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STUZZICHINI-BITES

French Fries
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Marinated Olives (Vegan, Gluten Free)

Fresh Herbs, Lemon, Garlic
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Crocchetta (Vegetarian)
Cacio and Pepe Croquettes
raryR (ROX)7Y)
Ray—su~v—/, B

Arancini

Crisp Golden Rice Nuggets, Traditional Meat Sauce
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Bruschetta (Vegetarian)

Focaccia Bread, Tomatoes Confit, Stacciatella Cheese
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Gnocco Fritto

Homemade Fried Dough with Prosciutto
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SALAD

Quinoa & Avocado Salad (Ve§an)
Organic Mix Greens, White Balsamic Dressin g
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Prices include 15% service charge and consumption tax.

RS IHBEB P — AR IS% A EENTED T,

1000

1600

2400

2400

2600

2600

2200




MAINS & SANDWICH

Soy Meat Cutlet Sandwich (Vegan)

Vegan Mayonnaise, Green Salad
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Crispy Cod Sandwich

HOKKAIDO Cod, Carrots, Iburigakko Pickled Radish Tartare, French Fries
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Clubhouse Sandwich

Grilled Free Crate Pork Bacon, Chicken, Cage Free Organic Eggs
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Smash Wagyu Beef Burger

All-Nﬂtum%yVVk oy Beef,g Smoked Mayonnaise, Tomato, Caramelized Onions, French Fries
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Steak Frites

JAPANESE Beef Bavette Steak, French Fries, Meat Jus
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Charcuterie Board

Pickles, Grain Mustard, Grilled Sourdough
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Chef’s Cheese Selection

Raisins, Honey, Walnut Bread
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If you have any concerns regarding food allergies or dictary restrictions, please alert onr staff prior to serving yourself.
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DOLCI

Strawberry & Cream Layer Cake (Vegetarian, 4~6 Person)
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Tiramisu

Mascarpone, Marsala Wine
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Baba’ al Limoncello
Orange, Vanilla
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Cassata (Vegetarian)

Ricotta Cheese, Rum, Dried Fruits, Pistachio Sauce
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Créme Caramel (Vegetarian)

Seasonal Fresh Fruits, Vanilla Ice Cream
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Ice Cream & Sorbet (Select Any 2 Scoops) )
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Ice Cream (Vegetarian)
Vanilla

Matcha

Chocolate
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Sorbet (Vegan)
Strawberry
Mango
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Prices include 15% service charge and consumption tax.
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