

² �J 　(Appetizers)

�Ë�ë �  �ˆ 
± �• �w�—
� �z �; �w�$ �m�‡ �p  (Sashimi)　　16.00

�l �• �¤ �‚ �µ �» �  �ç �z �—
�  (Mediterranean Style Sashimi)　　16.00

�è �Þ�ï  �¦ �æ�” �Ò�¦ �  �ç �z �Ë�ë �  �ž �ï �� �z �ž �ç �¬ �å �J

�§ �æ�§ �æ�ˆ �w�Ú�¬ �é �è  (Crab Stuffed Ahi Roll)　　17.00

�ë �± �Ï 	Ç�	 �q �Ú�µ �» �” �Å  �Ï �É�¬ �è �¿ �Ä�¹ �” �µ

�× �» �Â�‹ �w�ò �—�`  (Scallop Skewers)　　12.50

�ž �¿ �Ó�ç  �µ �Þ�” �«  �Õ�” �¯ �ï �q �è �Ñ�ž �ˆ �w�X�¶ �q �¬ �• �Ì �h �• 	° 	®

�Ó�å �ï �Â�” �³ �ã �ï �Ë�¢ �µ  �« �å �Ò�­ �” �© (Crab Cakes)　　10.50

�Ú�¢ �  �ˆ �Ä�Ú�Ä�w�Ò�” �ç �Ò�å �ï �z �³ �£ �Ñ�› 
a �» �ç �» �ç �¹ �” �µ

�Ú�¢ �  �¦ �Ç�¦ �ï �q �B
…�w�©�Ê�¯ �w�¹ �Â�”  (Onions&Mushrooms)　　8.00

�Ù�è �ï �» �w�¬ �æ�ç �z 
( �ë �  �ï �q �Ì �» �” �w�¹ �” �µ

�l �µ �©�ß �ï �Ð�z � �� �8 �ˆ �¤ �Ï �q �¨ �” �æ�¿ �« �¹ �Â�”  (Scampi)　　12.00

�Ù�è �ï �» �w�¬ �æ�ç �z 
( �ë �  �ï �q �Ì �» �” �w�¹ �” �µ

�Š�Ô�w�³ �£ �Ñ�› 
a �µ �” �Ó (Chef’s Soup of the Day)　　6.00

�y �y �y �› 
¬ �ë �  �ï  #1 �Õ�æ�ï �´ �ß �”  �³ �ß �ç �Å�É, �Æ�¿ �Í  �Ì �è �”

Wine Special #1 �y  Beringer Chardonnay, Napa Valley

9.00�y �¬ �å �µ (glass)�y �y �y 36.00�y �Ø�Ä�ç (bottle)

�y �y �Æ�¿ �Í �Ì �è �” �¢ �Æ�¿ �Í �i �£ �p �Õ�M�º �™�› �Ë�m�\ �w�ë �  �Æ�æ�” �{ �\ �w�Õ�æ�ï �´ �ß �” �ë �  �Æ�æ�” �x �z
�y �Ž 
² �ž �Ý�æ�§ �w�ë �  �ï 
° �A�v �½�l �ë �  �ï �µ �Ö�« �» �” �z �p �z �§ �æ�Ñ�¥ �ç �Ç�ž �p �l �7 �‘ �p �7 �‹ �Ð�è �w
�y �q �• �h �z �³ �ß �ç �Å�É	� �w	â �� �H�p �K�” �z �q �w
° �^ �• �h �\ �q �‹ �K�“ �‡ �b �{ �\ �w�³ �ß �ç �Å�É�x �S�‘
�y 	Æ�• �› 	! �Z �o �M�‡ �b �{ �� 	Y�` �z �[ �T �s �¯ �˜ �M�z �Ì �m�z �¯ 
� �M�{ 
t �’ �w�l �æ�² �” �Ò�z �Ø�Ä�ç �„ �r
�y �T �• �w�½�w�æ�› �– �; �` �o �x �M�s �M�‹ �w�w�z �‘ �í �p �K�“ �‡ �b �{

�Æ�¿ �Í �Ì �è �” �w�7 �ô �w�³ �ß �ç �Å�É�w�° �m�› �S�¸ �` �ˆ �< �^ �M�{



�± �å �¼　(Salads)

�« �” �å �ˆ �Õ�Ï �” �„ �O�• �œ
ò �± �å �¼ (Baby Kula Spinach)　　10.00

�ž �¿ �Ó�ç �q �Ì �ç �± �Û�¯ 
# �w�Ï �É�¬ �è �¿ �Ä�¹ �” �µ �z �Ò�ç �” �½�” �¶ �q �v �W�Š�Ð�” �§ �ï

�Í �ï �� �2 �[ �° �” �Ä�½�” �¶ �w�± �å �¼ (Goat Cheese Salad)　　10.00

�Û�¿ �« �µ �« �” �å �J �z �Þ�é �§ �  �ˆ �Ä�Ú�Ä�z �ª �æ�³ �ß �¦ �æ�” �Ò�z �Ú�¢ �  �¦ �Ç�¦ �ï �z
�Í �¿ �³ �ã �ï �Ñ�ç �” �À�w�Ï �É�¬ �è �¿ �Ä�¹ �” �µ

