Del Sol

TEL 03-5327-4196
3-22-12 Koenji-Kita, Suginami-ku
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Open 11.00am-3.00pm/5.30pm-10.50pm
Cash Only

1. &8 L Otoshi (Small Appetizer )

EwvwY 7 Pizza O

2. A2 TEE/NLEIVYOAZDE Y Y 7 Nama Ham To Rucola No Pizza
(Italian Imported Raw Ham and Rocket)

3.7 vFa1—7% (Anchovy)

4. vw73d)bd>YV—7 (Gorgonzora)

5. ="y e (Garlic)

6. £v Y 7xIV7 1) —% (Margherita)

ﬁ . I’/El Seafood,Meat

7. BRADH <G Kamayaki (Grilled Fish)

8. ALERRD > 7 « (French Duck Confit)

9. BEEED/\— T ) %V T — (Chicken Herb Marinated Saute) ¥ 680
10. 7 —JLiEE & R 2 T DR7” L Homard Ebi To Hotate Poare
(Homard Lobster and Poare Scallop)

HBA—ILF 5 T2 whole Fish &2

1. 727 /\vY 7 (Acqua Pazza)
12. BB A —7 >/ §5% Kouso Oven Yaki (Oven Baked Fish with Herbs) ¥ 1480

13. 714 ¥ X—Z & (Bouillabaisse )
358 Main Menu
@ X/\%7 v 7 14— (Spaghetti)
14. 72 &Y+®D < Y —X (Eggplant and Tuna Tomato Sauce) ¥ 790
15. XA A b—L (Pescatore)
16. F7R1) 2 —7 (Napolitana)
7.ZVZ0EBFFDOII MY =X
(Garlic and Red Pepper Tomato Sauce)
18. XXO > F—= (Peperoncino)
19. R JL E77 >3 (Bongole Bianco)
20./NBEEEDTD M b 21)— L Koebi To Kinoko Tomato Cream
(Scampi and Mushroom Tomato Cream)
21. T R=OY, E—=X >, FAHMRERX/N\T v T 1 — Wafu Spaghetti
(Shrimp, Bacon, Green Pepper, Eggplant Asian Spaghetti) ¥ 890
22. = — Y —X (Meat Sauce)
@ - 1) 74 % (Penne, Linguini)
23, & DT OO OFEE N /7 S s 5
(Spicy Penne Arrabiata with Mushroom and Bacon)
24, Xz D)V IV —7Z (Gorgonzora Penne)
5. BVAZDII I )—L) VT %
(Crab Tomato Cream Linguini)
@'V I (Risotto)
26. FfeCMEEF ARV OOV —-F )V b
(Gorgonzora Risotto with Clams, Scallops, and Cabbage) ¥ 990
27. BN e XD 751V b (Seafood Saffron Risotto) ¥ 990
28. A4 RO - DE-IT N )y b
(Cream Risotto with Foie Gras)

B JLF 1 Dolce Dessert 0O

29. 7L YRKA =335 (Orange Flavored Gateau Chocolat) ¥ 380
30. BMEB R 71 > (Pumpkin Pudding)

3NS5 o R0 7 1)—=L7T1) 2L (Cream Brilée with Vanilla) ¥ 380
32. BR&T A A7 1) —Ls (Home Made Ice Cream)

33. BR& v —A v |k (Home Made Sherbert)

Y532 Cold Vegetables

34. 4 )V —7 « > (Qil Sardine)
352 EDY | FEEHHFRDZ X b v 1 Ratatouille
(Pick of the Season Vegetable Ratatouille With Soft Boiled Egg) ¥ 480
36. IRE®NDET ) —2F ) —TOFEENS
(Pickled Red Cabbage and Green Olive )
37. 2 v X+ v (Mixed Nuts)
38. £ R 27D AIV/\vF 3 Nama Hotate
Carpaccio (Raw Scallop Carpaccio)

390 [SIN— LS A DT AT

(Chicken White Liver Mousse Crostini)

