NAPOLI

TEL 03-5327-8954
2-13-2, Asagaya-Kita, Suginami-ku
Open: 11:00am-12:00am

Credit Cards Accepted

R =T~

(Food Menu)

Tapas (Appetizers)

1.7V (2P) Pan (Bread (2Pcs))

2. 85—V v b= (2P) (Garlic Toast (2Pcs))

3. R®E— I —F <V 2 Smoked Salmon Marine

(Marinated Smoked Salmon (with Lemon Qil))

4.3 INI\L

(Coppa Ham (Sweet Aroma! Pork Head Raw Ham)) ¥ 500
5.8R8 v aF—= (Bocconcini (Water Buffalo Mozzarella)) ¥ 500
6. EIWZT Y3\

(Mortadella Ham (Sliced Bologna Sausage))

7. R R D LR HLE S S22 Mamma No Jagaimo Gratin
(Mamma's Potato Gratin (Taste of Italian Mom's Home Cooking)) ¥ 500
8. %35 S EH T Salami Piccante

(Salami Piccante (Spicy Raw Ham))

9. hBE®DT k— 3 Koebi No Ajillo

(Shrimps Ajillo (Chewy Shrimps Cooked with Garlic Qil)) ¥ 500
10. 7Y —7'&# 1) —7 Olive & Olive

(Olive & Olive (Marinated 2 Kinds Olives))

11.78%a2—F (Prosciutto (Italian Standard Raw Ham)) ¥ 500
12. %y 2 2)b—L0D7 &—< 3 Mushroom No Ajillo
(Mushrooms Ajillo (Mushrooms Cooked with Garlic Oil)) ¥ 500

13. 8D X E—*% Kamo No Smoke

(Smoked Duck (Juicy Aged Tea-Fed Duck with Balsamic Sauce)) ¥ 500
14. BRBE 71V R Jikasei Pickles

(Homemade Pickles (The Marriage of Seasonal Vegetables and
Sweet-Sour Sauce))

15.BET7 VDI RAHANY ¥ a Kokusan Aji No Escabeche
(Japanese Horse Mackerel Escabeche (Light Taste Vinegared

Fried Fish))

16. YU AL H 7Yy b Yariika Frit (Spear Squid Fritters) ¥ 500
17.7 1227w b Fish Frit

(Fish Fritters (with Pesto Sauce, Limited Asagaya Shop)) --- ¥ 500
18. AR ARD7T k— 3 Pekorosu No Ajillo

(Small Onion Ajillo (Cooked with Garlic Qil, Limited Asagaya
Shop))

19. FF+ANVDT7FIEPT ME

Mekyabetsu No Anchovy Tomato Ni

(Brussels Sprout Stewed with Anchovy and Tomatoes (Contains
Vitamin C Richly, Limited Asagaya Shop))

20. 144 DAH"Y 7 R lidako No Galicia Fu

(Galician-Style Cooked Baby Octopus (Simmered for 15 Hours,

21. F 3 Y ¥ — (Chorizo (Spicy Sausage))

22. 7Y v bINZ—T Fritto Patates

(Potato Fries (with Homemade Anchovy Sauce))

23. F— X7 54 Cheese Fries

(Fried Cheese (with Framboise Sauce, Limited Asagaya Shop)) ¥ 500
24. v 9 XF Y Mixed Nuts (Mixed Nuts)

25.RABIVE—F

(Mascarpone (Fresh Cheese for Tiramis with Honey Lemon Sauce.
Limited Asagaya Shop))

Antipasto (Side Dishes)
Insalata (Salads) ©

26. 5 & D ERELGRBFROYSF (S)

Chotto Goka Na Italia Yasai No Salad (Mixed Salad with Italian
Vegetables (Small))

27. 5 &2 ERELBHROY S 4 (M) (Medium)

