X

WEST

6,000 | SAMPLE BUFFET MENU

M TRA=—2—FY Y T A=2—Lih 5

Antipasto Ereddo
YelbFa M) —DHEh) Ab

CHARCUTERIE PLATTER
AE—JH—EVEA]D 7 —Y D2 X
SMOKED SALMON AND SEASONAL FRUIT MARINATED
VLI F—RLgibe DA T L —E¥
CAPRESE WITH MOZZARELLA CHEESE AND RIPE TOMATOES
T —/ F=REE ALy = =55
CAESAR SALAD WITH GRANA PADANO CHEESE
REDiLn7 vy FaEe)x

RAPESEED BLOSSOMS MARINATED WITH ANCHOVIES

Antipasto Caldo
774 KET b
FRENCH FRIES

Fohty KL
AONORI ZEPPOLE

Plzza

<) —5

MARGHERITA

EFIFDERCIL T

HALF-BOILED EGG BISMARCK

EvyYrAF—ubd 3o RADEY Y

P1ZZAIOLO'S RECOMMENDED PIZZA OF THE DAY

Pasta

R—aviFhED7e M) F+r—F Xy H—F
PENNE RIGATE AMATRICIANA WITH BACON AND ONIONS

AR EFFORYTLET YT AT yT4
SPAGHETTI VONGOLE BIANCO WITH FRESH SHELLED CLAMS
Carne

BHLLRDYT— ¥ iav—R
SAUTEED CHICKEN THIGH WITH BALSAMIC SAUCE

Dolce
INTF 4V ZRRIERNLVF o

CHEF PATISSIER'S SELECTION OF DESSERTS

Drink menu

Alcohol

E—b
BEER
74V 74

WHITE WINE / RED WINE

A E—L

HIGHBALL

WeEt (- F)

SHOCHU: BARLEY / SWEET POTATO
HYA()—=F ALY I Ta—R T L —TFT7)L—)
CASSIS: SODA / ORANGE JUICE / GRAPEFRUIT

AU (V)—=F e F LYy I TVa—Re T L —T7)L—)
CAMPARI: SODA / ORANGE JUICE / GRAPEFRUIT

VVb=v7
GIN TONIC

EA2I2—)
MOSCOW MULE

77V ——T7 )
FUZzZY NAVEL

Joff drinks

v—a YR
OOLONG TEA

FLYYVa—R
ORANGE JUICE

TV—T7)—
GRAPEFRUIT

IYIy—x—)b

GINGER ALE

a1—7

COLA

~ Option ~

F74 Ve TAAT

KITTY SHANDYGAFF

TR —F— B

OPERATOR UMESHU

Tt A=y 7T Y7 a—ILE—
VODKA TONIC NON-ALCOHOL BEER

e &ty Mg 1210 )
MR+ BABLNIMEDLE MmO EEI08AFH )
« 305tk A AR K 1 1,210 (B4 2)

R T IFIMBI T /2 BRI (B - 2B A D)
A2 —RRETHRER) Y 72 R MIBRILIFT/FLARITHECESV



X

WEST

8,000F | SAMPLE BUFFET MENU

M TRA=—2—FY Y T A=2—Lih 5

Antipasto Ereddo
YelbFa M) —DHEh) Ab

CHARCUTERIE PLATTER
AE—JH—EVEA]D 7 —Y D2 X
SMOKED SALMON AND SEASONAL FRUIT MARINATED
VLI F—RLgibe DA T L —E¥
CAPRESE WITH MOZZARELLA CHEESE AND RIPE TOMATOES
T —/ F=REE ALy = =55
CAESAR SALAD WITH GRANA PADANO CHEESE
REDiLn7 vy FaEe)x

