FEBRUARY 24, 202k

ANTIPASTO

POLPO

Msriasted Octopus, Olives, Parsley

HAMAGHI GRUDO

Smoked Greme Fraiche, Spriag Oaioca, White Ponzu

NIIGATA SNOW-AGED BEEF TATAKI

Nasiustivm, Gorgoazola Dolce
BROGCOLI PEPPERONGING E OLIO
SALT % PEPPER CHICKEN WING ROBATA
WAFU CARBONARA
Posched Egg, Truifle, Uai
PITZA

MARGHERITA

Tomsto, Bssil, Mozzarells

MARINARA

Tomsto, Barlic, Oreganc

FUJI WHITE

Pecorino Romsao, Fior di Latie

DESSERT

‘TOROMISY’

Castells, Espresso, Mascarpone

324 / ¥3,700

825 / ¥3,500

829 / ¥4,500

815 / ¥2,300
817 / ¥2,400

827 / ¥4,200

829 / ¥4,500

829 / ¥4,500

829 / ¥4,500

$18 / ¥2,800

NYC x TOKYO

KANPAL!

SAKE

HEAVENSAKE JUNMAI
'LABEL 12' s2u4

WHITE WINE

FEUDI DI SAN GREGORIO
GRECO DI TUFO %1k | 70

LIGHT & CRISP LAGERS

ASAHI
—0SAKA £11

SAPPORO
—HOKKIADO <12

SIXPOINT THE CRISP PILSNER
—BROOKLYN 12

ROBUST ALES

KYOTO YAMADA NISHIKI ALE
—KYOTO £13

LUCKY WHITE ALE
—KYOTO slb

BRONX BREWERY PALE ALE
—BRONX. NY <10

FULL FLAVOR IPA

ECHIGO FLYING IPA
—NIIGATA <12

BROOKLYN BREWERY IPA
—BROOKLYN <10







