APPETIZER -

Fresh Oyster EER-Z2E JUyYa A AR— IPC 600 sass0
Carpaccio of The Day AHDO vy F 3 ASK
Fatty Sardine Escabeche KrbawblozAhxXyva 1400 msais40l
Jamon Teruel 18- K HENL ~ELF v s 1200m23200 M 1800 tasiaresol
Affettato Misto AL - 5i0F)Hbe S 170021700 M 2450 wsaze9s1
Smoked Swordfish Carpaccio SWEE AHTCFOBBL ALV DI NNy Fa 1500 wmsatesor
Prawn Tartare with Stracciatella & Fresh Herh  JRUEED RNV AV 2459 F 47y 5F—XETLyvan—7 1800 mzi9s01

Mozzarella Bufala, Roasted Bell Pepper €27V 537977 FEa—AMNT V) HNLDH TV —+E 1850 twazoss)
& Prosciutto Caprese

Wood Fire Grilled of The Day AKHoOHiPE 2 ASK
Marinated Octpus, CeIery & Potato saltxaYileP\ 3Dy R 1600 21701
Zucchini Fritters A9 F—=DF Yy} RAY—JF-ZEDIT 850 o5
Parmigiana di Melanzane KifFor vy vr—F 950 210451
“Yamato Buta Pork” Salsiccia RELEOHEH IV v F ) —2— 1000 11001
Semolina Calamari fried squid A DL EYFTY b 1250 w1375
Tomato Stewed Trippa & Zucchini FYINEXF =D 2 FEA L 1300 ®1a301

Wood Fire Grilled Seasonal Vegetables %) KD HiBEd ~—=vrosy—rtnisr—sLvr—/ 1600 ai7s0
Baby Sardines & Bottarga Omelette BHTLOLTENFAIDF LYY 1500 weatssol

Bombette lberian Pork Rolls Filled Mozzarella 4 XY 2 E €22 7V FF—ADRB IR Xy 5”7 1600 mazco

Deep-Fried Potatoes with truffle butter 4> HDOHEDD KT FT Vv I byaz s-EK 900 sl
“Shibuichi Bahig/’ Bread P R L AVES AR s B ) P A2 600 maceol

SALAD ano SOUP

Rucola & prosciutto Salad W aAGEHENLDY IR snyiakryyvy 1600 a0
Chicory, Apple & Gorgonzola Salad F2Y L ki. Tvasy—504 5% 1450 1595
Green Salad VIR TYV—= P IFH vrav-FLyyys 950 mat0451
‘Wood Fire Grilled Bacon Minestrone Soup iz RN—arDs A b —3% 1200 21320

ﬂ: J’]R**:PFEFE 1B iR PRI
-ALL NATURAL KR Erraitn ) macs Ganzaee e
All carefully cooked with Natural lngredlents No Processed mgredlents anywhere EW AEcIZE ﬁﬂiﬁéﬂ)i*ﬂ' %E}Eﬁ L.t *ﬁ ﬁé EnkEbo (i{§ﬁﬁ LTELERA,

ERAETIEEABROZEMZERAL LFHICHRINLDIRERALTEY EHA, ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS.NO PROCESSED INGREDIENTS ANYWHERE.

PLEASE NOTE THAT ¥550 A PERSON WILL BE ADDED AS A TABLE CHARGE AFTER 5:00 P.M.
AND 10% LATE NIGHT CHARGE AFTER 10:00 P.M.
17TEAE T —7 W F ¥ — P [ERI & LTHE—ARE50M. 2205 B ERBI S Z10%TERH L THEVET,



KEGRILLWORKS#H#EOHiBE2 4 — 7+ fgp A4 F 1y v a

XY OOD FIRED GRILI-

SQIGNATURL

Australian Angus Beef Rib Eye Steak 300¢ 4900 2s350)
125978 TN AEDOHPER ) T —A AT —F

MEFLRILEZDFAT C200BLL ENFTECONALT VY HREDOERRBHOFFEEXT—F,

WAGYU BEEF
Kuroge Wagyu Aitchbone [#pE BB 44 F K 150g 4500 9501
Kuroge Wagyu Flap i BTN ) 3 200¢ 4200 sz
Kuroge Wagyu Fillet HyEREMF v 150¢ 8500 ®sa93501
T-BONE and £-BONE
US L-Bone Steak 72UnE Lik—y AT —F BiEy—a 800¢ 14700 161701
US T-Bone Steak 7rpETHR— v AF —F 800 16500 ® 181501

Hakkinton Pork Chuck EeRoll EFREHEMK THe—RA - ~—T 7Y 3003300 msesol

Australian Lamb Chops A-ZFUTE FTLFav T 2pe 3200 235201
Today’s Fish gnEx HE LYo Fibe s 2850 miasiisl
with Tomato and Olive Sauce FrY—b=wbeFY—TJ0Y—-=
SIDE DISH
Roasted Seasonal Onion oI to—2}p 800 wizssor
Anchovy Sauteed Broccoli Tuyay—oDyrFattyr— 800 wezss0
German Potatoes A HOHEDDY +—2 KT 850 29351
Ruccola Salad I aAFTDYIFTH 800 zss01

MAIN DISH

Hakkinton Pork Cutlet Milanese SN Y DA AR 280 15230801
Acqua Pazza AHEERDOT 2Ty 5 3050 miz33s5]
CPASTA N0 RISOTTO
Cherry Tomatoes & Basil Arrabbiata spudicini ~ FxY)—F2PEATADTFET—4 2nry74== 1600 maiso
Tomato Sauce with Homemade Salsiccia  HE#Y v vF vk 1900 220901

& Asparagus  Spahetini TAINTHAD L P —A 25y F4—=

Snow Crab & Field Peas Aglio Olio spaghein RIARELERZIESDT—VFF—VF 25y 74—= 2300 wazss0l
Baby Sardines & Cabbage Peperoncini Spegcin BT LT EHFEF rRNVDRNBL F—z 235y 74—= 1800 @eaiss0
Sea Bream & ScaHop Lemon Butter Sauce Tugiatele ELBH LMDV ELN—T I —R 4UTFL 2150 maz36s)

Mushrooms, Prosciutto & Truffle Cream Sauce Tugiatele < ¥ 2aV—bEHNL BF)2TD2)—L)—A sy75790 2500 w2750l

Gorgonzola & AppIe Cream Sauce Rigatoni I —=FEMRBO 2 ) —L)—A YHb—= 1850 ma203s1
Beef Cheek Ragout rigron HIZIERDF T —)—A vHb—= 2300 25301
Americaine Risotto with Prawn & Whelk #iEZLo5HOTAY 5 —XY v | 2700 229701
Parmigiano-Reggiano & Truffle Risotto PSS —) F =KW 2T7DY Iy b 2400 a0l

DESSERT

Classic Tiramisu 239V 9P FL4TFEA 750 was2s
Bonet ltalian Chocolate Pudding i 9 3 800 masso
Ricotta Cheese Cake VayhF—Ar—F 800 msassa
Macedonia Iltalian Fruit Salad 2F k=7 800 rmzssol
Pistachio Ice Cream EARFFTAAZY—1 650 @27
Rich Chocolate Ice Cream Yo F-Faav—FrT74 A7) —L 650 ®a7s)

Seasonal Sherbet Zoy+—xXy b 600 wzecor