RAPESEED BLOSSOMS MARINATED WITH ANCHOVIES

Antipasto Caldo
774 KET b
FRENCH FRIES

774 KFFY

FRIED CHICKEN

Plzza

<) —5

MARGHERITA

EFIFDERCIL T

HALF-BOILED EGG BISMARCK

EvyYrAF—ubd 3o RADEY Y

P1ZZAIOLO'S RECOMMENDED PIZZA OF THE DAY

Pasta

R—aviFhED7e M) F+r—F Xy H—F
PENNE RIGATE AMATRICIANA WITH BACON AND ONIONS

FATEHIhDERYITVET YT ANF T 4—
SPAGHETTI VONGOLE BIANCO WITH FRESH SHELLED CLAMS
Carne

FBFRDOT—A IR —7 <AY—FV—R

SPECIAL ROAST PORK WITH MUSTARD SAUCE

Dolce
INTF 4V ZRRIERNLVF o

CHEF PATISSIER'S SELECTION OF DESSERTS

Drink menu

Alcohol

E—b
BEER
74V 74

WHITE WINE / RED WINE

NAR—)

HIGHBALL

WeEt (- F)

SHOCHU: BARLEY / SWEET POTATO
HYA()—=F ALY I Ta—R T L —TFT7)L—)
CASSIS: SODA / ORANGE JUICE / GRAPEFRUIT

AU (V)—=F e F LYy I TVa—Re T L —T7)L—)
CAMPARI: SODA / ORANGE JUICE / GRAPEFRUIT

VVb=v7
GIN TONIC

EA2I2—)
MOSCOW MULE

77V ——T7 )
FUZzZY NAVEL

Joff drinks

v—a YR
OOLONG TEA

FLYYVa—R
ORANGE JUICE

TV—T7)—
GRAPEFRUIT

IYIy—x—)b

GINGER ALE

a1—7

COLA

~ Option ~

F74 Ve TAAT

KITTY SHANDYGAFF

TR —F— B

OPERATOR UMESHU

Tt A=y 7T Y7 a—ILE—
VODKA TONIC NON-ALCOHOL BEER

e &ty Mg 1210 )
MR+ BABLNIMEDLE MmO EEI08AFH )
« 305tk A AR K 1 1,210 (B4 2)

R T IFIMBI T /2 BRI (B - 2B A D)
A2 —RRETHRER) Y 72 R MIBRILIFT/FLARITHECESV



X

WEST

9,500 | SAMPLE BUFFET MENU

M TRA=—2—FY Y T A=2—Lih 5

An@pu@l%w&b

YelbFa M) —DBEh) Ab

CHARCUTERIE PLATTER
AE—JH—EV LD 7N —Yy D2 X

SMOKED SALMON AND SEASONAL FRUIT MARINATED
VLI F—RLgIbe AT L —E
CAPRESE WITH MOZZARELLA CHEESE AND RIPE TOMATOES
T —/ F=REE ALy = =% 55
CAESAR SALAD WITH GRANA PADANO CHEESE
EDiDT7 vy FaEe)x

RAPESEED BLOSSOMS MARINATED WITH ANCHOVIES

NoFHET) —F—ZXDTIVAYT v F

KARASUMI AND CREAM CHEESE BRUSCHETTA

Antipasto Caldo
774 KT b

FRENCH FRIES
774K FFY

FRIED CHICKEN

Plzza

<Y —5

MARGHERITA

EHIPDOERACIL T

HALF-BOILED EGG BISMARCK

J7ra 732y
QUATTRO FORMAGGI

Pasta

R—ayiFhED7e M) F+r—F Xy H—F

PENNE RIGATE AMATRICIANA WITH BACON AND ONIONS

BAEXBEINORYITLET Y2 AANFyF4q4—
SPAGHETTI VONGOLE BIANCO WITH FRESH SHELLED CLAMS

Carne

BiEFNZI07)) 7 Ve )TEYYV—Z
GRILLED PRIME BEEF HANGER STEAK WITH CHALIAPIN SAUCE

#BHLEADYT— HxkoVHFIav—R
GRILLED PRIME BEEF HANGER STEAK WITH CHIMICHURRI SAUCE

Dolce
INTF 4V ZRIERNLVF o

CHEF PATISSIER'S SELECTION OF DESSERTS

Drink menu

Alcohol

E—b
BEER
74V 74

WHITE WINE / RED WINE

NAR—)

HIGHBALL

WeEt (- F)

