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Hi>¢ Appetizers
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N %

BIER) Eaht v anol AR (344~)
Appetizer Sampler Small (From 3 starters per person)

AISRERAY 77> F1AR (8&)
Assorted appetizer — grande for one person (eight items)

F—ADBEY) Eht (2F&E~)
Assorted Cheese(From two kinds)

Ny b (1 ~)
Bucket (From one piece)

BRRFROEI LR

Homemade vegetable pickles

) =T D) EHY
Assorted Olives

A4 &) FTINILIELE/N L
[talian Parma Ham

EEN) v /NDEAH
Homegrown Pork Tripe

oo L e—2X (QZ‘@%‘/‘—‘E‘—/)
Crepinette (Home—made Pork Sausage)

AHOEREUER

Today's homemade smoked meat

EBEETY/SHDEILRTY S
Mortadella of Yezo deer from Hokkaido

) e
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%’ :if: " ‘3?735 75 ‘n%' 75 ' "GT")’E’ 7% ‘ ‘cT

¥ 1,300~ (%1,430~)

¥ 3,500~ (%3,850~)

¥1,000~(%1,100~)

¥100~(¢110~)

¥600(*660)

¥600(¥660)

¥500(550)

¥1,100(¢1,210)

¥1,100(¢1,210)

¥1,200 (*1,320)

¥ 800 (¥*880)
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S ANV o3y F 3 Carpaccio

A |
o9 BHARAFRSS YV EC TS bAEFE->TUVWET,
PRKG HLIERRYT7ET (BIREZETE W)

EEEAY 7 OEBARERICATTLTWET,
(1EbLFEFBELTLWARVED DY OTY)

Enjoy fresh fish directly delivered from Narita market every day.

lo

)«n For more details, please ask the staff.
v (“) (See blackboard for information)The authentic homegrown
,s& | bluefin tuna (Hon-Maguro) arrives every Thursday.

A (Never frozen, fresh true—bluefins only)

.ro\

bl |

)ﬁﬁ
o t“)

EEEAR~YI7O0DHIL/NY F 3 ¥ 2,400~ (*2,640~)

Carpaccio (Hon-Maguro)

40\
7% AADH LSy F 3 ¥ 1,200~ (¥1.320~)
pPRY(G (Bfe ZEBETFE W)

Salad Capricious (See blackboard for today’s special)

do

\
[a)
40

46

H 7 X Salads

AEHOZ ES MY TR (BREZETFTI W) ¥1,300~(¥1,430~)

Salad Capricious (See blackboard for today's special)

