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Blatter cheese and seasonal fruits | ,-- Homemade Eate de campagne
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SALADS

Kiln-grilled romaine lettuce
caesar salad 1,250
AXAYLIADERES—F—H S5

< Eggs / Romaine Lettuce / Croutons / Bacon >

Vegetarlan kiln-grilled

romaine lettuce caesar salad 1,250
RIUFZIV7ZY AAXAL VLT AD
EfpEy—H—H>545

< Eggs / Romaine Lettuce / Croutons >

APPETIZER

Assorted appetisers
(for 2 or more people) perperson/1,200
RHESHIRBEDEDE CAsLIEDXT)

Swordfish carpaccio

with orange sauce
FRZAFROVIREAIFD
ANy Fa3 ALVIDY—R

1,780

[ Gluten free

Homemade

pate de campagne
BAR&E/NF-R-hV/—=1

< Patty / Marinated cabbage / Marinated broccoli >

Plenty of salad with raw ham

“Jamon Serrano” and herb mix St
ENLTNEVEF—/ 1 &
N=T= jazo)reo,rbvvﬁ

Kiln- grllled romaine lettuce
caesar salad
OXA VLY ADERES—HF Y545

e sauce
DX EERTED

We have a one drink and food minimum policy

[Vegetarian] Gluten free |
Seasonal vegetable salad
(for two people)
BEREXGOHFROY Y

< Onion vinegar dressing >

Plenty of salad with raw ham
Jamon Serrano” and

herb mix
ENLTNEVES—/ &
N=TEZYVIRAD=2HD TS

1,680

 Gluten free|

Blatter cheese

and seasonal fruits
TvS—9F—XEEFHDTIL—

< Burrata cheese / fruits / balsamic sauce >

1,850

Cheese platter
3EF—RXDEDHEDLE

< 3 types of cheese / baguette >

1,680

Assorted mixed olives 450
SYYRAAV—TREEE
TOPPING -Powdered cheese  ¥150  -Olive oil ¥150 -Balsamic sauce ¥200 -Organic honey ¥150
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HoT APPETIZER

Garlic toast 6pcs /680

BRA—-UyIRN—=Zk

Truffle-scented french fries 980
N2 7F3>30D 7514 RIKRFT~

Snow Crab Cream Croquette 2pcs/1,200 3pcs/1,800
BHZEXTAHZD > RDAS o) —LO0v T

< crab miso sauce >

Noto pork meatballs stewed in white wine and mustard Lpcs/850
BEEEROI—MR—ILET7A YR RAI—REAH

< Meatballs / Braised in White Wine and Mustard >

Gluten free | .
Homemade Noto pork sausage grilled over charcoal 1pc 100g /1,200
EREEEEDOY —tE—IRAEE

< Sausage/ Caponata with seasonal vegetables >

Spiced Daisen chicken fried chicken half cut 2pcs /980
ANNARBDKRIUMBEDOT A RFF

< Coconut milk and spicy tomato sauce >

Rich Noto oyster cheese bruschetta 2pcs /1,400
REEREREHIEBEOF—XTIVATYE

Py,

Garlic toast i 2 . i o Truffle-scented french fries Spiced Daisen chicken fried chicken
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Noto pork meatballs stewed
Snow Crab Cream Croquette in white wine and mustard . Homemade Noto pork sausage

ga%az 74 ﬁ_b‘f‘_mrblot_ f ﬁ‘ﬁmf):— k=)L rilled over charcoa Rich Noto :‘ster cheese bruschetta ~
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| Kaga lotus root‘and Shiso basil Kanazawa crown d ‘Noto o&sters curly spinach ]
SEETxATAI S EEHEXEEHEINAE |,

IEERKE

F L "..
Kanazawa shiitake mushrooms, snow crab
SREExXI1%E
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Kanazaw green
ERRFxULET
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We have a one drink and food minimum policy

P 10inches [#726cm]
IZZA You can eliminate animal products, seafood, and dairy products. Please ask the staff.

KANAZAWA PIZZA

CARLO CENTRO, where you can experience the taste of Kaga vegetables and local ingredients
in a healthy and direct way It's an original pizza.

