TEL 03-5327-3434

B1, 3-22-19 Koenji-kita, Suginami-ku
Open: 11:00am-11:00pm

Credit Cards Accepted

(o) 1l —
A\GgYs~s FYFU—X Q
Spaghetti Tomato
1. AFVE—R~BET - AN—OVDFT FY—R~
meranzene nasu bacon tomato sauce
(Eggplant & Bacon with Tomato sauce)

27097 VARHFED T FYV—R
provence yasai tomato sauce

(Provence Vegetable with Tomato sauce)

3. EvYFPLSF—RXEVFDIR M IVU—-L
mozzarella cheese tuna tomato cream
(Mozzarella & Tuna with Tomato cream sauce)
4. S ICETANTDIR M) —L
uni aspara tomato cream

(Urchin & Asparagus with Tomato cream sauce)
5.XX#H b—L pescatore

(Seafood with Tomato Sauce)

O 11 —
AIgyvys+ JU—0M—-X 1O
Spaghetti Cream
6.IF5hAEEA—I VDI Y)—-LY—R
hourenso bacon cream sauce
(Spinach & Bacon with Cream sauce)

7.RN=A¢EDZDAIVEF—S
bacon kinoko carbonara
(Bacon & Mushroom Carbonara )

¥1080 O

8.EMPERE—IY—FVDAIVEF—F
hanjukutamago smork salmon carbonara
(Soft boiled egg & Smorked salmon Carbonara)

9. 7c2 3 Y SIEDAHIVRF—7 unicarbonara
(Urchin Carbonara)

O 1] — —
AING VW E=H=X
Spaghetti Meat
10.7AV 7 VARHFRERNDEI—FY—R
provence yasai meat sauce
(Provence Vegetable with Meat sauce)

M. EBBPEIIVYAFTDE—F7)—L
hanjukutamago rucola meat cream
(Soft boiled egg & Rucola with Meat cream)

y¥oso &3

Spaghetti Olive&Garlic
12. ANV ¥ IVRNL ~IF5NAE « BT - A=/~

special popeye (Spinach, Eggplant & Bacon) ¥950 (3£

13. R2dLE7 2 a~HT Y DiEkk~

vongole bianco (Vongole (Clams))

14.f=Z &by aA5DAAA Y F—/ tako rucola
peperoncino (Octopus & Rucola Aglio e Olio) ¥ 1080

15. 7K Y AEBTDANR B b— L napoli pescatora
(Neapolitan Seafood)

(o) 11 — 1y 11
AI\OVvF+ JEIbYU—X
Spaghetti Basil
16. IREN—AV ¢ RZVBFEDI /A—E
yaki bacon yasai genovese
(Grilled bacon & Vegetable with Genovese sauce) -+ ¥ 1080

17.Fv Y7 LS3F—REMT MDY /N—E
mozzarella cheese tomato genovese
(Mozzarella & Tomato with Genovese sauce) ¥1130

1. RE—IHY—F¢EDIDI/N—FH
smork salmon kinoko genovese (Smorked salmon&
Mushrooms with Genovese sauce)

ZJ\GYT~ FHIE
Spaghetti Japanese

19. {82 BAKXF - 15 + KE hakata mentaiko ika oba
(Seasoned cod roe, Squid & Perilla)

¥1080 DG
ZIGgYyF+ AU—J&H—UvJ

20./\‘—:“/&73.'3'0%1\‘9—LJ: ol
bacon nasu butter shoyu
(Bacon & Eggplant with Butter & Soy sauce) --- ¥950 EJE3

21. AU ET AN DY V) —LAKXF
ebi aspara cream mentaiko (Shrimp, Asparagus &
Seasoned cod roe with Cream sauce) ¥ 1030 L3

2. 2= —FELEQOZDOHA
smork salmon kinoko wafu (Smorked salmon &
Mushrooms with Japonese Sauce)

O mm
NIXK
Penne
23.5FEN—-AVDITFY/—R
nasu bacon tomato sauce
(Eggplant & Bacon with Tomato sauce)

2. 7077 VARHRDZI—F/—2R
provence yasai meat sauce
(Provence Vegetable with Meat sauce)

PYU—F
Assort

2. RAE=9H—F /DA R2)T TS5
(Smoked salmon Italian Salad)

26. £/\LL 5 4 nama ham salad
(Raw ham Saladad) ¥430/¥630 D&

27. B8 Y T7—Diabh W35 4 aoba saute salad

(Sauteed Leaf vegetable Hot Salad) ¥430/¥630 £3
28. BEXARDYI—F—HS54

(Caesar Salad)