SHOCHU: BARLEY / SWEET POTATO
HYA()—=F ALY I Ta—R T L —TFT7)L—)
CASSIS: SODA / ORANGE JUICE / GRAPEFRUIT

AU (V)—=F e F LYy I TVa—Re T L —T7)L—)
CAMPARI: SODA / ORANGE JUICE / GRAPEFRUIT

VVb=v7
GIN TONIC

EA2I2—)
MOSCOW MULE

77V ——T7 )
FUZzZY NAVEL

Joff drinks

v—a YR
OOLONG TEA

FLYYVa—R
ORANGE JUICE

TV—T7)—
GRAPEFRUIT

IYIy—x—)b

GINGER ALE

a1—7

COLA

~ Option ~

F74 Ve TAAT

KITTY SHANDYGAFF

TR —F— B

OPERATOR UMESHU

Tt A=y 7T Y7 a—ILE—
VODKA TONIC NON-ALCOHOL BEER

e &ty Mg 1210 )
MR+ BABLNIMEDLE MmO EEI08AFH )
« 305tk A AR K 1 1,210 (B4 2)

R T IFIMBI T /2 BRI (B - 2B A D)
A2 —RRETHRER) Y 72 R MIBRILIFT/FLARITHECESV



X

WEST

11,000M | SAMPLE BUFFET MENU

M TRA=—2—FY Y T A=2—Lih 5

Antipasto Ereddo 4 Drink menu

VrlhFa ) —nEh bbb
CHARCUTERIE PLATTER A[CO/LOL

AE—JH—EV LD 7N —Yy D2 X

SMOKED SALMON AND SEASONAL FRUIT MARINATED E—
o . . BEER
Y7V F AL DA TV —E
CAPRESE WITH MOZZARELLA CHEESE AND RIPE TOMATOES B74 Y F74 Y
" . ) . WHITE WINE / RED WINE
BELNLDT Y FakE<)x .
ANCHOVY-MARINATED SHRIMP AND SCALLOP NAR—=
. - . R . . HIGHBALL
T2 —) F =R ALy —F—F 5% st (% - )
CAESAR SALAD WITH GRANA PADANO CHEESE f T
. SHOCHU: BARLEY / SWEET POTATO
PoFHELT)—=LF—ADTINRYT v 5 . . L . .
KARASUMI AND CREAM CHEESE BRUSCHETTA AVAS—=F AV Y I Ta—Re T —T7)—)

CASSIS: SODA / ORANGE JUICE / GRAPEFRUIT

KABLD Ny F 3

TODAY'S FRESH FISH CARPACCIO AV (V—=F e F VLY IVa—R e TV —T 7 —>)
CAMPARI: SODA / ORANGE JUICE / GRAPEFRUIT
Antipasto Caldo , s
e = GIN TONIC
774 RKT b
FRENCH FRIES ERAI2I2—)V
— - N MOSCOW MULE
774K FFY ‘ )
FRIED CHICKEN 77V —F—7)
FUZZY NAVEL
Puzza

<) —% foffdrmkx

MARGHERITA

EZEFDERCIL T

HALF-BOILED EGG BISMARCK

y—ay %

OOLONG TEA

i FLYYTa—2

J7bha73rby Y ORANGE JUICE

QUATTRO FORMAGGI 5
JV—77)V—>

Primo o 7 GRAPEFRUIT

. . . o st e = VY Ie—x—)b
N—2YLEREDTVIN) Fr—F Ny AH—T CINGER ALE
PENNE RIGATE AMATRICIANA WITH BACON AND ONIONS

. . - o, S=
RIAAH=LR)RDT—=NFF =) ATy 74— CoLn
SPAGHETTI AGLIO E OLIO WITH SNOW CRAB AND SEASONAL VEGETABLES
EHEEOF—R) s b |
SEASONAL VEGETABLE CHEESE RISOTTO 7~ Og’twl’(/ ~
Carne FT4 Y TAHT

7 KITTY SHANDYGAFF
FHEFENSIOT))T VP YTEYY—ZR FAL b — o
GRILLED PRIME BEEF HANGER STEAK WITH CHALIAPIN SAUCE
OPERATOR UMESHU

