRZ 2100 wa2310] YYFoSHE ANDNZ—Y =R YT —=xENTFAIH

NDUJA SAUCE, BACON, SALAMI, ONION, GOUDA, GARLIC CHIPS SQUID, BUTTER, BOTTARGA, GARLIC, CHIVES

PANCETTA CARBONARA witH TRUFFLE RAVIOLI 1900 [%::22090]
NIFTYBDANEF—F FJa7nFEFY

PANCETTA, BUTTER, DOUBLE CREAM, EGG YOLK, PECORINO, BLACK PEPPER

BURGER

» £H15:00F TOZIRE Burgers are lunch specials. Only served until 3pm R[ljylgul_]l SPINACH CREAM wiTH SALMON RAVIOLI 1900 [#:22090]
EINARDLINTYY=FDI)—LY—R Y—FEXDFEFY
/ GORGONZOLA, BUTTER, DOUBLE CREAM, WHITE WINE, SPINACH, WALNUTS
SHIBURIGO BURGER 1600
2KV ITN—H— TLoFT54HtE 17601

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

PAELLA

CHEESE BURGER 1400 P LEOBRRBIFERDSL>KWIREEFET, ATY PR TIREICI0MEL BHHEERVLET,

F—ZXN—H— TLVF TS % [R43A1540] Please note : all of our paella dishes are made from scratch. It takes a minimum of 30 minutes to cook.
I00% BEEF PATTY, CHEDDAR , THOUSAND ISLAND SAUCE > £H15KD L DREICEY £, All paella dishes are served after 3pm

AVOCADO CHEESE BURGER 1750 THE RIGOLETTO PAELLA 2800 r#:23080]
FPHRARF—ZN—H—=7LoF75113% [Bt21925] Hydrbyb-NI—Ov

I00% BEEF PATTY, LETTUCE, TOMATO, GRILLED ONION, BRIEZIRE | BA-> SYYEBIED/ AT -V y

THOUSAND ISLAND SAUCE, CHEDDAR, AVOCADO CHICKEN, BEEF, PORK, IBERICO CHORIZO, ROSEMARY, LEMON, CHILI PEPPER, SARDELLA, RICE
SPICY BBQ BURGER 1850 SQUID INK PAELLA 2100 22310)
RINA Y —BBQ/INA—H— 7Ly F7511F% (5t32.2035] AHEEONRI—D v

I00% BEEF PATTY, BACON, LETTUCE, TOMATO, GRILLED ONION, SQUID, SQUID INK, ANCHOVY, BELL PEPPERS, ONION, AIOLI SAUCE, RICE

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

CHIPOTLE BBQ SAUCE

LR T 5 18R E Rl ik )5 | A—H=v B o+ —5— A
ALL NATURAL EtazEns VARERE (SieMCe] Samieler e
All Carefully Cooked with Natural Ingredi. No Pr d Ingredi Anywhere. EW%ET‘:E%E*@%*&EEFH L\ 1B$H4Jltﬂ%§¥éhf:%®¢iﬁfﬁ L’Ci—SU iﬁ'/vo

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.

TF=7NFr—Y[ERIELTEARA®DIL:30-17:00% THE—AK220M. £HIT7:00ApE H —AR440M, 22 LU R RIS Z10%EBLTEVET,




