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Caesar salad with romaine lettuce & bacon

1,350 (z:x1,485)
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Green salad with 15 kinds of vegetables

890 (s1979)
Cold Appetizer »=
FV=TEEIRFAITH 850 (s935)

Olives & semi-dried tomatoes
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Assorted appetizers
L¥a1T—(~22) 1,990@a2189

Regular {for 2 people)

T = (3~a%) 2,990 (513,289
Large (for 3-4 people)
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Please ask your waiter
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Spaghettini peperoncino
with cabbage &
anchovies o
1,290 z1,419) _ ' B
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Spaghettini peperoncino with sweet corn & green chili pepper
1,790 z1,969)
JbvabvhE ARKFERFE.AED
BRR=AI577—L0 AINEF YT 4
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Spaghetti pomodoro with
fresh tomatoes & basil

Japanese style spaghetti
with Chinese yam, perilla
& seasoned cod roe

1,450 (sin1,595) 1,550 1,705)
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Spaghetti cream sauce F3hYFv—F

with domestic lemon

Spaghetti amatriciana
& smoked salmon trout

with 3 kinds of eggplant & bacon

1,690 (3:11,859) 1,790 :21,969)
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AWkitchen basics! } . )
Rigatoni arrabiata,AW style Rigatoni cacio e pepe

with turnip & pork ragout

1,650 (31,815)
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AW standard bruschetta, = - s . s 7

lots of tomatoes on squid ink bread ”57”, I‘? I‘t 7&50)7])[’/\0‘79"3
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Caprese, colorful cherry tomatoes

AN VENE -/ EERH7)V—Y 1,550 (1,705 & burrata cheese
Spanish jamon serrano & seasonal fruits

1,850 z12,035)

Today's carpaccio with rucola,

: truffle vinaigrette sauce

1,750 (sx1,925)

Hot Appetizer = —

EHFEEL>RYOFLLY 1,250 (s:21,375)

Omelet with vegetables

IYAN—=LEAN=TAVDOTE—3 1,090 61,199

Mushrooms & bacon ajillo

Squid ink baguette
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Deep-fried potatoes, truffle flavor

790 z:2869)
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Calamari fritters, green laver flavor
Zayal)—& 850 (s2935)
NBEOTE—D3
Broccoli & shrimps ajillo
1,250 (3:1,375) NTFYBMang  250ma275)

, 1,850 (s:22,035)
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Spaghetti porcini cream sauce
with various mushrooms

1,690 (s::21,859)

Spaghettini peperoncino with whitebait,
mustard spinach & coarsely grated red radish

1,890 12,079)
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Roasted chicken & vegetables rosemary flavor
1,950 s:22,145)

TYRZR

BEO—AD“ARISTA”

BITRTLES Y-
BRETEBIAEEL
T3V R Tx—D)—A
Pork loin ARISTA
with ginger & fond de veau sauce

2,390 z:22,629)
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Grilled beef with colorful tomatoes
& roasted vegetables

2,590 (22,849




BEELEEQDTVYVIDONT—F 1,590 min1,749) [
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Coconut pancakes with domestic lemon ~coconut lemon sauce~

IL—THE5—F EHOTN—Y)—R 9501005 GRILL&BAR
Crema catalana with seasonal fruit sauce

ABOT71A 650 (:x715)