�Õ�Ï �” �é �” �Ý�  �ï �J �q �° �“ �¤ �Ï �w�± �å �¼ (Romaine&Shrimp)　　10.00

�ž �¿ �Ó�ç �µ �Þ�” �«  �Õ�” �¯ �ï  �½�¿ �Ó�q �µ �Ö�  �ï �ˆ �¯ �Â�Ÿ�” �à �½�” �¶ �w�Ï �É�¬ �è �¿ �Ä�¹ �” �µ

�Þ�é �§ �  �ˆ �Ä�Ú�Ä�q 	ý 
± �Þ�¿ �À�• �è �å �½�” �¶ �w�± �å �¼ (Tomato&Mozzarella)　10.00

	ý 
± �Ú�¢ �  �ˆ �Ì �´ �ç �z �Ì �ç �± �Û�¯ 
# �q �¦ �” �¨ �Ç�¿ �«  �¦ �æ�” �Ò�¦ �  �ç

�µ �  �§ �q �± �“ �X�” �ˆ �w�± �å �¼ (Watermelon&Walnut)　　10.00

�Û�¿ �« �µ �« �” �å �J �z 
z �¦ �Ç�¦ �ï �z �³ �ã �¢ �¨ �q 	Ç�	 �w�Ï �É�¬ �è �¿ �Ä�¹ �” �µ

�æ�” �é �  �› 
a  �ž �ç �¬ �å �± �å �¼ (Leroy’s Arugula Salad)　　10.00

�ž �´ �ž �f �z �¯ 
Ç�V�X�” �ˆ �z �è �Þ�ï �q �Ò�ç �” �½�” �¶ �w�Ï �É�¬ �è �¿ �Ä�¹ �” �µ

�y �y �y �› 
¬ �ë �  �ï  #2  �¦ �”  �Ø�ï  �« �æ�Ú �Ð�Ê  �Ê�ë �” �ç  2005

Wine Special #2  Au Bon Clinat Pinot Noir, 2005

12.00�y �¬ �å �µ (glass)�y �y �y 50.00�y �Ø�Ä�ç (bottle)

�y �y �´ �Ü �« �è �ï �Ã�É�ï �x �z �§ �æ�Ñ�¥ �ç �Ç�ž �p �7 �‹ �Æ�> �² �• �” �ë �  �ï �Ý�” �§ �” �w�° 
� �p �z
�y 	× �t 
H�� �w�Ð�Ê  �Ê�ë �” �ç �› 	â �� �` �o �M�‡ �b �{ �\ �w�Ð�Ê�x �z 	í 
± �• �T �s �½�£ �æ�” �q �µ �Í �  �µ �w�ó �“
�y �T �’ �x �a �‡ �“ �z 	—�‘ �w�½�w�æ�w�ó �“ �q �ž �t �z �� 	Y�` �h �Ñ�ç �” �À�w�ó �“ �U�± �M�l �z �M�t �¿ �U�“ �‡ �b �{

�p �3 �w
: �K�” �• �¤ �‚ 
é �w�‰�g �q �w
ì 
Q�x 
H�� �p �b �{



�ž �ï �Ä�è �” 　(Entrees)

�¼�  �ž �ï �› 
a �Í �µ �» �d �Ä�Ú�Ä�z �¨ �” �æ�¿ �« �z �Ì �´ �ç �z �¦ �æ�” �Ò�	 (Diane’s )　20.00

�¤ �Ï �q (with Shrimp)�y 26.00�y �y �y �× �» �Â�q (with Scallops)�y 28.00

�› �G�× �» �Â�‹ �d �¢ �x �d � �� �8 �ˆ 	� �¤ �Ï �w�° �“ 	®�V(Scallops or Prawns)　28.00

�¦ �ç �º �Í �µ �» �z 
( �ë �  �ï �z �¨ �” �æ�¿ �« �z �­ �” �Í �” �z �Ä�Ú�Ä�z 	—�‘ �w�× �ë �  �Ä�¹ �” �µ

�Ù�” �«  �Â�ï �¼�” �é �  �ï �w�¦ �” �Ò�ï �é �µ �µ �Ä  (Pork Tenderloin)　28.00

�§ �å �Ý�ç 
é �Ú�¢ �  �¦ �Ç�¦ �ï �z �ý �g �Š�Ù�” �Ä�ë �  �ï �z 
b �8 �ë �± �Ï �¯ �Ú�¿ �³ �á �Ù�Â�Ä

�� �; �Â�­ �� �ž �ï �¨ �µ  �æ�Ò�ž �  �µ �Â�” �©�l �» �µ �§ �Ç�” �µ �» �  �ç �z (Rib Eye)　35.00

�ž �ç �¬ �å �z �¨ �” �æ�¿ �« �Ú�¿ �³ �á �Ù�Â�Ä�z �à �ª �Õ�° �ç �° �ï �º �” �å �½�” �¶

