TEL 03-3315-2715
4-45-2 Koenji-Minami, Suginami-ku

Open 5.00pm-2.00am
Credit Cards Accepted
Cover charge 280yen

& ﬁ 5 '}'% D To Go All 500yen

1. =EHOBEREFRDODF Y2
Quiche (Seasonal Organic Vegetable Quiche) €3
2. BEET RO FDEFEE
Nama Harumaki (Shrimp and Avocado Spring Roll)
3.4 27 >A L (ltalian Omelet) O
4.4 0—RXMDAZ')77—742 Gyu Roast (Sirloin Tagliataga)
S RERRRIOD Y. 1\t T3/ K
Wakadori Balsamico (Chicken Thigh Saute Balsamico Sauce)
6.5 EYEERD VT = . BXP o — U= A
Wakadori Yasai Sauce (Chicken Thigh Saute Vegetable Ragu Sauce)
1. ILBEAFDTYY b Z2IVZIVTav T

(Hiroshima Oyster Fritto Tar Tar Dip)
8. FRDIBEI~1 T 2T T

Kamo Kunse (Smoked Duck Salad)

R )% R Tapas All 480yen

 .ILEBEAFDT Y b~2 IV 2T 1 v
(Hiroshima Oyster Fritto Tar Tar Dip)

10.BELT7 RO FDEFEE

Nama Harumaki (Shrimp and Avocado Spring Roll)
N AT EREBFROBEA — T VHE

lwashi (Sardine and Colorful Vegetables Grilled with Herbs) &
12.420—AM#2 1) 77—4 Gyu Roast (Sirloin Ariata) &l
13. 7R +—4 (Caponata) E3

14. BEDI@EI A~ S ZEIT T

Kamo Kunse (Smoked Duck Salad)

15. AU Z 2V AHRE ) FEITERF

Age Gyoza (Sri Lanka Style Spicy Gyoza) &

16572 R DALA )07 L&t

(Taramo Salad and Garlic Toast) &

17.421) 7 >4 L LY (Italian Omelet) O

18. 734 FR7 b+ ErUTVIV AR

(Fried Potato Black Truffle Salt Flavor)

19.EY) 1= TRy 72— (Fresh Popcorn)

20 EEBFETZFERZAIADT7— A A —)F

(Octopus Aglio Olio with Fresh Red Pepper)

2] e E 7V BT S S AR

(THE Beef Cutlet DemiGlace Sauce Skewer) gal
22.7RARERTADZIVZIL INT v MIRA
(Avocado and Tuna Tar Tar Baguette) &3

23. 2 — b AR=IVDFRURERA—T VhiE

(Meatball Napoli Open Grill)

24. 7RV RE7 5 >F—& (Napoli Arancini Skewer)
25. 5 EDEETRB®V AR~ V20 /K
Wakadori Balsamico (Chicken Thigh Saute Balsamico Sauce)
26. gt W R s LB )T Sas = A
Wakadori Yasai Sauce (Chicken Thigh Saute Vegetable Ragu Sauce)

27 A — RGBS A RS
(German Potato Grilled with Cheese) [
28. FEVEVIVA &A1) —T &Y
(Home Made Pickles & Olive Mix Plate)
2. F—XbB&£To& 3TERY
(3 Cheese Assortment Plate) [

ﬁﬁ% - o8 Appetizers,Salad

30. KAHDSE CNEix 5 =8 Y Zensai Goten
(Today's “On a Whim” 5 Appetizer Mix)

31. 5L T o EHI 3 mB% Y Zensai Santen

(Small Appetizer 3 Assortments)

32. ERD/\—=+ H 4 Bagna Cauda

(Farm House Bagna Cauda)

33. ¥V BEE 51 = 4 Irodori Yuki Yasai Salad
(Colorful Organic Vegetable Salad)

34. oo XNV ST — /D= =15 # Caesar

Salad (Plenty Pamigiano Caesar Salad)

5. F7A—AZ v UREY ) —>%Z 2 Green Salad
(Organic Low Sodium Salad)

36. B < DA T L —+E Tomato Caprese
(Organic Tomato Caprese)

37. R F S A A=A /NP — R Tomato Salad
(Tomato Onion Basil Sauce)

P2Y) A=K EwY 7 Crispy Napoli Pizza

38. AT D/\T1) O — X Gyokai Basilico Sauce
(Seafood Basilico Sauce)

39. 77 +A7 4V v Y (Quattro Foramagge) ¥ 980

40. BHE b DXV 1) — 2 Tomato Margerita
(Organic Tomato Margerita)

4. 58|} EAH—") v 7 X—2> Garlic Bacon

(Thin Sliced Garlic Bacon)