40. RN MEINWED Y —/ DY S S

(Ripe Tomato and Parmigiano Salad)

41. @&E 7 ') — X Inaka Fu Terrine (Rustic Terrine)
EHERD/IN\—Z+ 74 (Fresh Vegetable Bagna Cauda) --- ¥ 580
42. BREE U |V ABEEH Jikase Pickles

(Assorted Home Made Pickles)

43. 42 7E7O 2— b (ltalian Prosciutto)

44. JJV 3> /\=— (Gorgonzora Honey)

45, F— XD EE Cheese Moriawase (Assorted Cheese Plate) ¥ 580
46. 7))LV IV Z A (Del Sol Special Salad)

iﬁ% Warm Vegetables

47. F/O &5 A T DDFEE Torihiza Nankotsu Fried

(Fried Chicken Cartilage)

48. 4 2 1) 77 V151 E% (Italian Fried Spring Roll)

40. BRELC»HWVEZ 3 v FHBF—X7 1) —LY —X Jikase
Jagaimo Gnocci Miso Cheese (Home Made Potato Gnocci in Miso
Cheese Cream Sauce)

50. 7> F 3 EF ¥ Y (Anchovy Cabbage)

51.7>F 3 ERT b (Anchovy Potato)

52. 549 CEHFRD b MEIA Gyusuji To Yasai Tomato Nikomi
(Beef and Vegetable Tomato Stew)

53. K2 7®DJ\2—>/ 7 — Hotate Butter Sauteed

(Scallop Sauteed with Butter)

54, TAAIVIADAH—"1) v 72— (Garlic Butter Escargo )

55. T ED 71w b Amaebi Fritto (Sweet Shrimp Fritto)

56. JNFHTE 1 ADEREZE—7 Anago Marugoto Smoke
(Home Made Smoked Whole Eel )

57. WD > 7 1 S Z4£31T Sunagimo Confi Salad

(Confi Salad with Gizzards)

58 EFL—IVEEBEORT A VEL

(Mussels and Shrimp Steamed with White Wine)

59./)NEE EED D7 £ — 3 Koebi To Kinoko Ahijo

(Scampi and Mushroom Cooked with Garlic Sauce)

60. Bz & LeHWEDA <77 & (Garician Style Potato)

61. "7 7> 42> (Potato Gratin)

62. BHD & k1 w/\DIBEIA Shiromotsu To Tripe Nikomi
(White Intestines and Tripe Cooked with Salt)

63. BRELPHWVNEZ 3 vFDT7 T —42 Y —X Jikase Jagaimo
Gnocci Arabiatta (Home Made Arabiatta Sauce with Potato and
Gnocci )

64. 74 A0 47 (Rice Croquette)
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B2 =1 — Drink Menu
O RENHY 3 v FX/N—T 1) 2% (Sparkling Mug)
65. 787 A > X—X (Red Wine Based)

66. @7 A > X—X (White Wine Based)

@t —/U (Beer)

67. TER%.E—JL ¥ 3w+ (YEBISU Draft Mug)
68. £ F + — (Pitcher)

69. EL v 71 (Moretti)

70. K L-/\— (Dreher)

@/ \17R—)b (Highball)

71. B/ \1 R—)L (Kaku Highball)

72. 2T v —)\1 R—Jb (Ginger Ale Highball)
73. %5/ \1 R"—Jb (Asakusa Highball)
@®/\ 7 X7J 4> (House Wine)

74.7% « BH =7 x (Red, White Carafe)

75. 72 X (Glass)

@73/E Umeshu (Red Plum Wine)

76. 0 %7 -/ —74&] (On the Rock, Soda)
@EXRHY >4 1) 7 (Home Made Sangria)

77. 1> 7 = (Carafe)

78. 72 X (Glass)

@17 — ALL380 (Sour All 380yen)

79. LE>H 77— (Lemon Sour)

80. 7 L— 77—V 7 — (Grapefruit Sour)

81. k< kH77— (Tomato Sour)

