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The AW special !l
Trofie arrabbiata, spicy tomato sauce

2,090 22,299
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COLD APPETIZER
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AW's Caesar salad
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Caprese, colorful tomatoes, Burrata cheese & basil
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Lotus root & fresh fish carpaccio

with Ginjo bottarga & salted kelp vinaigrette
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Deep-fried lotus root with black pepper
1,290 21,419
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Homemade vegetable sausage
with lotus root with ginger fond de veau sauce
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Trofie arrabbiata, spicy fomato sauce
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Linguine veal bolognese with organic pumpkins
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Conchiglie puttanesca

with herbs, Chinese yam & swordfish
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CREAM
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Tagliatelle cream sauce

with taro & homemade salsiccia
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Spaghettini peperoncino with lotus root & anchovies
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Spaghettini peperoncino

with various mushrooms & Ginjo bottarga
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Rigatoni cacio e pepe with burdock root & porcini
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Gorgonzola cheese risotto with sweet potatoes
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Pan-fried fresh fish with Yuzu kosho cream sauce
*Please ask our staff for more details

3,590 (3,949
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Grilled pork with ginger fond de veau sauce

3,790 24,169
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Roasted black Wagyu with red wine madeira sauce

5,390 25,929

XALE 10% DY —ERARZME I TR EET, X80 REB— AR 500m@ssom %z HEW2 L7,

*Service charge 10% will be charged. *Bread charge 500yent(incl.tax550yen) per person will be added.
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(For customers with food allergies) 1) Please feel free to ask a member of staff for allergens. 2) Shrimps and crabs may be contained in the seafood ingredients we use at our restaurant. 3) Tolerance
against allergen varies among individuals.Since our preparation and cooking process involves shared cookware and dishwasher, please be extra cautious if you react to a slight amount of allergen.
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*We serve domestically produced rice. *The items /prices might be changed due to the purchase situation.
*We use vegetables not only from contracted farmers, but other selected vegetables from all over the country as well.



