OC'OPUS Ceviche Fresh tomato, spicy Genovese sauce
REMLFERHNANE pgm gsst

Salmon Trout Carpaccio Wasabi cream sauce
=XHEENE aErssmEt

(uprese Mozzarella di Buffalo, tomato, Genovese sauce
WHIAEESIE karmz+, wgm, H5t

® Shrimp & Vegetables Saute With Harb & Garlic
- HATEBCY=8 =4 ows T

% Deep-fried Calamari with Tartar Sauce
PO =R 4w

Italian Salami & Prosciutto Assortment of salami & prosciuto
L BRAGPLEZISMBENDE mavesn, wms i

APPETIZER
L

¥650

¥750

¥900

¥680

¥850

¥950

E Sauteed Cabbage & Anchovy Garlic oil
BEXEBEBOE =

5 Potato Gnocchi vith Parmigiono souce
BRMNBFLF msmemet

Deep-fried Shoestring Potato Garlic seasonings
YEEIR s

? Spicy Chorizo Sausage
L AT HEE

(lam Steamed in Garlic & Wine
A EERIR

Cheese Plate comembert, Gorgonzola, Parmigiano

FEZTHR spsust sAREQEEL mERES T

Garlic Toast (1piece)
FAT

¥380

¥580

¥450

¥750

¥900

¥980

) ¥180

0 W s Spice & Herb Marinated Fried-Chicken
? HEEREH

14 214
¥340 ¥680

SALAD 43

Caesar Salad
Romaine lettuce tossed with garlic & Parmesan cheese dressing

(Topping : Prosciutto +¥ 250)

EHULE merspsmmERESLET R (EBEAE 1050]

Mixed Green Salad Garlic & soy sauce dressing
HMIRERLIE  mEmt

Snow Crab & Avocado Salad Wasabi & shallot dressing
EESHRELE
ERTTHERE

SOUP 5

Minestrone
BEANEXRS

¥680

¥650 ¥1,100

¥400

Seafood-Risotto Oriental Flavor crob-shrimp-colomari, spicy tomato creame souee ¥ 1,380

EBEERFERESBRE = 8 o sgmat

Mushrooms Risotto Porcini, shimeji mushrooms, Parmesan cheese
BERBATIER +us pan wEaEst

¥950

FRESH VEGETABLES
B TR

(—f%)
¥880

Wakame Seaweed & Tofu Salad 0nion & apple soy sauce dressing

Ll Y
AR, EEARDR

Fresh Spinach

Poached egg, mushroom, bacon, Japanese dressing
BEERLIE mezm Ew o, ARET

Steamed Asparagus "GAD0-GADO" Salad

Peanut dressing

ABEES"MZSMS HEDZE waunzs

New England Clam Chowder
HEERITIRS

RISOTTO&LASAGNA

BEAFEER & TEEGE

Calamari & Ink Risotto
BEETEXRFEER

|.¢ISCIgIlll Eggplants-mushroom-spinach
TIEFRBRE »n7 me ux

Veal Cutlet "alla Milanese”
YESFRAHE "R ELE"
BEAR!FRLESE, aRZNSFA, BUEEZEZ L EEHAK. —————
¥1,500
[

Minimum Charge is ¥840 after 6:00p.m. FREKE T4 6EHIA, RIEHE AW

(—#%)

¥950

¥950

¥950

¥550

¥980

¥980

Margherito.

NAPOLI STYLE PIZZA

EEEREES
SR ERMES, ER20EX (1841).

¥1,380

B.L.T.

)
1

Mozzarello. di Buffalo, tomato, fresh basil

|

Y

TR RR L A

Arrabbiata chili, tomato sauce

IERREB AR s 5 @EEs +1vs60)
B, EE

Homemade "Aji-chovy” & Cabbage Sclty flavored amberjack

BRHBESHEAEBOELEXTH
AR

Melanzane Eggplant, tomato sauce

MHFER KT
T, FHid

Bolognese Clossic lilian meat souce

AESRTH mE T +¥ 15
HBEAFNE

Carbonara bacon, egg-creamy sauce

MBARETERRR e sz +ve)
BREER, EETEE

Amatriciana bacon, chili fomato sauce

FREABMEZXFH e mEm +vo)
BREER, i

Desperuto Vegetables, anchovy, caper, tomato sauce
tHRE RN RADEXTH
TRER, RR/ER, MERETIEE, S

Scampi with Tomato Cream Sauce
EHBREENSREEZEATH

Genovese Scallop, green asparagus

BEEDEXRFY =7 wmy

K L, Fin, HEE
(hiEe: SiR/\ERF +¥250)

(Topping : Anchovy +¥ 250)

Bacon, lettuce, tomato, onion, mozzarella,
anchovy, moyonoise

1.3 Fi S i

Ploin Mixed Cheese ¥750 Lo Boheme's Mix
(Topping : Onehovy +¥ 250, Gorlie +¥150) Shrimp, bacon, mushrooms,
T R bell pepper, mixed cheese
(DO S5/ 8258 14250, 3% +4150) AR E R E A

R, B, LS, B, SET L
Gorgonzola ¥1,250 Ortrona
Served with honey Grilled vegetables, Mozzarello. cheese
BAFENEZ THEH TRt EE B
IR FRAER, KEEE L

FREEMAREEXFALE, LS RIFHEK R R,
FaEBARE, BTERALRNEBAR

R R ERFR E 5 mmns 1)

¥1,050

B, AR, AN, R, KRS L, hR, )RR, BEE

¥1,100

¥1,250

¥550

¥700

B NEMEEZMAET RS BRFG e tesmEzt +v50)

BEEMEERD T AFREXFN me @z +0l

B ERHFEERTY v sews & B

¥650 Peperoncini
Cherry Tomato & Rocket Garlic oive ol
¥950
FRMHAE
Green Chili Pepper & Chirimenjyako
3% Depend on season, maybe hot.
¥950
R EMABE S REE Aoy
Mentaiko Spicy cod roe, butter *Cream sauce : +¥ 200
+980 BAFEARG oz wm +vem)
BT, 4l (TEREE: +¥ 200)
¥1.150 Shrimp & Aoiiso Japanese herb, garlic, ex-virgin olive oil
Steamed Chicken Green onion, spinach, sesame oil sauce
1000 AR EHEAR
! FE, EX, 2Rt
Clam & Shlme|| Mushrooms Japanese sauce
¥1100 MEBERBAFH e amas 0]
! BX&ET
Smoked Salmon & Spinuch with cream sauce
B=NAREEXERFH =ms
¥1,480
Vongole Bianco *Rosso (fomato sauce) : +¥ 200
41280 BRSBTS

Natto = ¥100
Fried Eggplant 5% ¥150
Shimeji Mushrooms ez ¥250

Grated Daikon Radish aza=  ¥100

Poached Egg 2= ¥150 Calamari iz ¥250
5 Kinds Grilled Vegetables 5 sz ¥350 Parmigiano Cheese s+ ¥250
Aojiso (Japanese Herb) & (BASE) ¥150
Spinach s ¥200

TOPPINGS

(I (FHEE): +¥ 200)

¥800

¥950

+980

¥980

¥1,100

¥1,280

¥1,280

2009034