o)
D

L
&4
46\
) b (
,E:a' A RYTINIVIEENLDOY S K /N)LY 3 aRE ¥ 1,300(1,430)
3&% Parma Ham Salad with Balsamic Vinaigrette
- |
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Today's Specials (See blackboard)
)ﬁﬂ . . .
,cg @ 7oy RITLAYY ¥ 1,300(1,430)
Spaghetti alle Vongole in Rosso (with tomatoes and fresh basil)
QF FHYoxY R TLET D ¥ 1,300(1.430)
’6‘ Spaghetti alle Vongole in Bianco (with oil & garlic)
P ‘ .&‘/?~ TSET—R ¥ 1,200(1,320)
a; Penne all'Arrabbiata
L)
d| @< IEBBEREOTY YT v ¥1,300(%1.430)
(," Spaghetti with Amatriciana Sauce (bacon & “Awajishima" tomatoes)
"0‘ BREDTRIDARNT YT 4 ¥1,500(+1,650)
| Spaghetti with homemade dried mullet roe
9,,,. ENLEEDZDELF =2 e LD RIS Y T A ¥ 1,500(1,650)
v (:, Raw Ham and Mushroom Spaghetti with Porcini Cream Sauce
“ RAE—OH—FLDI ) —LRAINT YT A ¥1,300(1,430)
(‘ Smoked Salmon Spaghetti with Cream Sauce
0\
J
L) (o P — U o
\&’ HEREDHE I Z A Home-Made Fresh Pasta
(Joi KEOERBFITE 28 (BIRETEFEG)  ¥1,500~(%1,650)
| Today's Special Home—Made Pasta (See blackboard for today's special)
)
L) fa]
\(;, ° o — '
/Ny NIV Ty L Pappardelle (M 2 A —F ) Pappardelle - [pappar'delle] Toscana, ltaly
A _ . _ .
(40‘ TELW) ARk AE L TWS, f@dicmh H3cm. EZE2mm. £ (Z20cmh »30cmiE & D
DR IROO L TNRNRARTHD, A R)TED/Ny/N—L EEIND,
J | BIRE TSRICE~ND, TEVWLALH,
ol Pappardelle are large, very broad, flat ribbonlike pasta noodle.
S t“) The fresh types are 1 to 3 centimeters (3/4=1") wide, 2 millimeters (less than 1/10") thick,
and 20 to 30 centimeters long (8—12"). The name derives from the verb "pappare", to gobble up.
@F
. . .
40 1) 77 vl Tagliatelle (1 %) 74t&B)  Tagliatelle — [tak4a’telle] Northern Italy
)hn MEWYARIRTEZTII ) X— ML, BEIE8MM,
‘t‘, AR TOHRFEIRIZEWTIEZIDRA TDOHEE 7 v b oy F—FERELR,
EARMICEWEAWD, 7y b F—REWERTE) 7Ty LIFETELS. BHEEL,
gF LYTFyL YL LMVEEAR) ) —=
40\ Tagliatelle are long, flat ribbonlike pasta noodle. Individual pieces of tagliatelle are typically
| about 1 millimeter thick (less than 1/10") and 8 millimeters (1/3") wide. Tagliatelle is called
9 “Fettuccine" in south and central ltaly. They are basically the same,
oh but “Fettuccine" is slightly thicker and wider. Tagliarini is a little thinner than Tagliatelle.
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‘ AED/NZ R (B ZETE W)
Today's Specials (See blackboard)
)ﬁﬁ . . .
,c‘a @ v roxyRYITLOYY ¥ 1,300(+1,430)
Spaghetti alle Vongole in Rosso (with tomatoes and fresh basil)
QF FHYoxY R TLET D ¥ 1,300(1.430)
’6‘ Spaghetti alle Vongole in Bianco (with oil & garlic)
P ‘ .&‘/?~ TSET—R ¥ 1,200(1,320)
oY Penne all'Arrabbiata
\c;, A - . —
@ o) R2H =3 ¥ 1,800(+1,980)
(," Pescatola with plenty of seafood
-'0\ L¥FTEYr7AOya)—DFT>Fab/NR— ¥1,300(1,430)
| Peeled shrimp and broccoli anchovy butter
)M Q@:n-n:—-1rv—=2 ¥ 1,300(1,430)
v (:, Spaghetti with Mushroom Bolognese Sauce
“ RAE—OH—FLDI ) —LRAINT YT A ¥1,300(1,430)
(‘ Smoked Salmon Spaghetti with Cream Sauce
0\
J
o, ,—I—.T;:EU o
S0 HR8 O 242  Home-Made Fresh Pasta
(}' KHOBERUEIT LSR8 (BARE CETFSW)  ¥1,500~(¥1,650-
| Today's Special Home—Made Pasta (See blackboard for today's special)
)
L) fa]
\(;, ° o — '