28. AV INNLEXBPEREV+F v FLEADY—Y—
H#54 (S) (Spinach & Crispy Bacon Salad (Small))

29. AYNNLEERMERE v vFLE2ADY—F—
#3544 (M) (Medium)

30. NV FDRVERE— I —FEIYFIYFLEADY
—+H—4 5 4 (S) Punch No Kiita Smoke Salmon To Shaki Shaki
Lettuce No Caesar Salad (Smoked Salmon & Romaine Lettuce
Salad (Small))

BNV FOWERE— I —FEIYF VY FLERADY
—H =454 (M) (Medium)

2. BEBRBB LS EVWI M 2YTETOYa—FEIV—-O5D
45 4 (S) Italia San Prosciutto To Rucola No Salad (Prosciutto &
Rocket Salad (Small))
3BBAERHBLSEVLWI M F2YTETOY2—FEIV—-O5D
#5454 (M) (Medium)

Antipasto Freddo (Cold Dishes)

3. RHRODEVERAHZF FTHRIVDBLHSOF Y T7+v 4%
Napori No Mukasinagara No Cianfotta

(Cianfotta (Cooked Italian Vegetables Neapolitan-Style)) ¥ 700
35. LI\—®d Li— R Liver No Mousse

(Fresh Goose Liver Mousse)

36. 7T R RERDKFEY Y7 LSIF—XETLyYa kT b
D7 L—=E Mozzarella Cheese To Fresh Tomato No Caprese
(Mozzarella Cheese & Fruit Tomato)

37.HET LMD AEWVWITAY 21— FEKFDIEREY Y7 L
S F— X Prosciutto To Suigyu No Kunsei Mozzarella Cheese
(Prosciutto & Provola Cheese)

38. /2 )T FEATEEDI\LDERY) b Italia San Yonshurui No
Ham No Moriawase (Italian Hams)

30. WAV Y=F « RyaAVF—=-7A7 45 3EF—X
DEEY & Sanshurui Cheese No Moriawase

(Formaggi Misti)

<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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Antipasuto Caldo (Warm Dishes)

40.ZEDLYDOLSTETIV-Y PR FRELTNNYDT) 2R
v % (1Pc)

(Bruschetta with Young Sardines with Fruit Tomatoes (1Pc)) ¥ 300
N.FFRIDEE =3 v*+7Y vk Gnocci Fritto

(Fried Gnocci)

R2.TH /2 IVFTRI Phob14 7L 2 BDF)—-TDI=
I #3Ad# lidako To Olive No Tomato Nikomi (Tender Baby
Octopus with 2 Kinds Olives Cooked with Tomato Sauce) ¥ 700
43. Lo K YEAAE EBEB MY v INTrippa

(Beef Tripe Stew)

U.FHE ! BDSA 2K SKEVWTHVEL—IVEADET 1%L
Asari To Muru Gai No Shiro Wine Mushi

(Asari Clams and Mussels Steamed with White Wine)
45.ZEbYY—t—Y 4 ERY &Y

(Sausages 4 Kinds Sampler)

Pizzas
46.I\—7 &I\—7 %Y EJ | MetaMeta

(Half and Half Pizzas Available)

47.% 1) F—73 (Marinara (Tomato Sauce, Cherry Tomatoes, Basil,
Anchovy, Garlic and Oregano))

48. F ') 7—7 (Siciliana (Tomato Sauce, Anchovy, Black Olives,
Capers and Oregano))

49. 2 V7)) —42 (Margherita (Tomato Sauce, Basil and
Mozzarella))

50. 7 F (Funghi (Tomato Sauce, Mushrooms, Mozzarella and
Parsley))

51. 7KL 2—7 (Napoletana (Tomato Sauce, Basil, Mozzarella,
Anchovy and Oregano))

52. F>#—%A (Tonnata (Tomato Sauce, Mozzarella, Tuna,
Anchovy, Oregano and Parsley))

53.7AYa—}

(Prosciutto (Tomato Sauce, Mozzarella and Raw Ham)) ¥ 700
54. FF=x') (Cicinielli (Tomato Sauce, Young Sardines, Clams,
Garlic and Oregano))