R#la—Z fAF— —ky— ‘
AFRE—RAPF—7 ZRF—FY—2 Tt A=y 7T /YT a—ILE—)
HOUSE-MADE ROAST PORK WITH MUSTARD SAUCE VODKA TONIC NON-ALCOHOL BEER
Dolce

L &y FiEde s 1210 )
NV TRAERLF = S Ede+ BAME L ) 140 it he 0 3 A 12968 A (FEH )

CHEF PATISSIER'S SELECTION OF DESSERTS 300 th Ak AaEE 1,210 G )

R T IFIMBI T /2 BRI (B - 2B A D)
A2 —RRETHRER) Y 72 R MIBRILIFT/FLARITHECESV



X

12,500H

WEST

SAMPLE BUFFET MENU

M TRA=—2—FY Y T A=2—Lih 5

An@pu@l%w&b

YelbFa M) —DHEh) Ab

CHARCUTERIE PLATTER
AE—JH—FVELEED 7L —YyD2Y X
SMOKED SALMON AND SEASONAL FRUIT MARINATED
o7V F—XLRMIrDOAT L —E
CAPRESE WITH MOZZARELLA CHEESE AND RIPE TOMATOES
BELNZDT Y FakEw)x
ANCHOVY-MARINATED SHRIMP AND SCALLOP

T —/ F=REE ALy = =% 55
CAESAR SALAD WITH GRANA PADANO CHEESE
NoTHET)—LF—ZDT IR v Y

KARASUMI AND CREAM CHEESE BRUSCHETTA

AAHEBDII Ny Fa3  WL{bDH

TODAY'S FRESH FISH CARPACCIO WITH [IKURA
Antipasto Caldo
774 KR T b

FRENCH FRIES
774 KFFY
FRIED CHICKEN

FohovbybEy KL

CHEWY AONORI ZEPPOLE

Plzza

2IHFN)—7 o EHEFDERCILT
MARGHERITA / HALF-BOILED EGG BISMARCK

J7bha 7wy
QJATT RO FORMAGGI

Primo

N—aYLERREDTII)F+—F XV A—TF

PENNE RIGATE AMATRICIANA WITH BACON AND ONIONS

KIAH =L JEDT—)F A=) Ry 5 1 —

SPAGHETTI AGLIO E OLIO WITH SNOW CRAB AND SEASONAL VEGETABLES

FHHFEDOF—ZY Yy b
SEASONAL VEGETABLE CHEESE RISOTTO

Carne

BZAENSIDZT)) T VY TEYY—R
GRILLED PRIME BEEF HANGER STEAK WITH CHALIAPIN SAUCE
AR —ZA P KR—7 <RAY—FV—R
HOUSE-MADE ROAST PORK WITH MUSTARD SAUCE
HoLHIN L—IVADT I TNy 7

FISH, CLAMS, AND MUSSELS AQUAPAZZA

Dolce
NT g Y TRAE RV F =

CHEF PATISSIER'S SELECTION OF DESSERTS

R T IFIMBI T /2 BRI (B - 2B A D)

&y ke

Drink menu

Alcohol

E—l
BEER

74V 74

WHITE WINE / RED WINE

A E—L

HIGHBALL

BBt (k- F)

SHOCHU: BARLEY / SWEET POTATO
HYA()—=F ALY I Ta—R T L —TFT7)L—)
CASSIS: SODA / ORANGE JUICE / GRAPEFRUIT

AU (V)—=F e F LYy I TVa—Re T L —T7)L—)
CAMPARI: SODA / ORANGE JUICE / GRAPEFRUIT

VVb=v7
GIN TONIC

EA2I2—)
MOSCOW MULE

77V ——T7 )
FUZzZY NAVEL

&7%dnhk;

v—a YR
OOLONG TEA
FTLYyVVa—R
ORANGE JUICE
TV—T7)—>
GRAPEFRUIT

IYIy—x—)b

GINGER ALE

a1—7

COLA

~ Option ~

FT4 Y TAHT

KITTY SHANDYGAFF

IRV —F— HEB

OPERATOR UMESHU

Tt A=y 7T Y7 a—ILE—

VODKA TONIC

1210 (# 4 »)
MR+ BABLNIMEDLE MmO EEI08AFH )
« 305tk A AR K 1 1,210 (B4 2)