H )R R Fresh Pasta

42 EVED M~ 1) — LY —X Watarigani Cream

Sauce (Crab Cream Sauce)

43. YY) N—2>DH)R+—7 Bacon Carbonara
(Cube Cut Bacon Carbonara)

44, HE W) £ L—)VEDR> L ET >3 Asari Bongole
Bianco (Clam And Mussel Bongole Bianco) ¥ 880

45, JBE L ZEEH XD 77 > F 3 E R Ebi Kisetsu Yasai

Anchovy (Anchovy Flavored Shrimp and Seasonal

Vegetable )

46, —TBDOEBEFEFEE > fcXNXO > F—/ Peperoncino
(Peperoncino with 2 Types of Fresh Peppers) ¥ 680

47. )3V —Z DX % (Gorgonzola Penne) ¥ 780

48. FH'RDEFE = — 77 Lasagna

(Southern European Home Style Lasagna ) --- ¥ 680

A Fish

49. D AXBEMDI XAV T/\Z— Tsubu Gai

(Shell Fish Escargo Butter)

50. RXFDVF TR 2 7Ny Y7 Suzuki

(Sicily Style Sea Bass Acqua Pazza )

5.8 NIBRHO 7 e—Ya~7H)o7O0— K
{£37°C Ebi Hotate Ahijo (Shrimp and Scallop Ahijo
Clam Brodetto)

52 B ODAIVINY Fa~FDE Y/ — K Madako
Carpaccio (Octopus Carpaccio Asian Sauce) -+ ¥ 680
53. KHD& )L/ F 3 Sengyo Carpaccio
(Today's Fresh Fish Carpaccio)

54. BN DI ) x~FHY T/ X—€/ —X Gyokai
Marinated (Marinated Seafood with Organic
Genovese Sauce)

55. AE—7—FD77RA KA Smoked Salmon
(Smoked Salmon with Avocado)

56. A—<EARY /N T « Ry z~AND I LR
— 711317C (Rome Style Zupa De Pesci Seafood
Tomato Soup)

I’ﬁ Meat

57. b 5hdR Y F 11—~/ \O—AOFIAH
Yawaraka Gyutan Stew

(Tender Beef Tongue Barolo Stew )

5.V T7DINT-R-AVN—Z1 2R

(Chef’s Pate De Champagne 2 Assortments) -+ ¥ 780
59. —#@E% Y (1 Assortment)

60. BxR&O— X b E— 7 Roast Beef

(Home Made Roast Beef)

61.0—<@E b~ /XD I ;Y —RXE Trippa
(Rome Style Trippa Tomato Sauce)

62. F—AD & AT BFIAFH#/\>/\—77 Nikomi
Hamburg (Melting Cheese Hamburg Steak) -+ ¥ 680
63./\E>+Z—_/ (Jamon Serrano)

64. B/\SRADA %) 7 & k< bE3AH Butabara
Tomato Nikomi (Pork Ribs Cooked in Italian Style
Tomato Stew)

65. 851 EF YV —t—I D/ \A BHFEE Arabiki Sausage
Pie (Coarse Sausage Wrapped Pie)

Y V' k Risotto

66 T2 S WFND. = Zasigese/ DF =X TS/ 358
(Plenty Parmigiano Cheese Risotto)

67. RIVF="EDA-2ff/aAUV vk
(Porcini Mushroom Risotto)

-\

7 ¥ — b Dessert

68. C®ET ¥ — b 5 &S Dessert Moriawase
(Appetizer Plate 5 Varieties)

69. 7 # >3 37 (Fondant Au Chocolat) ¥ 480

70. W5 C< DO KR— b (Fig Compote)

71.GF 33 &N FR-oS

(Banana Chocolate Crepe)

72. 7)—AR) —DEF—XFr—+F

(Blueberry Cheese Cake)

R, I E ot SEA [T
(Coffee or Espresso)

<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

EXPERIENCE
SUGINAMI TOKYO

PRE DB D25 PROJECT