/Ny NIV Ty L Pappardelle (M 2 A —F ) Pappardelle - [pappar'delle] Toscana, ltaly
A _ . _ .
(40‘ TELW) ARk AE L TWS, f@dicmh H3cm. EZE2mm. £ (Z20cmh »30cmiE & D
DR IROO L TNRNRARTHD, A R)TED/Ny/N—L EEIND,
9%%| B (FRICB~ND, (BLLAL,
ol Pappardelle are large, very broad, flat ribbonlike pasta noodle.
S t“) The fresh types are 1 to 3 centimeters (3/4=1") wide, 2 millimeters (less than 1/10") thick,
and 20 to 30 centimeters long (8—12"). The name derives from the verb "pappare", to gobble up.
@F
. . .
40 1) 77 vl Tagliatelle (1 %) 74t&B)  Tagliatelle — [tak4a’telle] Northern Italy
)hn MEWYARIRTEZTII ) X— ML, BEIE8MM,
‘t‘, AR TOHRFEIRIZEWTIEZIDRA TDOHEE 7 v b oy F—FERELR,
ERIZEWNGEREWA, Jxy b F—RENRTRYTZTYyLIEETFTEC. B3RV,
gF LYTFyL YL LMVEEAR) ) —=
40\ Tagliatelle are long, flat ribbonlike pasta noodle. Individual pieces of tagliatelle are typically
| about 1 millimeter thick (less than 1/10") and 8 millimeters (1/3") wide. Tagliatelle is called
9 “Fettuccine" in south and central ltaly. They are basically the same,
oh but “Fettuccine" is slightly thicker and wider. Tagliarini is a little thinner than Tagliatelle.
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9 Today's Specials (See blackboard)
L) (o) . . .
,c‘a @ v roxyRYITLOYY ¥ 1,300(+1,430)
Spaghetti alle Vongole in Rosso (with tomatoes and fresh basil)
QF FHYoxY R TLET D ¥ 1,300(1.430)
’6‘ Spaghetti alle Vongole in Bianco (with oil & garlic)
K| @~ 75Tz ¥1,2000%1,320) |
a; Penne all'Arrabbiata
L) N
4| @ ERLAZ OB EDZ DAY Y7 ¥1,3000%1.430)
(," Spaghetti with Home—made Smoked Scallops and Mushrooms
-f¢~ JLIT>V—5SnR> R ¥1,500(1,650)
| Penne alla Gorgonzola
)«n RAE—I Y —FLDI ) —LRANT YT A ¥1,300(1,430)
v (:, Smoked Salmon Spaghetti with Cream Sauce
(IF
40\
J
< =2 )
“:’ HR8 O 242  Home-Made Fresh Pasta
(‘0' AADEFEFITE /N2 R (BARA BT L) ¥ 1,500~(¥1,650~)
| Today's Special Home—Made Pasta (See blackboard for today's special)
)ES
Yo' q /Ny NIV Ty L Pappardelle (M 2 A —F ) Pappardelle - [pappar'delle] Toscana, ltaly
A _ . _ .
(40‘ TELW) ARk AE L TWS, f@dicmh H3cm. EZE2mm. £ (Z20cmh »30cmiE & D
DR IROO L TNRNRARTHD, A R)TED/Ny/N—L EEIND,
J | BIRE TSRICE~ND, TEVWLALH,
ol Pappardelle are large, very broad, flat ribbonlike pasta noodle.
S t“) The fresh types are 1 to 3 centimeters (3/4=1") wide, 2 millimeters (less than 1/10") thick,
and 20 to 30 centimeters long (8—12"). The name derives from the verb "pappare", to gobble up.
@F
. . .
40 1) 77 vl Tagliatelle (1 %) 74t&B)  Tagliatelle — [tak4a’telle] Northern Italy
)hn MEWYARIRTEZTII ) X— ML, BEIE8MM,
‘t‘, AR TOHRFEIRIZEWTIEZIDRA TDOHEE 7 v b oy F—FERELR,
ERIZEWNGEREWA, Jxy b F—RENRTRYTZTYyLIEETFTEC. B3RV,
gF LYTFyL YL LMVEEAR) ) —=
40\ Tagliatelle are long, flat ribbonlike pasta noodle. Individual pieces of tagliatelle are typically
| about 1 millimeter thick (less than 1/10") and 8 millimeters (1/3") wide. Tagliatelle is called
9 “Fettuccine" in south and central ltaly. They are basically the same,
oh but “Fettuccine" is slightly thicker and wider. Tagliarini is a little thinner than Tagliatelle.
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Today's Specials (See blackboard)