55. 27 ka7 # 1V v ¥ (Quattro Formaggi (Mozzarella,
Gorgonzola, Taleggio and Parmigiano))

56. 7 1 7R 7 (Diavola (Tomato Sauce, Mozzarella and Napoli
Salami Piccante))

57. %IV k5 —7 (Ortolana (Mozzarella, Seasonal Vegetables)) ¥ 1000

58. EX< IV (Bismark (Tomato Sauce, Prosciutto, Mozzarella

v1000 33O Primo Piatto

59. ®IV2 T v S (Mortadella (Tomato Sauce, Mortadella and

Provora Cheese))

60. V5V —27OJ 45 (Margherita Provora (Tomato Sauce,

v1000 G303
61. %)V y F ¥ (Salsiccia (Spinach, Homemade Sausage,

Mozzarella and Soft-Boiled Egg)) ¥1200 10
62. H7YJF a—¥ (Capricciosa (Tomato Sauce, Mushrooms,

v1500 G300
63.ANAAhF—L

(Pescatore (Tomato Sauce, Seafoods and Oregano)) ¥ 1500 n
64. H~\L v 71 (Gamberetti (Pesto Sauce, Shrimps, Ricotta
Cheese, Cherry Tomatoes and Mozzarella))

Basil and Provora Cheese))

Homemade Sausage, Artichoke and Black Olives))

65. RIVF—= (Porcini (Porcini Sauce, Mushrooms, Mozzarella
and Rosemary))

66. )L E—F (Salmone (Mozzarella, Mascarpone, Norwegian
Salmon, Cherry Tomatoes and Rocket))

67. h 7L —+t (Caprese (Mozzarella, Prosciutto, Cherry Tomatoes
and Rocket))

68. L'y ¥—7 (Regina (Prosciutto, Mushrooms, Mozzarella and
Mascarpone))

Toppings

69. = > =% Ninniku (Garlic)

70. 7y IN— Caper (Caper)

71. 25w 23— Black Olive (Black Olive)

72. Fx Y — b= b Cherry Tomato (Cherry Tomato)
73.7 7 F 3 € Anchovy (Anchovy)

74.W Ev Y7 LS5F—ZX (Mozzarella Cheese)

75. % 348R Soft-Boiled Egg (Soft-Boiled Egg)
76.3fDENT (LW el - LHL - TV VF)
Sanshu No Kinoko (3 Kinds Mushrooms (Shiitake, Shimeji and
Eringi Mushrooms))

77.°77F (Tuna)

78.1b—235 Rucola (Rocket)

79. V1) 1 Basilico (Basil)

80. & /\Ls Nama Ham (Raw Ham)
81.+7RKIVYSZEHAVT

(Napoli Salami Piccante)

Qoo 00
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Gnocchis
2.ANVY—=G—M!YLYFRAIRF/—REEYIYT7LFF
— X« NP1 M= 3 v F Solento Fu Tomato Sauce To
Mozzarella Cheese Basilico No Gnocchi (Mozzarella and Basil
Gnocchi with Solento-Style Tomato Sauce) ¥ 1100 BN
83. N\FOHWERELEINI YV —FF—XDV)—L=avF
Gorgonzola Cheese No Cream Gnocchi (Gorgonzola Cream
Gnocchi) ¥ 1100 (VNG
Risottos

84.7HVEVSADFVE2RIKEDPLEMT MY —-RYY Y b
Tomato Sauce Risotto (Tomato Sauce Risotto with Clams and
Young Sardines)

85.4FBBEAF—ADVV—LIVYY F A42VTEENLER
Yonshurui Cheese No Cream Risotto (Quattro Cheese Cream
Risotto with Italian Raw Ham)

86. FFERREEVERDIT IV Y b

Gyu Hohoniku To Irodori Yasai No Tomato Risotto

(Beef Cheek and Vegetables Tomato Risotto)