82. HIVE XY T — (Calpico Sour)

83. #F 1t 7 — Umeboshi Sour (Plum Sour)

84. b & U/ \1 (Wasabi High)

85. #%%%/ \1 Ryokucha High (Green Tea High)

86. 7—O>//\1 (Oolong High)

@5k (Owy 7 - KBY - B%&|Y) (Shochu (On the Rock, Water,
Hot Water))

87. HJK= L (Kicchouhouzan)

88. A (Nn)

89. ®E L E B (Yakiimo Baked Sweet Potato Kurose)
90. 2% & (Kuro Kirishima)

91. &L A (Rosanjin)

92. #15% (Waramugi)

@7 >>7— (Brandy)

93. 2= /XN (Grappa)

@®:> ') —& (Sherry)

94, 7 A4 AT 1 —./ (Tio Pepe Fino)

@757 7/ ALL430 (Cocktails All 430yen)

95. #3>77X1) (Campari)

96. F—JU (Kir)

97. h¥ X (Cassis)

98. 7+—IJb (Cynar)

99. E—F Y —#4 (Peach Soda)

100. 7 7 —%—7)b (Fuzzy Navel)

101. 2> 1) v #— (Gin Rickey)

102. 7 4w #3') v #— (Vodka Rickey)

103. X7 1) 2— FZ 4 /\— (Screw Driver)

104. 75w 7« < ')— (Bloody Mary)

105. L'y F77 (Red Eye)

106. > ¥ > 74 H7 (Shandy Gaff)

107. 7= L b (Amaretto)

@1 2)7DHE ALL430 (ltalian Liquor All 430yen)
108. # >4/ « K>+ (Cinzano Dry)

109. F 4./ - Ow Y (Cinzano Rosso)

110. LE>F v A (Limon cello)

@ /7 KK1>% ALL330 (Soft Drinks)

111. 7—Aa> % (Oolong Tea)

112. 225 Ryokucha (Green Tea)

113. 4 LY 2—X (Orange Juice)

114. 7 L—T7)b—Y3 12— (Grapefruit Juice)
115. 7w 7)Y 2 —X (Apple Juice)

116. >+ —I—)b (Ginger Ale)
117.3—k— (Kv b/ 774 R) (Coffee (Hot/Cold))
118. TRXFL vV (Espresso)

12U A D Wine List

@Best Select ALL ¥ 3480 (Best Select All 3480yen)
119. #2227 «—7% (La Cuvre Mythique)

120. ) Fx - YL 71—/ (Salice Salentino)
121. /XX — L) H—J (Panul Reserve)

122. AJ « (Gavi)

123. 1>/ # 1) 77 (Inzolia)

@World Wine ALL ¥ 2480 (World Wine All 2480yen)
124. v > 7« (Chianti)

125. 77)b=~'8) €U 7 (Almagro Gran Reserva)
126. L+ 2> X *JbO— (Les Tanno Merlot)
127. 7I1bZ IV % (Alta Malbec)

128. 77> 3% L > b (Bianco Salento)

129. k—Jb7R—X (Tall Horse)

130. L« 2> X < ¥)b F X (Les Tannes Chardonnay)
@Special Price (Special Price)

131. —A—X /KR kI (Hero' s Bottle)

132. 75 X (Glass)

1330 ZeTe o T Y

134. 75 X (Glass)

135. Y -~ 7Sl

136. 7= X (Glass)

137.%)Vr X 7 bo—=U7 KbV (Marques Del Turia Bottle) ¥ 1980
138. 72 X (Glass)

130. 4V T14F+TF>

140. 75 X (Glass)

@Sparkling Wine (Sparkling Wine)

14L Fois 2 Foas (8 SR Ko s S I

(Carte Doree Chevallier Dry Half Bottle)

<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

<Ingredients/Taste>
Chicken Pork Seafood n Vegetables Flour
m Beef a Fish u Egg l] Dairy Products Spicy

wh: ||| e % || (2|2 EXPERIENCE
SUGINAMI TOKYO
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