MEBHZOHITEMOKDLWEANILY—DDFILIMIREUTWERE TS
CARLO CENTROAUYFILEYY7TY,

Kanazawa shiitake mushrooms, snow crab 2,980
SREE<XT1E

(Kanazawa shiitake mushrooms / Crab / Mozzarella / Basil)

Noto oysters, curly spinach 2,500
BEEHIEXSEAESNAE

{Oysters / Fresh cream / Spinach / Anchovies / Mozzarella / Lemon)

Kanazawa crown daisy, dried mullet roe 2,200
SEEFxNIFRZ

{Crown daisy / Dried mullet roe / Chrysanthemum / Mozzarella / Anchovies)

Kaga lotus root and Shiso basil 1,850
INEERXKE

< Shiso basil / Lotus root / Mozzarella / Grana padano / Pine nuts >

Kanazawa green onion and whitebait 2,300
EREXFxLET

< Kanazawa green onion / Yamari whitebait / Mozzarella / Plum sauce /Raw ham / Myoga >

"Gorojima Kintoki" Sweet potato 1,850
AR ST

< Sweet Potato / Gorgonzola / Mozzarella / Grana Padano / Kanazawa Honey >

SET -Garlic toast 6pcs /¥680 -Seasonal vegetable salad  ¥880
Would you like to join us? BRA-YvI~—ZK BREXGHFEOY Y
This is a recommended item! Truffle-scented french fries ¥980
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STANDARD

n Margherlta 1,700
HEDOVILTU—%

< Tomato sauce / Basil / Mozzarella >

Siciliana 1,600
AZ7IW7N—=Y 7V FaEA)—TOIFI)F7—F

< Fruit tomatoes / Anchovies / Olives / Basil>
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¥ Cecenielli 1,650
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< Whitebait / Cherry tomato / Anchovy / Garlic / Oregano >

Marinara 1,600

ZLy>abboxRIF—Z

< Tomato sauce / Basil / Oregano / Garlic >

Diavola 2, 1,980
EVEXRLMBOFREET 7R

< Grilled chicken / Hot pepper / Mozzarella / Garlic / Salami / Basil >

[ Special |

Quattro formaggi Rich (It's a very creamy style with plenty of sauce. ) 2,400
78 A7AI YTy F (=T &IN=TFH)

< Ricotta / Pistacchio / 4 formaggi Cream >

Prosciutto e Rucola 1,980
KBEWF&ENLEIYOS

< Prosciutto / Tomato / Mozzarella / Rucola >

Bismarck 2,100
RIaT7EBLEEFENLEROERTILY

< Mushrooms / Mozzarella / Soft-boiled egg / Truffle oil / Prosciutto / Grana padano >

Bismarck L ) Margherita ¥
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Dlavol : ol Prosclutto e Rucola - Quattro formaggi Rich
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= e - \ =S S Spaghetti with porcini cream sauce,
Seasonal firefly squid, rapeseed flowers, and cherry tomato spaghetti served with fried local Nomi-grown maitake mushrooms '3
“in olive oil with bottarga flavor - EOBVWRILF—=BDIV—LY—RRINT YT+
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‘ Creamy carbonara with three beans
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Tomato cream sauce with ; Vongole Bianco

Kaga lotus root and

& bacon snow crab and mszgratory crab with clams and watercress

FOkbW BEOZER—OVD ATALHEEDED feoROF7HVEILY VD Noto beef bolognese
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— |

We have a one drink and food minimum policy

P s Fresh pasta linguine Approximate boiling time | about 10 minutes
A TA Il Spaghettie Approximate boiling time | about 15 minutes

Recommend

Il Spaghetti with porcini cream sauce,
served with fried local Nomi-grown maitake mushrooms 2,200
BEOBWRILF—ZEDI)—LY—RARANT YT«
WHREETEZEEDT Y Y MNRX
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[ Month's pasta

Il Seasonal firefly squid, rapeseed flowers, and cherry tomato
spaghetti in olive oil with bottarga flavor 1,850
BAORIINADERDTE. F - NDAACIRNT Y T4 WFAZREK

Il Vongole Bianco with plenty of clams and watercress 1,800
feo D7 HYEILYYORYILEF YO

Il Creamy carbonara with three beans & bacon 1,750
EDODL 3EOTER—IYDBREAILRS —F

Kaga lotus root and Noto beef bolognese 1,800
IEEREEEFOROR—E

Tomato cream sauce with snow crab and migratory crab 2,200
XTAHZEEDEDINI NI V=LY —R

Il Tomato sauce pasta with seasonal vegetables 1,880
ABEDORI R/ —RICRS



MAIN DISH

Main dishes take 15-25 minutes to prepare.

Gluten free |
Wood-fired grilled Noto pork shoulder 200g /2,800
BEERBEO—RDFHAFESE

Gluten free |
Wood-fired chicken 250g /2,100
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Gluten free |
Grilled special beef of the day 150g / 3,000
AHOEEFDTIIL
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' Wood-fired chicken Wood-fired grilled Noto pork shoulder ‘f
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