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Marinara
Tomato sauce, oregano, garlic, basil
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Siciliana
Tomato sauce, oregano, garlic, anchovy, capers, olives, basil
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Cicenielli
Tomato sauce, oregano, garlic, cherry tomato, whitebait
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Margherita

Tomato sauce, basil, mozzarella
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Tonno

Tomato sauce, oregano, tuna, red onion, capers, mozzarella, basil
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Forte

Tomato sauce, spicy salami, olives, basil, mozzarella
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Mais
Sweet corn, loin ham, fresh cream, basil, mozzarella, black pepper
<+ 4 2 1,980
ZA=h A=y B=20L D)=L VMBI TV T, T
Isola Verde
Shrimp, lemon, arugula, mozzarella, fresh cream
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Antichi Sapori

Scamorza, arugula, cherry tomatoes, loin ham
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Quattro Formaggi

Ricotta, gorgonzola, grana padano, mozzarella, basil
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Bismarck
Bacon, mushrooms, egg, basil, mozzarella, black pepper
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Funghi

Various mushroom, mushroom paste, mozzarella, black pepper
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Prosciutto
Mozzarella, prosciutto, arugula, grana padano
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SPARKLING
Cantina Tollo Passerina Spmante G 750/B 4,000
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Saten Conte di Provaglio(Franciacolta) B 6,800
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Champagne Declos Freres B 8,500
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-SPARKLING COCKTAIL-
Mimosa (w/Fresh Orange) 800 Kir Roya] (w/Bourgogne Cassis) § 80
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COCKTAIL

Gin&Tonic 880  Fresh Fruits Sangria 880
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Paris" Apple Sour 880  Latin Rum Coke 880
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Cassis X 0% 100% A2 A 2—2880  Gin Basil Mojito 990
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WHISKY&SOUR

RIKU High Ball 650 Lemon Sour 650
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Homemade Ginger Highball 680  Umeshu Soda 750
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BEER

Heartland (Draft) 880 TECATE (Bottled) 850
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Yonayona Ale (Draft) 950  Shandy Guff (BeerXGingerAle) 850
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MOCKTAIL Non ALc)

Homemade Tea Soda 580  Sothern Passion 700
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Tropicana 770  Virgin Apple Cidre 800
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SOFT DRINK

Coke 500 Homemade GingerAle 660
a—37 By Yy —z— )

Apple Juice 550 Homemade Lemonade 660
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Orange Juice 550  St.pellegrino (500ml Bottled) 730
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CHICAMA

Tax included.
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CEVICHE
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Ceviche, a simple yet powerful dish from Peru, combines marinated fish or seafood with é%ﬂﬁﬁl PO )E__Ell ( vy a j‘ /]' AR — ask i 1

vegetables and seasonings such as onions or tomatoes. CHICAMA pairs these ancient Monkfish (Aomori) and various seafood cacciucco
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South American methods with Japanese flavours to make it original and unmissable. 21 b i H MFH::? T V| j & ﬁl\ﬂiﬁ@ 7'7 ?‘ ol e 2’980

CHARCOAL

-MAIN DISH-

Octopus (Kagoshima) and celery ceviche w{th green chili vinaigrette Daisen chicken (Tottori) involtini i Miou chicken (Yamanashi)
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Lamb (Ireland )

Scallop (Aomori) and turnip ceviche Spanish Tackerel\balsamic vinegar escabéche bl /]' )Y ]\Eﬁ %::'g 150g 2,200
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WAGYU beef outside skirt
. . . A ~7 3 100g 2,500 200g 5,000
Raw sea urchin (Hokkaido) and dried mullet roe cappelini served cold

Today’ s fresh fish ceviche with guindilla relish scent of kabosu VE EEe EH YA E] oo ]) L — L EE————————————————. 1
. *ﬁ?ﬁ,ﬁhﬁ‘@ L fzzlg EI /ﬁé#/%\@ + j‘\ 4 — 9"— T jh(@ﬁféﬁ EEK‘ %3‘:\‘@{4‘\'&7’7 Do D - 1,680 It takes 30 minutes or more from order
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Burrata cheese (Puglia) and prosciutto served with seasonal fruits
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WAGYU toman beef (Miyazaki) carpaccio Red snow crab and Shimonita green onion in oil sauce : fedelini
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Hoi—=1 H};J;‘ﬁ;\ HqHZZ /f';" % ’flj\] ':Pfff'g%f;;f HOTHS HOT Marlin (Miyagi) puttanesca : spaghettini
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We use a Hobart ham slicer to slice all cold meats fresh to order. % = iﬁkfé Ay D7 Y A A Vel 1,480
Sardines in oil with genovese sauce ‘ AR T 4 —=
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E[;i:sgl)}sliced porosciutto l\ B Homemade salsiccia and mushroom in cream sauce
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Assorted ham and salami 4 *@iﬂ@ X/ aTvrv—3y3g 1,100 g%‘_{'%‘z\'}\l/ VyF ¥ eFX /2D 1,550
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............................................................................ Zuppa forte - stewed giblets in tomato sauce -

-SALAMI- X9 RTFIVT PV EOEVERA 980 i :
Iberico salchichon salami - N -
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Black truffle and ricotta cheese ravioli N
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Iberico chorizo salami %}\ D a7 & D = Jﬂ;“—] %@@7‘[7&1‘” 1,180

/f ~N D | H%‘{@ 9“ El D V4 'H' 73 750 @ Duck and leek bianco ragout : rigatoni

Steamed mussels (Miyagi) in white wine \:/Liih bouillabaisse sauce lﬂ%l’/’ﬂ & ;1—: \7 a— Z‘\ ¥® t“ ‘T’ = 7 j__ 1,680
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Wagyu beef bolognese : handmade fettuccine

Swordfish (Miyagi) cutlet with a sprinkle of parmigiano Opyster (Hiroshima) and crown daisy risotto
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Coppa di salami
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Salami fuet ..................................... o
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SALAD FR]TTO ! Nuts and prosciutto jerky
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Garden Saﬁfi with\onioi(Awajildre“ssing E/ D j? A aH Vi y 1{& 390 Sweet potato chips and honey mascarpone
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B Squid (Kagoshima) fritto French fries
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ﬁ 7YY ﬁ ¥ __ﬁ___ﬁ_ 7 ﬁ 5750 L980 Daisen chicken liver (Tottori) paste

it Brussels sprout (Miura) fritto with anchovy sauce and sour cream sauce | ,%EX% j( [J_I%%EI VN—~NR— 2 I" 780
Various mushroom warm salad with burnt butter porcini sauce Eﬁ}iﬁé % 3\“ ¥ N Y 7 D v }‘ 860 Assorted cheese
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