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The AW special !l
Trofie arrabbiata, spicy tomato sauce

2,190 @22,409)

AWKitchenD &/ SX 4 -
LU RO 74 T, HEASERQEASTHFITEL

TVFET ENVFED I/ —REELELLF4EY . b2 bOHL B
REEFEFD/IRIY—4EIT, T — /Tio”u—_ﬁ )X,

T

-_—

BIE ~BEXLOMWH L~

> APPETIZER

COLD APPETIZER
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AW's Caesar salad
1,590 21,749)
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Caprese, colorful tomatoes, stracciatella & basil
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Fresh fish carpaccio with Kawachibankan mandarin orange
& snap peas ~Truffle vinaigrette~

WARM APPETIZER
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Deep-fried crispy sweet potatoes with honey mayonnaise sauce
1,290 G21,419)
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Bruschetta, squid ink & walnut baguette with fresh tomatoes

1,490 21,639
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Sauteed green asparagus
with prosciutto, fried poached egg & black truffle

|
é
é
ﬁ’

@

AWkitchen BIEOD B X/ YR ¥
<> AWkitchen’s PASTA

TOMATO

100%F4FY) b= b/ — X D4 |
he74T TIET—4

Trofie arrabbiata, spicy fomato sauce
2,190@22,409)
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Squid ink linguine fomato sauce with
salad watercress, butterbur scape & firefly squid

2,590 #22,849)
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Tagliatelle amatriciana with fresh onion & bacon

2,290 (22,519)

CREAM
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Tagliatelle cream sauce with asparagus & smoked salmon

2,390 ®22,629)
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Pan-fried fresh fish with honey mustard sauce
*Please ask our staff for more details
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AWkitchen spring classic!
Spaghettini peperoncino with cabbage & sakura shrimps

2,290 @22,519)
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Linguine vongole bianco with cavolo nero & clams

2,490 #22,739)
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Conchiglie genovese with bamboo shoot & guanciale
2,590:22,849)
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Cheese risotto with Tokoch|—mushrooms & black fruffle

2,790 23,069
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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
5,490 26,039
$ALE 10% DY —E AR ZME I TR EET, X80 REB— ABK 500m@sssom % [HE\ 72 L £9, *Service charge 10% will be charged. *Bread charge 500yen(incl.taxs50yen) 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.



