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Enjoy fresh fish directly delivered from Narita market every day.
For more details, please ask the staff.
(See blackboard for information)The authentic homegrown
bluefin tuna (Hon-Maguro) arrives every Thursday.
(Never frozen, fresh true—bluefins only)
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Salad Capricious (See blackboard for today’s special)

¥1,100~(*¢1,210~)

EEEARY IS ODHIL/NY F 3

Carpaccio (Hon—-Maguro)

¥ 2,300~ (*2,530~)
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Salad Capricious (See blackboard for today's special)

¥1,260~(*1,386~)
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Parma Ham Salad with Balsamic Vinaigrette

¥ 1,260(%1,386)
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AED/X2E (BIREZETFTI W) ¥1,260~(%1,386~) |
Today's Specials (See blackboard) vj
R e
Y PEEYY FLIDRNT YT A ¥1,300(1,430) [{;70%
| Tomato & Mozzarella Spaghetti
- @ BN R DR YT 4 KA b —S ¥1,500(1,650) "T"Q
Sy Substantial Spaghetti alla Pescatora c,’e

}-X{ O BOELUOEDRNT YT A ¥1,300(¥1.430) | S{%C
E; Spaghetti with Local Food from the Ocean and the Mountains I :&:3

5@] 4 ENLEEDZDRLF—=2 1) —LDRANT YT 1 ¥ 1,500(%1,650)

’(," Raw Ham and Mushroom Spaghetti with Porcini Cream Sauce Q
() . L) (ad
< 5 AE—IHY—FLDI ) —LANT YT A ¥1,300(21,430) 'CI"E

y Smoked Salmon Spaghetti with Cream Sauce f ¢

I8 LE*TIEEHRRTEED I L2 —LA ¥ 1,300(%1,430) 43

ﬁ";’ C Peeled Prawns and Scallops Spaghetti with Tomato Cream Sauce | '6"

Y| @ B0z ¥1,3000¥ 1,430 ¢

(:.g Squid Ink Spaghetti 'GT")'
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P HR#E DA I 2 % Home-Made Fresh Pasta I3
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| ABOBRWFLRE (REEIETEL)  ¥1500~kieo LA

%-)6? Today's Special Home—Made Pasta (See blackboard for today's special) |$;
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’ | /Ny NILT Y L Pappardelle (8 2 A2 —F )  Pappardelle — [pappar'delle] Toscana, ltaly .
¥ _ \ _ \ C

(:‘: MBILWY R KE L TWD, I@Eicmh H3cm. B E2mm. & (E20cmh »30cmiEF & D 'Q‘T.",’

y DARVIRDOO Y T /NARTHD, 1R TEED/NNy/N—L EEIND, ‘.D e

520 BEE (ERCB~D, (BULAY, | v
ﬁTﬁ Pappardelle are large, very broad, flat ribbonlike pasta noodle. . “‘-@

SV The fresh types are 1 to 3 centimeters (3/4-1") wide, 2 millimeters (less than 1/10") thick, .65,

) | and 20 to 30 centimeters long (8—12"). The name derives from the verb "pappare", to gobble up. 1
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V 1) 77 vl Tagliatelle (1 % ') 74t&B)  Tagliatelle — [takka'telle] Northern Italy I@E
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40\ Tagliatelle are long, flat ribbonlike pasta noodle. Individual pieces of tagliatelle are typically (;)E
about 1 millimeter thick (less than 1/10") and 8 millimeters (1/3") wide. Tagliatelle is called I
I

