ANTIPASTO

ANTIPASTO MISTO

Antipasto Misto

Daily appetizers assorted (serves for 2 to 3 people)

¥ 2,700
(+tax¥2,970)
INSARATA
Green salad ~ ¥850
(Simple salad ,salt,olive oil and cheese,vinaigrette sauce) (Htax¥935)
Caesar salad ¥ 950
(Caesar dressing with Parmesan cheese and pepper) (+tax¥1.045)
ANTIPASTO
Pickles e :509
(+tax ¥ 550)
seasonal vegetables marinated with white wine vinegar and herbs i
Terrine ¥950
Today's terrine marinated daily with different herbs and spices (+tax¥1,045)
Salsiccia ¥950
(+tax ¥ 1,045
Daily grilled sausages on charcoal grill S
Bagna cauda ¥1,200
Seasonal vegetable with bagna cauda sauce (milk, garlic, anchovy) (+tax¥1,320)
Formaggi Misto ¥1,200
(+tax ¥ 1,320)
Assorted cheese wkia :
Fritto Misto ¥1,200
(+tax¥1.320)

Assorted fried food

Caprese
mozzarella with cherrytomato and basil

Carpaccio
Daily fresh local fish

Prosciutto Crudo
Sliced fresh Italian ham

Dynamic Seafood Ahijo

Fresh fish and shellfish from the Sea of Japan are cooked with olive oil

¥1,200

(+tax¥1,320)
¥1,500
(+tax ¥ 1,650)

¥1,600

(+tax¥1,760)

¥ 2,300

(+tax¥ 2,530)




PIZZA MENU
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Small=25cm (10inch)

Large=30cm (12inch)

*You can make all kinds of pizza take-away

Margherita

(tomato sauce, basil, mozzarella)

S ¥1,550 L ¥1,950

(+tax¥1,705) (+tax¥2,145)

Marinara

(tomato sauce, oregano, cherry tomato, garlic, basil)
%no cheese

S ¥1,350 L ¥1,750

(+tax ¥ 1,485) (+tax¥1,925)

Cecenielli

(tomato sauce, oregano, anchovy, whitebait, garlic)
no cheese

S ¥1,500 L ¥1,900

{(+tax¥1,650) (+tax ¥ 2,090)

Romana
(tomato sauce, oregano, anchovy, garlic, cherry tomato,
mozzarella)

S ¥1,650 L ¥2,050
(+tax¥1,815) (+tax¥2,255)

Capricciosa
(tomato sauce, mushroom, ham, artichoke,
olive, mozzarella)
S ¥1,700 L ¥2,100
(+tax¥1,870) (+tax¥2,310)
Genovese

(basil paste, herb chicken, blank, potato, cherry tomato,
mozzarella)

S ¥1,700 L ¥2,100
(+tax¥1,870)  (+tax¥2,310)

Prosciutto e rucola

(tomato sauce, oregano, cherry tomato, mozzarella,
fresh ham, arugula, grana padano)

S ¥2,200 L ¥2,600

(+tax¥ 2,420) (+tax¥ 2,860)

Pescatore

(tomato sauce, oregano anchovy, seafood,
cherry tomato, garlic)

S ¥2,500 L ¥2,900
(+tax¥2,750)  (+tax¥3,190)

Margherita

Prosciutto e rucola

Pescatore



Diavola

Quattro formaggi

Capricciosa

Authentic Napoli style pizza made in a wood-fired oven

Diavola
(red pepper, pepperoni, herb chicken, mozzarella)

S ¥1,700 L ¥2,100

(+tax¥1,870) (+tax¥2,310)

Quattroformaggi
(basil, mozzarella, taleggio, gorgonzola, grana padano)

S ¥1,700 L ¥2,100

(+tax ¥ 1,870) (+tax¥2.310)

Calzone

(ricotta cheese, pepperoni, basil, tomato sauce, mozzarella)

S ¥1,900 L ¥2,300

(+tax ¥ 2,000) (4+tax¥2,530)
Fresh ham Bismarck

(basil, mushroom, soft baked egg, fresh ham,

mozzarella, Truffle oil) S ¥2.200 L ¥2.600
(+tax¥ 2,420) (+tax ¥ 2,860)

Fresh ham Bismarck

Romana

Focaccia

(seasonings, salt, grana padano)

S ¥600

(+tax ¥ 660)

