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AW STANDARD GARLIC , OIL & CAYENNE

M R) AR S T — =

e .
= b RN ROF | GEIADT)—hhe v T —
(s) ] no s j=3 o s -
fOO. A—:ﬁ’-ﬁi ”\7]‘/ _X@ﬁﬁ“ _! 77_t7 7 Tomato spaghettini with green tomato and shamo ragout.
The AW special Trofie with Arrabbiata spicy tomato sauce. 1900yen
1800yen
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Spaghettini with wild plants, peperoncino style.
1850yen
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Spaghettini with FUKINOTO and URULtomato sauce. @ . -
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Pici'with baby AYU and watercress, peperoncino style.
1950yen
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Trenette with tuna and WASABI, fresh fomato sauce.

1800yen CHEESE & CREAM
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Linguine with rucola and squid, puttanesca style. Garganelli with asparagus and spring veggies.truffle cream.
1900yen 2000yen
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Black pepper strozzapreti with onion. amatrichana. Potato gnocchi with broad beans and guanciale, cream sauce,

1850yen 1850yen
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RISOTTO Campanella with taro and 4 kinds of Italian cheese cream sauce
1900yen
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Brown rice risotto with spring vegetables
with roasted tomato & melting cheese.

1900yen OTHERS
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D] ;ir/C 7;&_ Y BRI F Rigatoni with chicken, burdock sauce.

THE CHILLED PASTA F0en

TATa—I!)
X7R h—~ e A ° - . . " < e e u .
QM?‘?}W?@@E@Z“@W = Lt \bY EBXALRF 9T LURI DY )R — &
E] %ﬁ@ ELpASWETELIPTE-IEY | Testarori with potato and common beans, onion genovese.
Chilled spaghettini with WASABI and water shield. 1700yen

1850yen
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PERTRLUA N7
AW VEGETABLE
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Soup "MARUNOUCHI!"
500yen

AWRB B/ N——x 775"
# AW Special Bagna Cauda.
2200yen
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Caesar salad of lettuce.
1600yen

AT 7T BRDE Y 7 LT F—ADATL—F
Caprese, 2kinds of tomatoes and fresh Mozzarella cheese,
1650yen
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Colerful terrine of spring vegetables, truffle vinaigretie.
1900yen
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Pc:pc:ycl and NISHIMERA salmon carpaccio, citrus sauce.

1950yen
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Carpaccio with wild plants and duck, Rock salt style.
2000yen
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Carpaccio with white asparagus and today's fish, citrus sauce.
1850yen
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Galette with cabbage, "KODAWAR!" egg and cheese.
1800yen
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Flower zucchini fritto stuffed with Mozzarella cheese.
2P 1400yen
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Baked whife aspargus covered with rock salt with fried egg.
2P 2000yen (+1P 1000yen)
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Sauteed foie gras with KIYOMI crange.
3400yen
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Chef's FAVORITE
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Bruschetta.
1000yen
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Chilled spaghettini with sweet fruit fomatoes.
1850yen
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Tomato, avocado, and ZUWAI crab millefeuille.
1950yen
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Bigoli with fruit tomato and Mozzarella cheese.
1850yen
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FISH & MEAT MAIN DISH
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Charcoal grilled today's fish, green pea ravigote sauce.
3000yen~

BROMEB LI DE(EN—T I

Griled chicken, Herb smoke style.
3400yen

TREBRNOBO—R kKT
“SHIMABUTA"pork from OKINAWA,
3400yen
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Roasted beef, coverd with fresh bacon, mushroom sauce.
3400yen
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Grilled Lamb chop
3400yen
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