87. B RE L HELDLINB 12 V7 OEHRERM ! KVF——HD
E%ES 7Y —L"Y Yy b Porcini Take No Fumi Kaoru Cream
Risotto (Porcini Mushroom Cream Risotto)

Pastas

8. 2VTNDRENDEE ! TEDOYVDANVIRTFET—%
Penne Arrabbiata (Authentic Penne Arrabbiata)

89. IW—F—ZXDEDEHBERNAZ DAYXRINIVI—5
Penne Gorgonzola (Penne Gorgonzola)

920. H~WI7Ly2a b AL 1 BE RN YT 1 « KE
F—n Spaghetti Pomodoro

(Sweet Tomato & Basil Spaghetti)

9. 72 5Y | BIBDYSRETIV=Y FR FDRINT Y T4
Fruit Tomato No Spaghetti

(Young Sardines & Tomato Spaghetti)
R.HENDSRETAIKHATES > E—m ! FEFALDOVTIV
77 b Y F ¥ —7 Amatriciana
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(Food Menu)

Pastas

Y. HARN—AVEX v F—Z « ERBOHIVEF—5 2VT T
v b Hanjuku Tamago No Carbonara Tagliatelle (Tagliatelle
Carbonara with Aged Bacon and Zucchini)

95. bAFAFFFALEF/2DFAX—E 2UTTVL
Torotoro Gyu Hohoniku To Kinoko No Bogognese Tagliatelle
(Tender Beef Cheek and Mushrooms Tagliatelle) ¥ 1500
96. . BETE 2V E ! RE— I —F L 4ATBEF—ZAXDIY)
—LY—R #ZY7 7L Smoked Salmon To Yonshurui Cheese
No Cream Sause Tagliatelle (Smoked Salmon and Quattro Cheese
Cream Sauce Tagliatelle)

97. EN—AV ER Y 2V LDRIVF—=V—R 2VT7TvL
Jukusei Bacon To Mushroom No Porcini Sauce Tagliatelle

(Aged Bacon and Mushrooms Tagliatelle with Porcini Sauce) --- ¥ 1600

Second Piatto
Fish Dishes

98. Bl o Y RNET VTNV Y 7
Madai To Tappuri Gyokairui Acqua Pazza (Red Sea Bream and
Seafoods in Crazy Water (Acqua Pazza))

Meat Dishes
99. BEHLEAN S ) T~O— XY —Ekk~ Tori Momoniku No
Gurie (Grilled Chicken Thigh Flavored with Rosemary) --- ¥ 1500

100. 7KV ! 4FRKAD kO FO&;iAd Gyu Hohoniku No
Torotoro Nikomi (Ragu Napolitano (Tender Beef Cheek Stew)) ¥ 1800

Dolce

101. 71 3 £ X (Tiramisu (Mascarpone custard layered with
whipped cream and rum and coffee soaked ladyfingers)) ¥ 500
102.iREL 7 F— X — Noko Rare Cheese Cake

(Rich Unbaked Cheese Cake)

103.Vx5—F NZForFLL—XVorArANY—
(Gelato (Vanilla/Rum Raisin/Strawberry))

104. FIVRATL—H IN=ZFV 15— FFZ Torta Caprese
(Chocolate Cake with Vanilla Gelato)

105. MBDI K EL ZIVMESLL—X VI 15— FOMHEDE
Ringo No Sakusaku Tarte to Rum Raisin Gelato No Kumiawase
(Crispy Apple Tarte Served with Rum Raisin Gelato)

FUJOX="1—
(Drink Menu)
High Balls

106. ¥ LE—LJ/\A FE—JV (Jim Beam High Ball) ¥ 500
107. Y FSRILE=LINAFK—=IV (LEY FLVDV/ TL—
7 71v—") (Citrus Jim Beam High Ball
(Lemon/Orange/Grapefruit))

108. A—H—XT—VNALFK—Ib

(Maker's Mark High Ball)