Today's ice cream

2EOERIAPORI B EZ-o3 00 RMBHIED B 5 TT,
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Wine & Sparkling by the glass
A=V 2T741 690 (sa759)
Sparkling wine
B74 (FU3-JY / 18UT7) rLyET—/ 590 (:2649)
White wine (Primi soli / Italy) Trebbiano
T (FUR-IY /1 18UTVY U Dan—t 590 z1649)
Red wine {Primi soli/ Italy) Sangiovese
Beer
FIN=bFFUF () 750 (s:825)
Kirin Heartland {Draft)
AEDIZ7E=-N 850 (z:2935)~
Craft beer of the day
FOGV)=2XTV)— (so7ra—n) 550 @3605)
Kirin green’s free -non-alcoholic beer-
Highbal & Cocktail
N E=I 590 zu649)
Highball
LENLFE=I 690 (1759
Lemon highball
ERYLEY - 690 759
Fresh squeezed lemon sour
BWY2IVU7 / FOWH )7 %690 (mu759)
White sangria / Red sangria
AREZDOERYNIY
Homemade organic ginger squeezed juice
ERVEZDOD Y D —NFK=) 690 759)
Ginger highball
YBVEED Y T14HT 690 (1759
Shandy gaff
FBVEEOEAOAI - 690 1759
Moscow mule
] e
Mojito
FEHOEE—b 950 (s:11,045)
Seasonal mojito
Eke—-b 790 2869)
Mojito
N=22FE—b (Vo7ha—N0) 790 s2869)

Virgin Mojito -non-alcoholic-

[ ALCOHOL ]

e bhDH45)7 850@u9ss) N=TOEAII1=N 850 (s12935)

Tomato sangria Herb moscow mule

HEDEAII 1= 850@m93s) Fa1—pVN=Ib=yy 850 :ae3s)

Citrus moscow mule Cucumber gin tonic

Soft Drink
HRYEET-I 590 #1649)

Fresh squeezed ginger ale

BAOHZZZDEXEICTIVABEY1—A  %690rars9)

Grape juice

)=J4Z3Y TV @ ANMR =T33V (F)

Sauvignon blanc {White) Cabernet sauvignon {Red)

AWHERLER—F 690 759
AW special lemonade
FLoooa—-R 550 (z:605)
Orange juice
JL=7I7N—YP1—A 550 2605
Grapefruit juice
J—OY% 550 z:605)
Oolong tea
AN=GV T4 —8— 790 u869)

Sparkling water

Coffee & Tea

ST a— IAM0TVa—ER BEVFLTHBLERY>IDZE,

Milk brew Co<KYEEZDP T TEDDTLUAKEZELSNET,

TARAN7xHFL 650 1715)
Iced cafe au lait

TPAARINI T 14— 650 z1715)
Iced milk tea

< ZL=NN=20Y7 (Fv¥ 32X / N=F) 50 55)
XTTVAEE— 2 H—
Flavored syrup, French beet sugar {Caramel / Vanilla)

RER AMIBNBE (FAR/AEY ) 550 #3605
Blended coffee lced / hot)

K (P R/FBYP) 550 (xu605)
Tea (lced / hot)

IRATLvY 490 (z539)
Espresso

HI7TFT (FAR/FYB) 590 (s:2649)
Cafe latte (lced / hot)

AXHDTF1—EL I3V 650 a715)

Today's tea selection

KAZYIICBEBRIEZ,

Please ask your waiter

Vegetable & Fruit Cocktail KT, KU 5D W S SR A0 T, HUERRIAE ML ST, KT AT,

(BT LLF—RILE OB ERE~)

[ NON-ALCOHOLIC ] L7LAS VB TRRD O F I B S v, 2. METHHLTO A BICIE, A0 - PICEPRELTOIBARHY £T,

/\"_3/"/)(7”_ 750(19115825) /\_7‘17]“/:/1 750(3&&825) 3. PUAF =PI T 2 EZ A ES B Y £, T 2 MR OME TEHLIEHINICBLTE, OB E - 2 EHLTEDEToT, METOSMISLTLEIEREDOH 2 BEFHRIETHEELZ IV,
Vlrgm N7 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.

WEADYS2 750Gas2s) Fa1—=hvIN=)=94 750 zs25) (For customers with food allergies)

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.

¥17:00 DIBFDO TR EIZ, T —7 NV F 2 —IRELT B MR350 (messs) ZTHBLTED 7,
*A cover charge of 350yen (w.um3ssyen) per person will be requested of all guests after 5:00 p.m.



