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Véi rau xa lach romaine, phé mai parmesan,
thit x6ng khoi va banh mi nudng toi
Thém trc ga nuéng
Thém tém su nudng
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Vi s6t ca chua rustic va phé mai parmesan
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V6i nui xo&n va sot kem ban loai phd mai
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P1ZZA SOT CA CHUA 2ss

S6t ca chua hiing qué va phé mai mozzarella
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PIZZA THIT 338

Thit nguéi cay pepperoni, xtc xich Y,
sot ca chua va pho mai mozzarella
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P1ZZA HAI SAN 348

Tom, muec, bach tudce, so diép, sot ca chua
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PI1ZZA NAM 328

Sét kem, ndm nudng, hanh tay ngao
va phdé mai provolone
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Ph6 mai mozzarella, ca chua say va so6t dau giam
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Pho mai, thit xong khdi, bo va sot rau mui
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Thit ngudi, phd mai provolone, xa lach rocket, sot 6t cay
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Com cudn ca hoi nudng va qua bo
Stk % B R A )

Com cudn triing ca chudn
va thanh cua
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Canh tuong dau nanh kiéu Nhat
KW KT . RN

Mi ramen miso, triing @
va thit ba roi
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Mén chién xu kiéu Nhat:
tom, thanh cua, khoai lang va ca rét,

phuc vu kém sét cham tentsuyu
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Xa lach trén ca hoi, sot ‘tudng Nhat, hanh tay,
dau nanh Nhat, rong bién, xoai, bg
Kaipo: =X f . fiT% .#2Z . HEATE . BE  ER4FHE 228

Xa lach trén dau phu hitu co, s6t 8t sambal oelek,
giing, cl cai, dua chudt, mé den, bap cdi dé
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Mi cay hai san Han Qudc vdi triing va kim chi
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Com ca hoi sot teriyaki
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Com s6§ butadon véi
thit bo Uc xao, xa lach trén,
sup miso va com trang
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