Whiskeys - Bourbon
109. Y LE—L (Jim Beam)
110. *=—hH—X<I—% (Maker's Mark)

Whiskys - Japanese
111. 1L (Yamazaki)
M12.hF7127 %57 (Canadian Club)

Whiskeys - Scotish

113. 5784 % (Laphroaig)
1M4. 5L 27«17« v% (Glenfiddich)

Whiskys - Irish

115. Y x4 LY > (Jameson)

Brandy
116. A% >— VS (Hennessey VS)

Beers

117. A—IVRIN—% (Carlsberg)

118. ¥ % X (Guiness)

119. €LY T« (Moretti)

120. /N1 27~ (Heineken)

121. 5 FZ>— (Radler (Lemon Flavored Beer Taste Drink)) ¥ 500
122. &7 —Jb7 1) — (All Free (Non Alcohol Beer))

Fruit Jar Cocktails

123. £ HF L Nama Cassi Ore (Fresh Cassis Orange) -+ ¥ 700
124. %£7 7 Y —2— 71V Nama Fuzzy Navel

(Fresh Fuzzy Navel)

125. %£H /18 & L >, Nama Campari Orange

(Fresh Campari Orange)

126. £ X 7E—= Nama Spumonni (Fresh Spumoni)

Cocktails
127. BIV—7 S )V #R Kahlua Milk Bin
(Kahlua Milk Served with Bottle)

Molito

128. Ek—F (Mojito)

129. E—FEk—F (Peach Mojito)
130. h /N Ek— bk (Campari Mojito)

Long Cocktails

131. 71V F» % (Bulldog)

132.F 21—\« YJ\— (Cuba Libre)

133. P4 - 3Y X (Tom Collins)
134.VIVT 14— Fv ¥ (Salty Dog)

135. —71)—X (SeaBreeze)

136. h S H+E (Kamikaze)

137. Y1V 13—/ (Solcubano)

138. KA k> « 2—F— (Boson Cooler)
139.7%—35 « 354X (Tequila Sunrise)
140. 2V HEKR—IV « Y % (Singapore Sling)

<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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141. XTIV - T« 778 (El Diablo)
142. Q97452 F74R7 14— (Long Island Iced Tea) ¥ 900

Beer Cocktails

143. ¥ T4 H7 (Shandy Gaff)

144. Ly K74 (Red Eye)

145. )51 2 E7T (Pineapple Beer)

146. h» ZET (Cassis Beer)

147. hINJ ET (Campari Beer)

148. 75 v FF LY ET (Blood Orange Beer)

Non Alcoholic Cocktails
149. ¥ ¥ — 1 — « T 71V (Shirley Temple)

150. %5 b4 « 2—F— (Saratoga Cooler)

151. 97— 27 Y—X (Virgin Breeze)

Digestifs

152. F %/ F34 (Cinzano Dry)
153. F % /Ay Y (Cinzano Rosso)
154. 55w I\ (Grappa)

155. YE€>FxvA (Limoncello)

Gin
156. E—7 1+ — 42 — (Beefeater)

Vodka

157. RBhAL 74 v7hH (SKYY Vodka)

Rum
158. 7IVAH IV (Brugal)

Tequila
159. < Jbiv— (Sauza Silver)

Liqueurs
160. H A (Cassis)

161. A1\ (Campari)
162. E—F (Peach)

163.< ') 7 (Malibu)

164.7 7Y v k (Apricotto)
165. 7 L ; (Amaretto)
166. 51 F (Lychee)

167. HIV—7 (Kahlua)

Drink Mixers
168. ¥ —4 (Soda)

169. k=% (Tonic)
170.3—5 (Cola)

171. 9+ —I—JIb (GingerAle)

172. # LYY 1—2R (Orange Juice)

173. L= 71—y Y 2 —2R (Grapefruit Juice)
174.7 v 7Iv¥ 2—2Z (Apple Juice)

175. 75 v F& LYY a—2R (Blood Orange Juice) -+
176. 75~ —a1—2R (Cranberry Juice)
177.1\€F» T IV 2—2R (Pineapple Juice)