)ﬁﬁ . . .
,cg @ 7oy RITLAYY ¥ 1,300(1,430)
Spaghetti alle Vongole in Rosso (with tomatoes and fresh basil)
QF FHYoxY R TLET D ¥ 1,300(1.430)
’6‘ Spaghetti alle Vongole in Bianco (with oil & garlic)
P ‘ .&‘/?~ TSET—R ¥ 1,200(1,320)
a; Penne all'Arrabbiata
L)
d| @< IEBBEREOTY YT v ¥1,300(%1.430)
(," Spaghetti with Amatriciana Sauce (bacon & “Awajishima" tomatoes)
-f¢~ QO EFURRTOEHEEDZDRNT YT 4 ¥ 1,300(1,430)
| Spaghetti with Home—-made Smoked Scallops and Mushrooms
9,,,. ENLEEDZDELF =2 e LD RIS Y T A ¥ 1,500(1,650)
v (:, Raw Ham and Mushroom Spaghetti with Porcini Cream Sauce
“ RAE—OH—FLDI ) —LRAINT YT A ¥1,300(1,430)
(‘ Smoked Salmon Spaghetti with Cream Sauce
0\
J
L) (o P — U o
\&’ HEREDHE I Z A Home-Made Fresh Pasta
(Joi KEOERBFITE 28 (BIRETEFEG)  ¥1,500~(%1,650)
| Today's Special Home—Made Pasta (See blackboard for today's special)
)
L) fa]
\(;, ° o — '
/Ny NIV Ty L Pappardelle (M 2 A —F ) Pappardelle - [pappar'delle] Toscana, ltaly
A _ . _ .
(40‘ TELW) ARk AE L TWS, f@dicmh H3cm. EZE2mm. £ (Z20cmh »30cmiE & D
DR IROO L TNRNRARTHD, A R)TED/Ny/N—L EEIND,
J | BIRE TSRICE~ND, TEVWLALH,
ol Pappardelle are large, very broad, flat ribbonlike pasta noodle.
S t“) The fresh types are 1 to 3 centimeters (3/4=1") wide, 2 millimeters (less than 1/10") thick,
and 20 to 30 centimeters long (8—12"). The name derives from the verb "pappare", to gobble up.
@F
. . .
40 1) 77 vl Tagliatelle (1 %) 74t&B)  Tagliatelle — [tak4a’telle] Northern Italy
)hn MEWYARIRTEZTII ) X— ML, BEIE8MM,
‘t‘, AR TOHRFEIRIZEWTIEZIDRA TDOHEE 7 v b oy F—FERELR,
EARMICEWEAWD, 7y b F—REWERTE) 7Ty LIFETELS. BHEEL,
gF LYTFyL YL LMVEEAR) ) —=
40\ Tagliatelle are long, flat ribbonlike pasta noodle. Individual pieces of tagliatelle are typically
| about 1 millimeter thick (less than 1/10") and 8 millimeters (1/3") wide. Tagliatelle is called
9 “Fettuccine" in south and central ltaly. They are basically the same,
oh but “Fettuccine" is slightly thicker and wider. Tagliarini is a little thinner than Tagliatelle.
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‘ AED/NZ R (B ZETE W)
Today's Specials (See blackboard)
)ﬁﬁ . . .
,cg @ 7oy RITLAYY ¥ 1,300(1,430)
Spaghetti alle Vongole in Rosso (with tomatoes and fresh basil)
QF FHYoxY R TLET D ¥ 1,300(1.430)
’6‘ Spaghetti alle Vongole in Bianco (with oil & garlic)
P ‘ .&‘/?~ TSET—R ¥ 1,200(1,320)
a; Penne all'Arrabbiata
L)
‘ TR EEYY PLISDRNS YT 4 5 1,300(%1,430)
(," Spaghetti with tomato and mozzarella
"0‘ . ENDIDI—PY—2R ¥1,300(1,430)
| Spaghetti with Mushroom Bolognese Sauce
9..,. LAXTEEARTBRED N 2 ) —4 ¥ 1,500(%1,650)
v (:, Peeled Prawns and Scallops Spaghetti with Tomato Cream Sauce
“ RAE—OH—FLDI ) —LRAINT YT A ¥1,300(1,430)
(‘ Smoked Salmon Spaghetti with Cream Sauce
0\
J
o, ,—I—.T;:EU o
S0 HEREDHE I 2 A Home-Made Fresh Pasta
(‘0' AADEFEFITE /N2 R (BARA BT L) ¥ 1,500~(¥1,650~)
| Today's Special Home—Made Pasta (See blackboard for today's special)
)
L) fa]
\(;, ° o — '
/Ny NIV Ty L Pappardelle (M 2 A —F ) Pappardelle - [pappar'delle] Toscana, ltaly
A _ . _ .
(40‘ TELW) ARk AE L TWS, f@dicmh H3cm. EZE2mm. £ (Z20cmh »30cmiE & D