NON-ALCOHOL BEER

A=2—AERTRELRN) ) Z7ZZAMIERLZLEST /FLlRIBHCESIVER



X

WEST

14,000M | SAMPLE BUFFET MENU

M TRA=—2—FYF Y T A=2—Lh 5

Antipasto Freddo 4 Drink menu
AV TEYvVFa ) —DBh) &b
ASSORTED ITALIAN CHARCUTERIE A[CO/LOL
AE—=JH—EVLH]D TN —Y DY X ‘
SMOKED SALMON AND SEASONAL FRUIT MARINATED E—i
BEER
Ty VeI F—RLRHRI DA TV —&
CAPRESE WITH MOZZARELLA CHEESE AND RIPE TOMATOES G714 kw74
" R . N WHITE WINE / RED WINE
BELMEZDOT v FaE<x ‘
ANCHOVY-MARINATED SHRIMP AND SCALLOP AR —)
. . . . . HIGHBALL
T7FNT—) F =R AL Iy —HF =475
CAESAR SALAD WITH GRANA PADANO CHEESE weEt (k- F)
- SHOCHU: BARLEY / SWEET POTATO
NoFHLT ) —=LF—=ADTIVAT v 5 \ ‘
KARASUMI AND CREAM CHEESE BRUSCHETTA HAYARA()—=F e F LYY TVa—RTL—T7)b—)

— o CASSIS: SODA / ORANGE JUICE / GRAPEFRUIT
AABEEDIIL Ny F 3 WLLDH

TODAY'S FRESH FISH CARPACCIO WITH [KURA AN (V)—=F e F LY I Va—Re T L—T7)L—)
. e . CAMPARI: SODA / ORANGE JUICE / GRAPEFRUIT
JiBF—KE R4 7V —y D) b+

SELECTION OF FINE CHEESES AND DRIED FRUITS VYbh=v7
Antg'mwto 7 GIN TONIC

— ERAI2I2—)V
T4 RERFF o 794 KFFY MOsCOwW MULE
FRENCH FRIES / FRIED CHICKEN 77V —F—T N
BNLEHHEDOTE—V 3 FUZZY NAVEL

SEAFOOD AND SEASONAL VEGETABLE AJILLO

Plzza S aff drinks

VT —8 o ERFFOERCIL Y v—ay R
MARGHERITA / HALF-BOILED EGG BISMARCK OOLONG TEA

Vad - E ¥ % FLYYIVa—2R
QUATTRO FORMAGGI ORANGE JUICE
Primo JL—a
' . GRAPEFRUIT

RS DR x—€ XYV AH—T

Iy el
PREMIUM BEEF WAGYU BOLOGNESE WITH PENNE RIGATE

GINGER ALE
X IAH=EEDT—=)A A=) AT yF4— ae>
SPAGHETTI AGLIO E OLIO WITH SNOW CRAB AND SEASONAL VEGETABLES Coin
Er)a270F—XY 'y b
BLACK TRUFFLE CHEESE RISOTTO
~ Option ~
Carne T
.. L . . F 74 VA TAH T
JFEENZI07))7 Y+ YTEYY—R KITTY SHANDYGAFF
GRILLED PRIME BEEF HANGER STEAK WITH CHALIAPIN SAUCE ) L.
i R i ARV —F— MEiE
ARRI—RA K= <RI—FV—R OPERATOR UMESHU
HOUSE-MADE ROAST PORK WITH MUSTARD SAUCE )
. , E DN =4 /Y7 a—IE—)b
BaLlb3h, L—=VADTI TNy VODKA TONIC NON-ALCOHOL BEER
FISH, CLAMS, AND MUSSELS AQUAPAZZA
Dolee i : ch oy RigAw 12108 B4 in)
e S E3e+ BATE £ ) 140 2 i he 0 35 514968 M (i 22)
NT g VT RAERLF = 304 kA AR 1 1210 (B in)

