
Tsumami & SALAD 
!!!!!!!!!!!!!!!!!!!!!!!!!!!!!
Caprese, fruit tomato and seasonal fruit…………..……………1750 
"#$%&'()*+,-./012345+&676089(+:!!!!!!!!!!!;!!!

Organic vegetables bagna cauda….………………..………….…..1600 
<=>?0@AB+CD8EF!

Spicy garlic shrimp with broccoli (8peace)….……….……..…1800 
GHIJ9-KL%MI+0NOPG+QR+!!!!!!!!!!!!                     1000!!!!!!!!

French fries truffle, mayo×parmigiano cheese(160g)………..850 
ST+94)PUVR6;6IH47WXO5YZD+[*+,!;!!!!;1250!!!!!!!!!!!!!!!!!

Potage of Hakkoda Carrot and Mimolette(100cc)……….……700 
\]^_`-Y$(%60abVc+ZH!

Deep fried squid and Green pepper……………..……….…..…..1100 
N5dP8-efg04I%6!h+L)c5c5Q+N!!!!!!!!!!!!1650!!!!!!!

Wine Steamed Clams…………………………….……….….……………….ASK 
ijkl!mnI0op5$%6qr!

Rucola salad with parmigiano, balsamic dressing..…….……1100 
5%M)-O5YZD+[*+,3B5nYM0n)F;;!!;;;!!1650

Romaine lettuce caesar salad with bacon…….……..………….1500
LdPJ(cN-s+MJ3tYU)P6760Y$uv!G+u+n)F!!!!!!!!!!!!!!!!!!!!!

C   A   R   E   S   S
T O K Y O  D A I B A

hAm & Cheese 

Iberico salami (8slice)….…………………….……….……………….…700
PsIMw0n)Y;;;;;;;;;!;;;;;;;;;1000!

Bologna ham mortadella (70g)..………………..………….…….….800
xL+CDyz!$5cS%)!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!1200!

Jamon serrano (60g)……..…..………..……………….…………….…1350
N{PJl!|}~yz!y$Jt)+[!!!!!!!!!!!!!!!!!!!!!!1950 

Affettato mist ,two kinds of prosciutto and salami…...……2800
��0~yz-��0n)Y3hI+K09(+6!

Jaycroix cream cheese.……………………………………….……..……800
U)P45+&-)z�0���ZDP�L�I+z*+,!

Cheese ball fritter (4Peace)…………………………..….….………….850
O5YZD+[*+,X��$%&'()*+,04I%6x+5!

3kind or 5kind of cheese plate ……….……………………1cheese  500
��0*+,���!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!3cheese!1500!

PIZZA 

Pizza Margherita……………………………………………..….……..1650 
�%&'!75�I+c!

Pizza Marinara………………………………………………..….……..1700 
*pI+676-CJC����A0ZH+G+7I�+)!!

Tomato sauce pizza iberico salami, broccoli…………….…..1800
PsIMwn)Y-KL%MI+0676Q+N�%&'!

Pizza bianco with jamon serrano, rucola…………….….….…1800 
N{PJl!|}~yz-5%M)0�%&'�mJM!

Pizza quattro formaggi…………………………..….…..….……….2000 
�%&'!�m6L4�57%Z�!��-����!

Pizza shirasu………………………………….……………….…………2000
G)N-�j�0�%&'�mJM

Pizza bismarck with bacon,onion,potatoes…….……………1900
PsIMws+MJ-d+�PJ3�� 0�N75�v

PASTA  
  
Peperoncino with luxurious raw sea urchin..…………..……ASK
~¡¢£¤¥�¦��{{LJ*+[;!

Crab butter cream linguine with crab, broccoli……..……..2300 
,§P¨-KL%MI+0¨©ª�I+z;IJ«P¬!!!!!!!!!!!3450;;;!

Bolognese tagliatelle with deep fried eggplant..…………….1900 
®¯#-°±²f0xL¬+:;cImR%(;;;;;;2850;;;;!

Tagliatelle with stewed pork ribs and porcini……………….1850 
V5*+C³-´µwB)¶0)«+!cImR%(!!!!!!!!!!!!   2750   !

Carbonara with iberico pork ribs…………………………..……1800
�� -·r�PsIMw085x�+)v!!!!!!!!!!!!!!!!!2700;; 

Vongole Bianco Spaghetti with Hokkaido Clams………….……ASK 
ijkl!mnI0o�J¸(�mJM!NO�%RT; 
;;;;!

Large

Large

Large

BREAD 

Whole wheat milk bread (2peace)……..…………………..……..200 
¹º»!Y5�OJ!!

Garlic bread (4slice).…….…………………………………..….……..350
N{PJl!¼CJC�0½+I%�K(%6!!

Bread of the day by the open bakery……………….…….………350
��0K(%U;

"#$%&'()*+,-./0123!!4!All Prices Include Sales Tax

Large

Large

Large

Large

¾¿ÀdCH+0Á�Su+6dCH+Â�ÃÄÅÆÇ

Large
Large

Large

Half



SEASONAL SPECIAL MENU

TSUMAMI
Carpaccio of Today’s Fish……………………………………………………………………R1600 / L2400 
本日の鮮魚のカルパッチョ 甘夏のヴィネグレット 

Japanese Beef Carpaccio with Black Pepper Sauce…………………………….……R1800 / L2700 
黒毛和牛のローストビーフ　黒胡椒のソース　

Frits of Swordfish, Sangojyu Tomato and Basil Sauce…………………….………R1600 / L2400 
カジキマグロのカツレツ フルーツトマトとバジルのケッカソース  

PASTA 
Firefly Squid and Spring Vegetable Macchiato Spaghettini…………………… R1900 / L2850 
ホタルイカと春野菜のマキアート スパゲッティーニ   

Veneto-Style Spaghetti with Onions and Anchovies, Truffle Scent……..… R2400 / L3600 
新玉ねぎとアンチョビのヴェネト風 スパゲッティ トリュフの香り 

FISH & MEAT
ディナータイムのみご用意させて頂きます。

We will prepare only for dinner time. 

Rosolato of Red sea bream from Amakusa, Bottarga and Turnip Brute Sauce..……. 2700 
天草産 真鯛のロゾラート ボッタルガと蕪のブルーテソース

Roasted Duck with Kujo Green Onion Puree and Dark Cherry Accents.………………3200 
北海道産合鴨のロースト 九条ネギのピュレとダークチェリーのアクセント　

Smoked Iberico Pork with Cherry Blossom Choucroute and Spicy Mustard Sauce. 2900 
イベリコ豚の燻製 桜香るシュークルートとスパイシーマスタードソース

Yamagata Mogami Beef A5 Rump Roast with Red Wine Sauce….…………………….… 4400 
山形県産 最上牛A5ランプの低温ロースト　赤ワインソース