) “Fettuccine" in south and central Italy. They are basically the same, ¥ (
ﬁ; but “Fettuccine" is slightly thicker and wider. Tagliarini is a little thinner than Tagliatelle. I :é:)
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AAD/NNZRR (BifgAEZETE W) ¥1,260~(*1,386~) |
Today's Specials (See blackboard) “,j
R e
Q N ELHSXNDRNT YT 4 X2H =T ¥1,500(¥1,650) (765
| Substantial Spaghetti alla Pescatora
! O TS5ET—% ¥1,050(%1,150) nTnQ
0, Penne all'Arrabbiata ﬁ’E
Tt S e N R
C7) i 46\.
5@ | 4 ENLEEDZDRIVF—Z2 ) —LDRINT YT 4 ¥1,500(1,650)
) ¥ Raw Ham and Mushroom Spaghetti with Porcini Cream Sauce Q
(ﬁ‘” o, —_ Lo (]
> 5 AE—IH—FELDI ) —LRANT YT 4 ¥ 1,300(1,430) Nk
y Smoked Salmon Spaghetti with Cream Sauce f ¢
I8 LE*TIEEHRRTEED I L2 —LA ¥ 1,300(%1,430) 43
ﬁ";’ C Peeled Prawns and Scallops Spaghetti with Tomato Cream Sauce | '6"
N @zo-o:i—tv—x ¥1,260(% 1,386 ¢
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%.)(,? Today's Special Home—Made Pasta (See blackboard for today's special) I&‘%C;
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ﬁTﬁ Pappardelle are large, very broad, flat ribbonlike pasta noodle. | J_Fa
5‘;’ G The fresh types are 1 to 3 centimeters (3/4-1") wide, 2 millimeters (less than 1/10") thick, .65,

and 20 to 30 centimeters long (8—12"). The name derives from the verb "pappare", to gobble up.
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Today's Specials (See blackboard) ; ,
QoSN DRNF YT 4 R2AP—F ¥1,500(1,650) Relnd
Substantial Spaghetti alla Pescatora | ‘é‘
| @7vvr-oxnworraLovy ¥ 1,260(%1,386) ¢
% Spaghetti alle Vongole in Rosso (with tomatoes and fresh basil) ?T;
r/

W O L ERBEFREDOT YN F v —F ¥1,260(1.386) I@E
) ¢| Spaghetti with Amatriciana Sauce (bacon & “Awajishima" tomatoes) ‘Fj
aln N _ N _ oA
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3 | Spaghetti with Home—made Smoked Scallops and Mushrooms
@_ﬁ. 5 ENLEEDZDARILF—Z0 ) —LDRANT YT A ¥1,500(1,650) aTnQ
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}.)6{ 6 TILTLS—SDRL =R ¥1,500(1,650) \ ¥ £
s; Penne alla Gorgonzola ! :&3
) L
j@ | 7 RE—OHY—FE DI ) —LRANT YT A ¥ 1,300(%1,430) IR,
) ¥ Smoked Salmon Spaghetti with Cream Sauce Q
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Dtc& | Pizza with Fresh Tomatoes and Basil
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) Y | Pizza Capricciosa (Our choice pizza of the day) (See blackboard) Q
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Anton's Signature Meat Dishes
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Our focus is to use the best quality farm-fresh meats in the world.

[EEf04)] (EH - 7570 FEERAZETI W)
[Kuroge Wagyu — Japanese Black Beef] (See blackboard for details)

P-ateg

[7 L 27 —F] [Fillet Steak]

1BEEDHEH 3% L BN WFDERAL,
RO IR VWEHRD OO <& THFE LA L ERL,
tDOHRTORSMEBA ! v b—T )T,
H—8EH 5 #96000F2E L e 72 W AHI{E D & WA D ERAL
Very scarce cut of beef which you can get only 3% from whole cattle.
It is the tenderest part of the beef because the muscle does very little work.

Chateaubriand steak is the most expensive, phantom' cut from the fillet.
Whole cattle can provide only 600g of it.

tournedos filet chateaubriand
(b RF) (741) Cxb=71UT>)

filet mignon 1213, 4 téte (7—H)

(74V-3=3Y) | b L

T7ALADEAEgHMAERR Y 7E THIZAC &L,

1009 1 2 3 4 5
ElE R EMSF ¥2.800 ¥3,400 ¥3,700 ¥4,000 ¥3,000
JA4LRTF—F (¥3,080) (¥3,740) (¥4,070) (¥4,400) (%*3,300)

Raised in Japan Japanese
black beef fillet steak
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[F—DO0 4> RX7—F 100g~] [Loin Steak] 9
)
x—0q > TP A-T-EZHHPHLRAE, |€&t€
CDERLE DD TH—, ODFFH ,39

DFHht e Ehh B, » 1,705

| *xSirloin — Marbled, fine textured meat.