CHEF PATISSIER'S SELECTION OF DESSERTS

R T IFIMBI T /2 BRI (B - 2B AL )
A2 —RERETHRER) Y 72 R MIBRILIFT/FLCRITHECESVE



X

WEST

15,500M | SAMPLE BUFFET MENU

M TRA=—2—@Y Y T A=2—LLh i5

Antipasto Ereddo

YelbFa M) —DBEh)Ab

CHARCUTERIE PLATTER
AE—JH—FVELEED 7L —YyD2Y X
SMOKED SALMON AND SEASONAL FRUIT MARINATED
oL F—XLRMIrDAT L —F
CAPRESE WITH MOZZARELLA CHEESE AND RIPE TOMATOES
BELNZDT Y FabE<)x
ANCHOVY-MARINATED SHRIMP AND SCALLOP

T —/ F=REE ALy = =555
CAESAR SALAD WITH GRANA PADANO CHEESE
NoTHET)—LF—ZDT IR v

KARASUMI AND CREAM CHEESE BRUSCHETTA

AKAEEEDHN Ny Fa Wb
TODAY'S FRESH FISH CARPACCIO WITH [IKURA
FiBF—RK LRS54 7L—y DB Sbt

SELECTION OF FINE CHEESES AND DRIED FRUITS
Antipasto Caldo

754 REFL « 74 KFFY

FRENCH FRIES / FRIED CHICKEN

ENLEHHFEOTE—V 3
SEAFOOD AND SEASONAL VEGETABLE AJILLO

Pizza

V) —7 o EIPFOERTIL T
MARGHERITA / HALF-BOILED EGG BISMARCK

77bha73rbeyy » DOC
QUATTRO FORMAGGI / DOC

Primo

FiRFDFefRaz—8 XyR)H—F
PREMIUM BEEF WAGYU BOLOGNESE WITH PENNE RIGATE

RIAH=LBREDT =) A A=) ATy T4—

SPAGHETTI AGLIO E OLIO WITH SNOW CRAB AND SEASONAL VEGETABLES

EN) a7l RN F—=DF—ZY |
BLACK TRUFFLE AND PORCINI CHEESE RISOTTO

Carne

P —af YO —APE—7 VYHYTEYV—ZR
PRIME BEEF SIRLOIN ROAST BEEF WITH SHALLOT SAUCE
BEBRDI—Z IRAY—KYV—R

ROASTED CAREFULLY SELECTED PORK WITH MUSTARD SAUCE
HBIELELENDR Yy N T4y Yz

ZUPPA DI PESCE WITH WHOLE PRAWN AND VARIOUS SEAFOOD

Drink menu

Alcohol

E—b
BEER
74V 74

WHITE WINE / RED WINE

NAR—)

HIGHBALL

WeEt (- F)

SHOCHU: BARLEY / SWEET POTATO
HYA()—=F ALY I Ta—R T L —TFT7)L—)
CASSIS: SODA / ORANGE JUICE / GRAPEFRUIT

AU (V)—=F e F LYy I TVa—Re T L —T7)L—)
CAMPARI: SODA / ORANGE JUICE / GRAPEFRUIT

VVb=v7
GIN TONIC
TAa23I2—)b
MOSCOW MULE
77V —F%—7I
FUZZY NAVEL

Joff drinks

v—a YR
OOLONG TEA
FTLYyVVa—R
ORANGE JUICE
TV—T7)—>
GRAPEFRUIT

IYIy—x—)b

GINGER ALE

a1—7

COLA

~ Option ~

FT4 Y TAHT

KITTY SHANDYGAFF

IRV —F— HEB

OPERATOR UMESHU

Tt A=y 7T Y7 a—ILE—

VODKA TONIC NON-ALCOHOL BEER

Dolce

NTY VY IRIERLV T =

CHEF PATISSIER'S SELECTION OF DESSERTS

&ty Mg 1210 B 2)

MER+BAB L) IMED L E D4 1E968 A+ 2)
<305tk A AR K 1 1,210 (B9 )