178. P2 F¥2—R (Tomato Juice)

179. =)L (Milk)

Red Wine Bottles

180. EZ ¥ A EKEFIIL5—

(Vina Maipo Vitral Syrah)

181.R7 74 YT LR ANIVRY =T+ =3
(Mcwilliams Cabernet Sauvignon)

182. NIV &FTRAT14 T LEIVT ANIVRY —T4 =32
(Barton & Guestier Reserve Caverunet Sauvignon) ¥ 3000
183. h—="J 4 (Carnivor)

184. 88 71V R IV o (Caro Aruma Malbec)

185. ¥+ 7«1 V51 (CantiClassico)

186. AR 7 RAAR AIWAX—IV TS5V F LEIVT

(Los Vascos Carmenere Grande Reserve)

187..8a—a Fv L Fib/iA—A

(Barolo Terre Del Barolo)

White Wine Bottles

188. 2 AnY—F ¥V kR

(Santa Carolina Chardonnay)

189. 77 IV r INIVT E—=RR—=Z— SAIVANIVT V=) T
(Valckenberg Piesporter Michelsberg Riesling) ¥ 3000
190. #R—=+ (Tapena)

1994 VT LAYV—=RY Y

(McWilliam's Riesling)

192.0R «J7RARY—TF4=3V 7

(Los Vascos Sauvignon Blanc)

193.7IWRAR TS5V (FxLvy )

(Arneis Blange (Ceretto))

194. €442 T7IWiN)—=3 (Vionta Albarino)

195. % TYW I v 27 T0H—Ib

(Chablis Jean-Marc Brocard)

Red/White Wine Glass

196.72a0vY %3 RX (OscoRosso Glass)

197. 47230y Y I\v—771F 7 x (Osco Rosso Half Carafe) ¥ 2000
198. 7 X271 %5 R (Osco Bianco Glass)

199. 727> IN—7h57=x

(Osco Bianco Half Carafe)

200. 49 zibxvyA RTIVT
(Tavernello Spumante Glass)

201. 49 zibxvyA RTIVT
(Tavernello Spumante Rose Glass)

Sparkling Wines & Wine Cocktails
202. FH7 V=Y DY 51) 70y Y Kisetsu Fruit No Sangria
Rosso (Seasonal Fruit Sangria Red)

203. FH 7 IW—Y DY J )7 ET 3 Kisetsu Fruit No Sangria
Bianco (Seasonal Fruit Sangria White)

204. +—Jb (Kir)

205. F—)ba7 1 ¥V (Kir Royal)

206. 75V R e FLYIRN—Y

(Sparkling Wine with Blood Orange)

207. L= 7IV—Y RIN—¥

(Sparkling Wine with Grapefruit)

Soft Drinks

208. 7—0 % Oolong Cha (Oolong Tea)

209.3—35 (Cola)

210. VI v—I—Jb (GigerAle)

211.# LYY a—2R (Orange Juice)

212. 5 L= 71v—Y Y 1 —R (Grapefruit Juice)

213. 7y 7Iva—2R (Apple Juice)

214. 95/~ Y = a—2R (Cranberry Juice)

215. 81 F v 71V 2—2R (Pineapple Juice)

216. P F¥2—2R (Tomato Juice)

217. 75y F# LYY 2—2R (Blood Orange Juice) -+

Hot Coffees

218. TR 7L v Y (S) (Espresso (Single))
219. TRX 7L v Y (W) (Espresso (Double))
220.77 XY h—/ (Americano)

221.Kv b7 14— (HotTea)

Iced Coffees

222. 74 Aa—k— (Iced Coffee)

223. 714 RAT 4 — (Iced Tea)

224, 74 R 5~ —F 41— (lced Cranberry Tea) -
225.74RTFS5 Yy FFLYIT 14—

(Iced Blood Orange Tea)