The name “Sir loin" is derived from its quality. an

NS (4b)
s o e
9.0 EEEEfMEY—01 >R T —F 'ﬁ‘j

5?5, Raised in Japan Japanese black beef [ “*

Y4 sirloin steak ¥2,500(2,750)
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0 VHRA TS5 L (HA R
}.x.i WAKANUI ~ Spring Lamb | 5{%1
\?33. Za—Y—5 > FOBE, SMEICTRMEKI & Y .3&’:3
’@ | REMOBVWHELS TEAENTE--1: .
(q; #9647 Al DIFFARTT, C
) i ; ; L) (o]
s This lamb is approximately 6 months old, tT‘)
raised only on highly nutritious pasture D I e
%.)(.“ from spring until early summer. | (c&c
J4.C &3
,cI7, _ . |56
’&7’ | 7 LFayT .
:35: Lamb Chops M‘Q
%:g, ART/N—=D>DZ LF a3y 7iF t“),
Rt 14D b TRICRATES LT, Iég%c
% AFYROEELLBETHAL Er ) FEL, :6:3
) [, 1
a@l 17~ ¥800(880) |
@Es Each piece of our most popular lamb chop is ,\T,,(
O carefully grilled over charcoal. Wi
Please enjoy it with delicious British salt. Ié‘&
9 1 piece ¥800(¥880) \ {
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A ¥  Regional Chicken

HFED 2 L ¥ 1,300(%1,430) 4
Grilled Regional Chicken |
' (FEA AL or MM - YA R — K2/ - L E>) ¢
(Herb Qil or Yuzu Pepper / 2 Kinds of Mustard / Lemon) 3!3&

GISA
W

Q\l ‘A
‘.)“! _‘\J

\F \g &
.. )
1)"}@"9
Al
<
[/
i)

- s
JO\ (‘7,
3¢ X Pork b
7N g3,
\t;’a | ‘G‘
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%6(} 1500 ¥2,300(¥2.530) 'else
o . . B¢
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?&;')’ | Acorn fed, top quality pork is called “Bellotta”. | .
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RS> 7 4 ¥1,500(%1.650) | IR

Duck Confit “’3
4l 77 > AP ER ORI, (EBOHEE TR Lo UmBmL I T 1L,

HEFEHMAEH Y Y L& EF TV ET, 9.C
5 A traditional dish of South West France. Cooked slowly over gentle heat of oil; NOr
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S 7 ¥ — Db  Desserts
)3 (4
Y4l - | o= . _
@5, AHDOTARI ) —L (NZF < FEHLFF T X) 14 ¥350(x385)
% Gelato of the Day (Vanilla / Toasted Caramel Syrup)
2L BRET—F (Va—47—RLWEEUVTEW) ¥ 500~(¥550~)
\QI;‘ Cakes (please choose from the display fridge)
Yo d|
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40\
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’&3& | ANHEH X Z1—F, BRAZEFEL, SEA—F 11— BLEWAY

7y STFREICWL Ty T A IHLETOT, SRBICTHAT S L,

( Please see the blackboard for our seasonal specials. Feel free to ask for party bookings or reservations. "
).. We are happy to offer services in accordance with your budget.

5(!3 ¢
e
P

La)

w finish to fry the outside until crisp. |€&
/

¢
ﬂTﬁ
3



)'JG W 0.5y w7 0.t P o W 0.5y P ) W ) w7 o W7 C
S 0 P 2 ST P Oy P D0 ) 20 e 0 Seis

PN ST RN T AR T O T T AR T 0NN 7 AF NN _lggcc
o D B DA I

40\ = 4k 20 A
E3)