F T IFIMBI T /2 BRI (B - 2B A D)
A2 —RRETHRER) Y 72 R MIBRILIF/FLRITHECESV



X

WEST

17,000M | SAMPLE BUFFET MENU

M TRA=—2—@Y Y T A=2—LLh i5

Antipasto Ereddo

YelbFa ) —DHEh) Ab

CHARCUTERIE PLATTER
AE—JH—FVEED 7L —yD2Y X
SMOKED SALMON AND SEASONAL FRUIT MARINATED
oL F—XLR#MIrDAT L —E
CAPRESE WITH MOZZARELLA CHEESE AND RIPE TOMATOES
BELNZDT Y FabEw)x
ANCHOVY-MARINATED SHRIMP AND SCALLOP

T —/ F=REE ALy = =575
CAESAR SALAD WITH GRANA PADANO CHEESE
NoTHET)—LF—ZDT IRy Y

KARASUMI AND CREAM CHEESE BRUSCHETTA

AAHEBDII Ny F 3 FrETIRZL
TODAY'S FRESH FISH CARPACCIO WITH CAVIAR
JRIBF—ZAL RS 7L —Y D) b

SELECTION OF FINE CHEESES AND DRIED FRUITS
Antipasto Caldo
TIAREFE + TIAEFFY

FRENCH FRIES / FRIED CHICKEN
BALERTFEDTE—V 3
SEAFOOD AND SEASONAL VEGETABLE AJILLO

Pizza

2T —7 o EHFFDERCILT

MARGHERITA / HALF-BOILED EGG BISMARCK

g7ra74b<2yyY « DOC

QUATTRO FORMAGGI / DOC

Primo

FiRFDFefRaz—8 XyRUH—F
PREMIUM BEEF WAGYU BOLOGNESE WITH PENNE RIGATE

KIAH =L EDT—)F A=) Ry T 1 —

SPAGHETTI AGLIO E OLIO WITH SNOW CRAB AND SEASONAL VEGETABLES

EN) a7l N F—=DF—ZY b
BLACK TRUFFLE AND PORCINI CHEESE RISOTTO

Carne

By —of YD —APE—7 VP YTEYY—R
PRIME BEEF SIRLOIN ROAST BEEF WITH SHALLOT SAUCE
FBFNZIOT)) T BRIV ITV—R
GRILLED CAREFULLY SELECTED BEEF HANGER STEAK

WITH AGED BALSAMIC SAUCE

T o—IiEHELER ENDR T4 Ry V2

ZUPPA DI PESCE WITH LOBSTER AND VARIOUS SEAFOOD

Drink menu

Alcohol

E—b
BEER
74V 74

WHITE WINE / RED WINE

A E—L

HIGHBALL

BBt (k- F)

SHOCHU: BARLEY / SWEET POTATO
HYA()—=F ALY I Ta—R T L —TFT7)L—)
CASSIS: SODA / ORANGE JUICE / GRAPEFRUIT

AU (V)—=F e F LYy I TVa—Re T L —T7)L—)
CAMPARI: SODA / ORANGE JUICE / GRAPEFRUIT

VVb=v7
GIN TONIC
TAa23I2—)b
MOSCOW MULE
77V —F%—7I
FUZZY NAVEL

Joff drinks

v—a YR
OOLONG TEA
FTLYyVVa—R
ORANGE JUICE
TV—T7)—>
GRAPEFRUIT

IYIy—x—)b

GINGER ALE

a1—7

COLA

~ Option ~

FT4 Y TAHT

KITTY SHANDYGAFF

IRV —F— HEB

OPERATOR UMESHU

Tt A=y 7T Y7 a—ILE—

VODKA TONIC NON-ALCOHOL BEER

Dolce

NTY VY IREIERLVF o

CHEF PATISSIER'S SELECTION OF DESSERTS

&ty Mg 1210 B 2)

MER+BAB L) IMED L E D4 1E968 A+ 2)
<305tk A AR K 1 1,210 (B9 )

F T IFIMBI T /2 BRI (B - 2B A D)
A2 —RRETHRER) Y 72 R MIBRILIF/FLRITHECESV