DR IROO L TNRNRARTHD, A R)TED/Ny/N—L EEIND,
9 | BRI THIRICE~D, TRVLAL
ol Pappardelle are large, very broad, flat ribbonlike pasta noodle.
S t“) The fresh types are 1 to 3 centimeters (3/4=1") wide, 2 millimeters (less than 1/10") thick,
and 20 to 30 centimeters long (8—12"). The name derives from the verb "pappare", to gobble up.
@F
. . .
40 1) 77 vl Tagliatelle (1 %) 74t&B)  Tagliatelle — [tak4a’telle] Northern Italy
)hn MEWYARIRTEZTII ) X— ML, BEIE8MM,
‘t‘, AR TOHRFEIRIZEWTIEZIDRA TDOHEE 7 v b oy F—FERELR,
ERIZEWNGEREWA, Jxy b F—RENRTRYTZTYyLIEETFTEC. B3RV,
gF LYTFyL YL LMVEEAR) ) —=
40\ Tagliatelle are long, flat ribbonlike pasta noodle. Individual pieces of tagliatelle are typically
| about 1 millimeter thick (less than 1/10") and 8 millimeters (1/3") wide. Tagliatelle is called
9 “Fettuccine" in south and central ltaly. They are basically the same,
oh but “Fettuccine" is slightly thicker and wider. Tagliarini is a little thinner than Tagliatelle.
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| ARONZE (BfEA BT W)
Today's Specials (See blackboard)
)ﬁﬂ . . .
,cg @ 7oy RITLAYY ¥ 1,300(1,430)
Spaghetti alle Vongole in Rosso (with tomatoes and fresh basil)
(*F FH oY R>ITLEF D ¥1,300(1,430)
’6‘ Spaghetti alle Vongole in Bianco (with oil & garlic)
P ‘ .&‘/?~ TSET—R ¥ 1,200(1,320)
oY Penne all'Arrabbiata
,cg
FYFMEEYY PLTIDRINT YT A ¥1,300(1,430)
(," Spaghetti with tomato and mozzarella
-f¢~ Q@ EFURRTOEHLEDZDRNT YT 1 ¥ 1,300(1,430)
| Spaghetti with Home—-made Smoked Scallops and Mushrooms
9..,. N L EINABD S ) — L 2Ny T 1 ¥1,300(%1.430)
v (:, Creamy spaghetti with bacon and spinach
“ RAE—OH—FLDI ) —LRAINT YT A ¥1,300(1,430)
(‘ Smoked Salmon Spaghetti with Cream Sauce
0\
J
L) (o P — U o
\&’ HEREDHE I Z A Home-Made Fresh Pasta
(Joi KEOERBFITE 28 (BIRETEFEG)  ¥1,500~(%1,650)
Today's Special Home—Made Pasta (See blackboard for today's special)
\
)
L) fa]
\(;, ° o — '
/Ny NIV Ty L Pappardelle (M 2 A —F ) Pappardelle - [pappar'delle] Toscana, ltaly
A _ . _ .
(40‘ TELW) ARk AE L TWS, f@dicmh H3cm. EZE2mm. £ (Z20cmh »30cmiE & D
DR IROO L TNRNRARTHD, A R)TED/Ny/N—L EEIND,
9 | BRI THIRICE~D, TRVLAL
ol Pappardelle are large, very broad, flat ribbonlike pasta noodle.
S t“) The fresh types are 1 to 3 centimeters (3/4=1") wide, 2 millimeters (less than 1/10") thick,
and 20 to 30 centimeters long (8—12"). The name derives from the verb "pappare", to gobble up.
@F
. . .
40 1) 77 vl Tagliatelle (1 %) 74t&B)  Tagliatelle — [tak4a’telle] Northern Italy
)hn MEWYARIRTEZTII ) X— ML, BEIE8MM,
‘t‘, AR TOHRFEIRIZEWTIEZIDRA TDOHEE 7 v b oy F—FERELR,
ERIZEWNGEREWA, Jxy b F—RENRTRYTZTYyLIEETFTEC. B3RV,
gF LYTFyL YL LMVEEAR) ) —=
40\ Tagliatelle are long, flat ribbonlike pasta noodle. Individual pieces of tagliatelle are typically
| about 1 millimeter thick (less than 1/10") and 8 millimeters (1/3") wide. Tagliatelle is called
9 “Fettuccine" in south and central ltaly. They are basically the same,
oh but “Fettuccine" is slightly thicker and wider. Tagliarini is a little thinner than Tagliatelle.
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% €Y7 DPizza

