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Caesar salad with romaine lettuce & bacon
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Green salad with 15 kinds of vegetables
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Olives & semi-dried tomatoes
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AW standard bruschetta,
lots of tomatoes on squid ink bread
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Caprese, colorful cherry tomatoes
& burrata cheese
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Assorted appetizers
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Regular {for 2 people)

T = (3~4%) 2,990 (z:3,289)
Large (for 3-4 people)
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Please ask your waiter
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Today's carpaccio with rucola,
. truffle vinaigrette sauce
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Spanish jamon serrano & seasonal fruits

Hot Appetizer ==
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Omelet with vegetables
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Mushrooms & bacon ajillo
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Broccoli & shrimps ajillo
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Deep-fried potatoes, truffle flavor
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Calamari fritters, green laver flavor
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Squid ink baguette
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Spaghetti peperoncino
with spring cabbage

& homemade mixed
herb salsiccia

1,450 (z:11,595)
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JT

Japanese style spaghetti 1;790(3!5&1,969)

with Chinese yam, perilla

& seasoned cod roe
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**  Spaghetti cream sauce
| with domestic lemon
& smoked salmon trout

Spaghetti amatriciana
with fresh onions
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Rigatoni cacio e pepe

with turnip & pork ragout
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Rigatoni arrabiata,AW style

1,650 (z21,815)
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Spaghetti porcini cream sauce
with various mushrooms

Spaghetti vongole bianco with asparagus

1,690 (3::21,859) 1,890 22,079
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Roasted chicken & vegetables rosemary flavor .
1,950 z22,145) 2,590 a2840)
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Tiramisu pancakes c e n
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Crema catalana with seasonal fruit sauce
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Today's ice cream
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Wine & Sparkling by the glass Soft Drink

A=V G740 690 (759 FRVEEIT-IN 590 z2649)
Sparkling wine Fresh squeezed ginger ale
B4 (FY3-9) / 45UF) bLveP—) 990 649) BANHEEZDEXICVTIVRAEE 21— 26906750
White wine {Primi soli / Italy) Trebbiano Grape juice
FIA 2 (FVI-I) /18U PIYYoTan—t 590 (z2649) =4 Z3Y TV @ ANMR V=TTV )
Red wine <Primi soli/ Italy) Sangiovese Sauvignon blanc {White) Cabernet sauvignon {Red)
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Beer AW special lemonade
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FUIN—DIFUF %) 750 :2825) Orange juice
Kirin Heartland {Draft) . s
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Grapefruit juice
Craft beer of the day

FTG)=XT)— (Jo7ra—n) 550 #:605) 7—0O2% 550 (s:2605)

Kirin green’s free -non-alcoholic beer- Oolong tea
AN=IV T 7x—8— 7901869
. . Sparkling water
Highbal & Cocktail
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Highball Coffee & Tea
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Lemon highball ST a— INoTVa—El REVEATHEBLER) V7O E,
Fresh squeezed lemon sour 74171717]1/ 650(&1&715)
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White sangria / Red sangria 5 7,{1 E)l'77_"f— 650(3!1715)
Iced milk tea
FREZOERYNI c7L=NN=0Y 7 (F+520/1825)  50(sass)
Homemade organic ginger squeezed juice X TSUARE— b2 t—
E% Uﬂ;;@:)’y:)_\,_l\{;ﬁ_)b 690(#&@759) Flavored syrup, French beet sugar {Caramel / Vanilla)
Ginger highball
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Shandy gaff Blended coffee {Iced / hot)
SRVEEOEAOAI 1IN 690 (sa759) LR (A R/FY ) 550 (su605)
Moscow mule Tea (Iced / hot)
e IRTLYY 490 (s539)
Mojito Espresso
EENDEE—bH 950 (s:11,045) HI7LIFT (FPALAR/FYI) 590 mu649)
Seasonal mojito Cafe latte (Iced / hot)
Te—b 790 (s2869) AHOTF1—ELIaY 650 (s715)
Mojito Today's tea selection
N=22FE—b (Vo7ra-n) 790 (z:2869) HARYTICBBRLES,
Virgin Mojito -non-alcoholic- Please ask your waiter

Vegetable & Fruit Cocktail |
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Tomato Sangria Herb moscow mule Virgin 2y Herb SquaSh The ingredients might be changed due to the weather or delivery situation. *We serve domestically produced rice. *The picture may vary from actual food.
MEOEAII 21— 850Gimess) Fa1—hVN=YU/b=y) 850Guess) | WEADYY2 750muss) F1—hvN=)=v) T50mus2s) (For customers with food allergies)
Citrus moscow mule Cucumber gin tonic Citrus squash Cucumber sonic 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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*A cover charge of 350yen u.w3ss5 per person will be requested of all guests after 5:00 p.m.



