TEL 03-3310-4788

2-1-2, Asagaya-kita, Suginami-ku
Open: 6:00pm-2:00am

Credit Cards Accepted

(Food Menu)
Tapas ¥390

1.Mix 'Y (Mixed Nuts)

2. 54 71b—"Y (Dried Fruits)

3. 5 20D —E—7 Gyu Sune No Corned Beef
(Beef Shank Corned Beef)

4. ARBE IV R Jikasei Pickles (Homemade Pickles)
5.754 F&RT b Fried Potato (French Fries)

6.4 1) —2J8&" Olive Mori (Olives)

Tapas ¥490

7. 2D D7 F 3 EIvZ2— Kinoko No Anchovy Butter
(Mushroom Anchovy Butter)

8. dtiEs &0 O+t E—F x Hokkaidako To Celery No Ceviche
(North Pacific Giant Octopus And Celery Ceviche)
9.IFEITFEF—RDITIVRTr v 2

Yaki Tomato To Cheese No Bruschetta

(Grilled Tomato And Cheese Bruschetta)
10. 78y aAY—DH—"Y v 47— Broccoli No Garlic Saute

(Garlic Sauteed Broccoli)

11. ¥ 7—F Y KEF b Sour Chili Potatoes

(Sour Cream and Chili Potatoes)

Ajillo ¥680

12. £ A&7 4% IkaTo Wata (Squid and Innerds)
13. TE &2 v & 2 )b—L Ebi To Mushrooms
(Shrimps and Mushrooms)

14. HF ENE2F Kaki To Kujo Negi

(Oyster and Kujo Green Onion)

Cheese O

15. F—XDEEY &bt Cheese No Moriawase
(Cheese Sampler)

16. FIVT 1 —YEY~JIVIVIEBEHDO~
Tortilla Pizza (Regular)

(Tortilla Pizza with Gorgonzola and Honey (Regular))
17. PVT 4 =Y EY~JIVIVIEEH DO~
Tortilla Pizza (Large)

(Tortilla Pizza with Gorgonzola and Honey (Large))

18. /8% b (Baguette)

Recommend Fresh Dishes
19. XH®DAHIVINY F 3 Honjitsu No Carpaccio

(Today's Carpaccio)
20. ¥ or Bi¥E HF Namagaki or Yakigaki
(Raw Oyster or Grilled Oyster)

Grills and Main Dishes

2. 74795DVT—~HhIZANNVHEIY—R~

Foie Gras No Saute

(Sauteed Foie Gras with Cassis and Balsamic Vinegared Sauce)
22.797IN\vIT7

(Acqua Pazza (Fish in Crazy Water))

23. 1592 ! BENFDRAT—F~BEM)2T7Y—X~ 1009
Kokusan Wagyu No Steak (100g)

(Specialty!! Japanese Beef Steak - Black Truffle Sauce - (100g)) ¥ 1380

2. 58 ' EEMFDAT—F~BFJ)a21T7Y—A~ +50g
Kokusan Wagyu No Steak (+509)

(Specialty!! Japanese Beef Steak - Black Truffle Sauce - (+50g)) ¥ 650
25. 5 LF 3 v 7 (2Pcs) (Lamb Chops (2Pcs)) ¥ 1080

26. F 2 I DFET A & Gyu Suji No Aka Wine Ni

(Red Wine Braised Beef Tendon)

27. BRBMEFDE/\L Jikasei Wagyu No Nama Ham
(Homemade Japanese Beef Raw Ham)

28. LIN—& 7 4 7 4S5 DINT Liver To Foie Gras No Pate
(Liver and Foie Gras Pate)

29. KILE_D X E€— ¥ Daisendori No Smoke

(Smoked Daisen Local Chicken)

30. A—R FE—7 (Roast Beef)

Vegetable Dishes

31.7 BOBHFEY S 4 Nanashu No Yasai Salad

(7 Vegetable Salad)

2. XV H_ETRAFDYS 4

Zuwaigani To Avocado No Salad

(Snow Crab and Avocado Salad)
3B.—fLUIBYBRDN—ZvHV4E
Regular Irodori Yasai No Bagna Cauda (Regular)
(Bagna Cauda with Coloring Vegetable (Regular))
34.—fLUBYBRDN—ZvHV4E

Large Irodori Yasai No Bagna Cauda (Large)

(Bagna Cauda with Coloring Vegetable (Large))

<Notice>

Some of restaurants accept CASH ONLY

The price including or excluding TAX is depending on the restaurant
Some of restaurants require COVER CHARGE

Some of restaurants require to order at least ONE DRINK
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Pastas