" NN N
S T hENTILDRILAT ) —&R ¥1,100(¢1,210)
,{& Pizza with Fresh Tomatoes and Basil
¥
G

d’o

o9, AHOKESCNEYY 7 (BREZETEW) ¥1,400(%1,540)
DRUC Our choice pizza of the day (See blackboard)
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Y Y2 b Rissoto

AABD) Vv b (BIREZETIW) ¥1,300(1,430)
Today's Specials (See blackboard)
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Z—7" Soup

AHDOR—7 (BfrEZETI W) ¥ 580(¥638)
Soup of the day (See blackboard)
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46\ (';’E
;33 | HZFED 7 1) L ¥ 1,300¢%1,430) Ifﬁ%}‘
PRAG Grilled Regional Chicken 0
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3!" Each piece of our most popular lamb chop is L :3@
b IS Q carefully grilled over charcoal. ¢

Please enjoy it with delicious British salt.
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Acorn fed, top quality pork is called “Bellotta”. “a
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“Imobuta” — Chiba Prefecture Brand Pork
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Carefully raised in farm, fed on qualified sweet potatoes — the Imobuta Pork is known for its rich flavor and

sweetness. Imobuta Pork cutlet was served in Milano Expo 2015 Japan Pavilion.
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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.
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[Japanese black beef sirloin steak]
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*Sirloin — Marbled, fine textured meat.

The name “Sir loin" is derived from its quality.
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Black brand beef A5 rank roast beef per 100g

UnmrodT7EFL KD T,

We accept orders from one slice.
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ﬁt"’ A traditional dish of South West France. Cooked slowly over gentle heat of oil; ‘6“
) finish to fry the outside until crisp. y
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) | Please see the blackboard for our seasonal specials. Feel free to ask for party bookings or reservations. :
@fn We are happy to offer services in accordance with your budget. ,\T,.Q
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% Anton's Signature Fish Dishes
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We offer the various seasonal fish dishes at their best! Fish arrives directly
from the market every day with our sharp focus on the area and its freshness. |
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3; Enjoy the crispy grilled seasonal fresh piece of fish with sauce.
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[BFEBEZX] [Herb-Roasted Fish]
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Slow roasted whole fish with garlic oil and herbs.
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Fresh seasonal whole fish simmered in clam broth.
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We try to use carefully selected, high quality ingredients to serve delicious dishes.
) | It's our policy is to make customers happy through our food. |

a; We hope that our delicious dishes to make your day comfortable.
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)(:% | We focus on natural flavors and tastes of seasonal ingredients from Japan and the world.
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A Meet our sommeliers. Our two sommeliers will be happy to help you choose a wine. >
)3 q Enjoy the splendid wine with our delicious dishes. y
) | They can suggest wines that go particularly well with selected cheese.
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) NEo STHE. 9 BRI SHET L '
3.’,' Feel free to ask the staff for Happy Birthday Song, photo shoots,

‘ép’ party reservation and other services.

) ¥ ! We are happy to offer the services in accordance with your budget.
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) We have many kinds of cakes for here or to take them home.

g:’" Please feel welcome to drop around for a piece to take out if you are passing by.
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\?:,' We can take orders starting from 1 piece.
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"0‘ Cheese is not only from ltaly but also from various countries.
o | There are many types, as snack, as well as coffee and tea. |
)'m Our knowledgeable staff will recommend you the right one. J@
4 C“) It will be remarkable an experience that should not be missed!! i ¥
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