29.?IV7 ) —4 (Pizza Margherita)
30.VF bR bFLAH/S ~bV/~
(Pizza Tomato, Tuna & Oregano)

¥330/¥530 B3

¥530/¥730 &3

yoso B
&

<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 m Pork Seafood n Vegetables Flour
m Beef = Fish u Egg [l Dairy Products Spicy

EXPERIENCE
SUGINAMI TOKYO

T R&DBHBPROJECT




7. 95— &9 ) —LF—X salmon cream cheese
(Samon & Cream cheese)

8. FHMDA—T (FFY41X) kisetu soup
(Seasonal Soup)

9. H—1 v =R b (Garlic Toast)
10. AV =R b (Basil Toast)

L

Wine

1. ANIVE XA (Cabernet Merlot)
Glass¥380/Carafe¥1300

2.Y—74=3> E7 23 (Sauvignon Bianco)

Bottle ¥ 2200
3.y xJG4—/ BAvY (PescevinoRosso) -

Bottle ¥ 2100/Half¥1500
4.3V 4+ AvY (CorvoRosso)

Bottle ¥ 2300
5.an—JbRAY Xjvao
(Robert Skalli Merlot)
6.¥v>71+ 75¥1
(Chianti Classico) Bottle ¥ 3200
7.Nvx94—/ ET >3 (Pescevino Bianco)

Bottle ¥ 2100/Carafe¥1500
8.dIVJ+ ET >3 (Corvo Bianco)

Bottle ¥ 2300
9. AN—JVRAAY ¥ IVEFEZ (Robert Skalli Chardonnay)
Bottle ¥ 3000
Bottle ¥ 3200

Bottle ¥ 3000

10. hJ 1 (Gavi)
M. ®7AvAO XTI >T (Montebello Spumante)

Bottle ¥ 2200

o | Ve Lt | 1] W i R
Alcohol Drink

1.EE=IV (BIVY <« FS5T )
(Draught beer (Molt's The Draft))

2. €L v 71 Moretti (Italy Light Beer))

3. F—1b 71— (Non Alcohol Beer)

4. h R/ —4% (Cassis Soda)

5. B AF LY (Cassis Orange)

6. h A9 L—TF71Vb—"Y (Cassis Grapefruit)
7. 5> 1XY Y —4 (Campari Soda)

8. AN\ FL Y (Campari Orange)
9. HVINY G L—TF7Ib—"2 (Campari Grapefruit) --- ¥ 500
10. /1 E—Jb (Whisky Highball)

11. I ¥ —I\AL K—I]b ginger highball
(Whisky Highball Ginger ale)

12. 52 RINA E—Jb cassis highball
(Whisky Highball Cassis)

13.ARAFLITFAARb

(Cassis Orange Taste (Non Alcohol))

14. 2% IVRRAN=O V574X

(Chardonnay Sparkling Taste (Non Alcohol)) - ¥ 380

15. 9 b= 9F14R b
(Gin Tonic Taste (Non Alcohol))

16. FxDY > 45 )7 (Red Sangria)
Glass¥430/Carafe¥1300

17.8DY %5 Y7 (White Sangria)
Glass¥430/Carafe¥1300

18. 5~ L%V / sanpellegrino
(Sparkling Mineral Water)

19.77 7 771\ F acqua panna
(Natural Mineral Water)

FUJd

Drink

1. 3—k— (Coffee)

2.74 A3—k— (Ice Coffee)

3. 5= 1) 7« (Darjeeling Tea)

4, T7ARFE—=I) T« (Ice Darjeeling Tea) -+ ¥ 380
574 X7—A % (Ice Oolong Tea)
6.F7L YY1 —2R (Orange Juice)
1.€2959L—=771vV—>

(Pink Grapefruit Juice)

8. 31— (Cola)

9. VY% —I—Jb (Ginger ale)

A=

Sweets

1. 74 A7 145X (Ice Tiramisu)

2./\>7F v 2 (Pannacotta)

3. #3135 —% (Cioccolata)

4. 713 2R (Tiramisu)

5.3 X1 —VEY &bt (Reccomend3Sweets) ¥ 480

<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 m Pork Seafood n Vegetables Flour
m Beef = Fish u Egg [l Dairy Products Spicy
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