35. ko W F—RXD I — Y — R Tappuri Cheese No Meat
Sauce (Substantial Cheese Meat Sauce)

36. FRELEEFDZDIR FY/—R

Nasu To Kinoko No Tomato Sauce

(Eggplant and Mushrooms with Tomato Sauce)

37. &Y EL—IVADKRY T L Asari To Murugai No Vongole
(Clams and Mussels)

38. KIVF—=_FH®D% VY —L"—2X Porcini Dake No Cream Sauce
(Porcini Mushroom Cream Sauce)

39. JIV3 VY —5 DN % Gorgonzola No Penne

(Penne Gorgonzola)

40. X714 H=DFT FIV—LY—R

Zuwaigani No Tomato Cream

(Snow Crab Tomato Cream Sauce)

FUDJOX=1—

(Drink Menu)

Beers

N.FLE7 L EIVY (%) (Premium Malt's (Draught))
42. £ 2—HIVTY + K74 b (Hoegaarden White)
43. % F Y —F— b7 1) — (Suntory All Free (Non-Alcoholic))

Japanese Craft Beers ¥980
44, EEH XA F X—IbT—IV (FH)

(Hitachino Nest Pale Ale (Ibaraki))

45. BEHRA M IvIN=Z—X952v9X—Ib ()
(Hitachino Nest Japanese Classic Ale (Ibaraki))

46. BEFH XA M LY FSARAIT—IV (i)

(Hitachino Nest Red Rice Ale (Ibaraki))

47.TFJE—-IV X229+ GTR)

(Echigo Beer Stout (Niigata))

48. I\ F—Jb (Kaku Highball)

49. BN FR—IV AHY 3y F Kaku Highball Mega Jokki

(Kaku Highball Extra Large)

50. 3—%21\A1 K—Jb (Cork Highball)

51. A=Y N1\ALK—=)b AHY 3 vF Cork Highball Mega Jokki
(Cork Highball Extra Large)

52. I v—=I\LKR—=Ib (Ginger Highball)

53. 9T %—INLEK—Ib *HY 3vF GingerHighball Mega Jokki
(Ginger Highball Extra Large)

High Balls

54. A2 % — FH % 71V Standard Cocktail
(Standard Cocktail)

Bottle Wines ¥2780

55. 7% 8 #& Aka Wine Bottle (Red Wines 8 Kinds)
56. B 8 #& Shiro Wine Bottle (White Wines 8 Kinds)

Selected Wine

57. 95 R Selected Wine Glass (Glass)
58. 7K b Jb Selected Wine Bottle (Bottle)

Sparkling Wine
59.7atvaJa—/ cRTRVIT ISR
(Prosecco Vino Spumante Glass)

60. 7Oty J1—/ « RTRVT KMV
(Prosecco Vino Spumante Bottle)

61.EL T+ FVFKMI

(Moet & Chandon Bottle)

Homemade Sangria
62. 'S 2 Homemade Sangria Glass (Glass)

63. 15 7 £ Homemade Sangria Carafe (Carafe)

Homemade Limoncello
64. ARB L EF x 1O Jikasei Limoncello

(Homemade Limoncello)

Wine Cocktails ¥680

65. ¥ 7 1 (Kitty (Red Wine and Ginger Ale))
66.7*VhYLEXR—F

(American Lemonade (Red Wine and Lemonade))

67.h Y E—F 3 (Kalimotxo (Red Wine and Coke))

68. h—TF1FIVY—45

(Cardinal Soda (Red Wine, Cassis and Soda))

69. +—JU (Kir (White Wine and Cassis))

70. R 7Y vy 7 — (Spritzer (White Wine and Soda))

71. 27 # == (Symphony (White Wine and Peach Liqueur))
72. ¥ ¥ 7« (Shanti (White Wine and Ginger Ale))

73. F—1va7 1 ¥V (Kir Royal (Sparkling Wine and Cassis))
74. £ €Y (Mimosa (Sparkling Wine and Orange Juice))

75. A1) —= (Bellini (Sparkling Wine and Peach Nectar))

Soft Drinks ¥450

76. 31—k — (Coffee)

77. 1% Kocha (Tea)

78. 7—0O % Oolong Cha (Oolong Tea)
79. V¥ ¥ =X —Jb (Ginger Ale)

80. 1—3 (Coke)

81. = I (Tomato Juice)

82. 2 d— (Mango Juice)

83. J L—7 71— (Grapefruit Juice)
84. /)1 7+ 71V (Pineapple Juice)

85. 75~V — (Cranberry Juice)
86.4 LY (Orange Juice)

87. E—F X% 22— (Peach Nectar)

88. 4~ L %Y/ (San Pellegrino)