Y . . . C
Anton's Signature Fish Dishes 'eIsE
- " : 115
EHICLo>T. BOBMAIES TS TT, &5
7L ML TIHBATIRICITE OGS 12
' BEHIC b AANRTLE T, 3
<y We offer the various seasonal fish dishes at their best! Fish arrives directly C,"E
}.)(,i from the market every day with our sharp focus on the area and its freshness. |§&c
3 S EFIZE BOBENAAMEHEL 202Ky 7§ TERBRC LS, | 31:":3
4| [T L] [Poele]
&4 o
3¢ TN FIZLAO#EEEN ) v @E
9% Be& PV — 20 —IESBLENY (W (A
ﬁag‘ Enjoy the crispy grilled seasonal fresh piece of fish with sauce. i :&3
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7 [BFE Bt Z] [Herb-Roasted Fish] S‘”E
%-)6? Ot E—CH e N—TEZZ A AT . I@c
)..fnt Lo WA= LTHETFTWET, &3
» (:’§ Slow roasted whole fish with garlic oil and herbs. | 1‘
4 _

7 C
e ¥ ASK %
i Dok
N I lfj
:éél [772 7/XvY 7] [Acqua pazzal "TQ
{":‘;- AOEEE TR 7Y EKT » B
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Ef‘" Fresh seasonal whole fish simmered in clam broth. | :‘;:3
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Az bDEKL VEHETH R OH L AL TS L %
We try to use carefully selected, high quality ingredients to serve delicious dishes. ; 5 E
It's our policy is to make customers happy through our food. I ¢
We hope that our delicious dishes to make your day comfortable. ! t'a'a
| lé\
N
(“) b,

é%) $<¢

R AADEM A {E- - A5 » BBk A A4S (™6

We focus on natural flavors and tastes of seasonal ingredients from Japan and the world.

X
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T b AE A L) TH2LIEEE, @f
VL) IHTHOOREELZERLVWIA S ET Y P OEKRLVWEIETE L TH L, Doin'e
BEHEP 7 — X £ OAAM b QI B L TR L, (B
Meet our sommeliers. Our two sommeliers will be happy to help you choose a wine. ; :g
‘ Enjoy the splendid wine with our delicious dishes. | *
They can suggest wines that go particularly well with selected cheese. Q
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GT.’,' Feel free to ask the staff for Happy Birthday Song, photo shoots, j %ﬁ
ﬁép" party reservation and other services. RY
) I We are happy to offer the services in accordance with your budget. Q
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) We have many kinds of cakes for here or to take them home. I ‘Fj
%‘f" Please feel welcome to drop around for a piece to take out if you are passing by. Sate)
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Hi>% Appetizers sIr;E
B
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FIERYAbt Eyv a01AR (3&H,S85) ¥ 1,260~ ¥3,200( 1,386~ ¥3,520) {0
| Appetizer Sampler Small (3 — 8 starters per person) e
2 (D
W F—ADE) Eht ¥1,000~(*1,100~) Ig&c
)nnt Assorted Cheese 49
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o ¥ Toasted Garlic Bread o)

ﬁ?. EEEI5EA0N PP ¥ 600(660) =%
,&% | Homemade vegetable pickles 1
43 N
‘3&2‘ T ) —T DY) EhE ¥600(¥660) |€;;E
% C Assorted Olives 1;5
?T? :5:
v} 'z (7
"ﬁél 4R TINIVIELE/N L ¥ 500(¥550) e
%j} ltalian Parma Ham '(‘I.’,‘E
[y ¢
JEY;Q EEN) v/ND b7 FEIAH ¥1,100(¢1,210) :M:J
‘$'| Homegrown Pork Tripe with Tomato Sauce | ¢
)
G2 S
& BOsLE—R (BFEY —t—) ¥1,100(¢1,210) I"z’&
Crepinette (Home—made Pork Sausage) : €
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st Assortment of Home—-made Smoked Foods .\,.Q
X
J 4. ) Ay RF—ADENLE ¥750 (¥825) &3
SN Ricotta with Raw Ham .70,
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We can take orders starting from 1 piece. | :¢:
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iy Cheese is not only from Italy but also from various countries. t“) ”
V There are many types, as snack, as well as coffee and tea. I C
)ﬁ ”Q Our knowledgeable staff will recommend you the right one. ] J@
ﬁt“), It will be remarkable an experience that should not be missed!! .75,
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