TOPPING

Garlic ¥100
Onion ¥100
Anchovy ¥100
Olive ¥100
Soft baked egg ¥100
Honey ¥100
Cherry tomato ¥300
Mushroom ¥300
pepperoni ¥ 350
Mozzarella cheese  ¥350
Arugula ¥ 350
Herb chicken ¥ 350
Fresh Ham ¥450

Calzone

L ¥800
(+tax ¥ 880)

(+tax¥110)
(+tax¥110)
(+tax¥110)
(+tax¥110)
(+tax¥110)
(+tax¥110)
(+tax¥ 330)
(+tax ¥ 330)
(+tax ¥ 385)
(+tax¥385)
(+tax¥385)
(+tax ¥ 385)
(+tax ¥ 495)
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*Extra pasta X1.5 +¥400
(+tax ¥ 440)
OIL BASE
Cacio e pepe ¥1,300
(+tax ¥1,430)
(garlic, anchovy, grana padano, black pepper)
Peperoncino ¥1,300
; ; (+tax¥1,430)
(garlic, red pepper, bacon, onion,
grana padano, black pepper)
Genovese ¥1,600

(+tax¥1,760)
(garlic, basil sauce, blank, potato, grana padano)

Fish and vegetable aglioeolio ¥1,700

{+tax¥1,870)
(garlic, anchovy, fish, vegetables, botargo,

cherry tomato)
Shellfish aglio e olio ¥ 1,900
(garlic, anchovy, shellfish, cherry tomato) (Ften2.090)
Sea urchin Bogamari ¥2,150
(garlic, anchovy, cherry tomato, sea urchin, VRS S00
botargo, lemon peel)
CREAM BASE
Gorgonzola Cream Penne ¥1,500
(+tax¥1,650)

(gorgonzola, butter, grana padano, fresh cream)

Shrimp Tomato cream ¥1,950
(+tax¥2,145)
(anchovy, shrimp, cherry tomato,
tomato sauce, fresh cream)
74
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Fresh ham Carbonala

(egg yolk, fresh cream, grana padano,
fresh ham, black pepper)

TOMATO BASE
Arrabbiata

(garlic, red pepper, tomato sauce)

Pomodoro

(garlic, basil, cherry tomato, tomato sauce,
grana padano)

Pttanesca with Whitebait

(garlic, anchovy, cherry tomato, white bait,
olive, caper, tomato sauce)

Bolognese

(seasoning, red wine, Japanese beef,
tomato sauce, butter, grana padano)

Dynamic Japan Sea Pescatore

(garlic, anchovy, seafood, cherry tomato,
tomato sauce, lemon oil)

RISOTTO

Cheese risotto
(butter, grana padano, black pepper)

Clam saffron risotto
(butter, saffron, fresh clams, onion)

Porcini cream risotto

(fresh cream, porcini, grana padano,
black pepper)

N\

¥1,900

(+tax ¥ 2,090)

¥1,300

{(+tax ¥1,430)

¥1,300

(+tax ¥1,430)

¥1,550
(+tax¥1,705)

¥1,900
(+tax ¥2,090)

¥2,500

(+tax¥2,750)

¥1,300

(+tax¥1,430)

¥1,650
(+tax¥1,815)

¥2,200
(+tax¥2,420)

)




Acqua pazza

Carnet misto

SL.LoNCo

~MAIN DISH~

* 1t will take 20 to 30 minutes to serve.
Please ask the staff if you are in a hurry.

Acqua pazza ¥ 3,300

(+tax ¥ 3,630)
Poached whole fish with herbed broth

Zuppa di Peche ¥ 3,950

(+tax¥4,345)

Poached fish and seafood with tomato sauce

Carnet misto

Three kinds of meat of the day. Serves with
grilled vegetables.

¥3,950 (300g)
(+tax ¥ 4,345)

Grilled beef rump
¥3,700 (200g)

(+tax¥4,070)

Grilled Noto local pork

¥ 3,300 (200g)
(+tax ¥3,630)

Grilled chicken

¥ 2,300 (200g)
(+tax¥2,530)

Tiramisu ¥700
(+tax ¥ 770)

Panna cotta ¥700
(+tax ¥ 770)
Today’s gelato “¥s550
(+tax ¥ 605)

*There are other dolce menus as well.

Please ask the staff.
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