�L �` �Â�M�½�©�ï �³ �Ñ�l �Ð�§ �» �µ �» �  �ç �z  (Free Range Chicken)　26.00

�¨ �” �æ�¿ �« �q �Ë�” �Ò�w�¦ �ç �º �Í �µ �» �z 
( �ë �  �ï �q �­ �” �Í �” �w�¹ �” �µ

�Ú�µ �¯ �Ï �Ù�³ �Ñ�w�é �” �µ �Ä�q �Ù�è �¿ �¬ �w	° 	® (Muscovy Duck)　30.00

�Ô�ï �` �Ó�å �Ü�q �Ð�Ê  �Ê�ë �” �ç �w�¹ �” �µ �z �¬ �å �» �ï 
é �Ù�Â�Ä

�¦ �” �Ò�ï �° �“ 	®�V�Ñ�Ÿ�è �Û�Ç�ã �ï  (Filet Mignon)　38.00

8 �¦ �ï �µ  �µ �É�” �« �æ�Ì �” �€ 	Ô�ˆ �Ó�å �  �Ü�‡ �w�Â�ï �¼�” �é �  �ï

�° �ç �° �ï �º �” �å �½�” �¶ �w�¬ �å �» �ï 
é �Ù�Â�Ä�z �Ë�” �Ò�Ì �» �” �z �©�Ê�¯ �w�Ã�Û�¬ �å �µ �¹ �” �µ

�q �– �P	®�V�¦ �” �µ �Ä�å �æ�ž �ˆ �å �Ü�b �v �Ñ (Lamb Shank)　29.00

�Ä�æ�á �Ñ�Ö�“ �Ú�¿ �³ �á �Ù�Â�Ä�z �©�ß �Ì �ç �É�w�Ã�Û�¬ �å �µ �¹ �” �µ

�Ç�á �” �´ �” �å �ï �Å�ˆ �¢ �¬ 
+ �£ �é �Ò�µ �» �” �Â�  �ç 7-8 �¦ �ï �µ (Lobster Tail)　~時価~

�¨ �” �æ�¿ �« �Ú�¿ �³ �á �Ù�Â�Ä�z �• �i �ˆ 	à �` �ú �J

�± �  �Å�Ã�Ÿ�¿ �³ �á　(Dinner Sides)
�• �i �ˆ �ž �µ �Í �å �¨ �µ �w�° �“ 	®�V�z �¤ �Û�æ�ž -�é �Ú�” �Ê  �½�” �¶ �T �Z (Asparagus)�y �y 6.00

�ž �¿ �Ó�§ �ï �Ä�æ�” �ˆ �„ �O�• �œ
ò �w�¹ �Â�” �z �¦ �æ�” �Ò�¦ �  �ç �q �¨ �” �æ�¿ �« (Spinach)�y �y 6.00

�« �” �å �ˆ �³ �á �¨ �” �µ �Æ�¿ �Ó�Ð�” �z �½�æ�Ñ�è �” �« �z �¨ �” �æ�¿ �« �q �³ �ã �¢ �¨ (Sugar Snap Peas)�y �y 7.00



�y �y �y �Ó�å �ï �Â�” �³ �ã �ï �Ë�¢ �µ �p �x �z �• �‰�g �› 
• �ó �t �{ �l �o �S�“ �‡ �b �{ �Ë�ë �  �w�‚ �T �’ �« �• �” 
‡ 	× �t �^ �l �z �“ �` �z

      �Ì �m�z 
£ �I �s �¯ �› �Ë�j �z �7 �‘ �s 
‰	î �“ �› �. �g �^ �d �o �X�• �” 
± �• �› �Ð�g �b �” �\ �q �t �z �* �| �› �ò �a �‡ �b �{

�y �y �y �Ë�ë �  �t �] �: �O�w�� �t �x �z �° �S�Ë�ë �  �w	ý 
± �• �› �S�¼�` �t �s �l �o �ˆ �o �< �^ �M�{ �f �` �o �z �p �3 �t �S�M�p �w�M�t �x �z

�y �y �y 
K
‡ �² �r �‹ �w�• �‰�g �‹ �° 
¼�S�¼�` �< �^ �M�{ �× 	ô �› �Ë�l �o �S�b �b �Š�• �` �‡ �b �{

�y �y �y �] �• �l �X�“ �q �S�¸ �` �ˆ �< �^ �M�{

�d �ž �è �¿ �« �µ  �µ �» �Ç�µ �é �” �z �¤ �« �¸ �©�á �Â�Ÿ�Ò�y �³ �£ �Ñ�—�Í �” �Ä�Æ�” �y

(Alex Stanislaw, Executive Chef / Partner)�y

�Ó�å �ï �Â�” �³ �ã �ï �Ë�¢ �µ �y �ž �  �å �ï �Å
± �• �y �Ð�g �O

�Í �w 5 �m�w�Ð�g �O�T �’ 1 �m�z �S�· �ˆ �w�Ð�g �O�› �S
¬ �| �X�i �^ �M�{

�d �…�“ �U�Š�Ô�w	ý 
± �• �› �] 	º �p �` �‡ �b �d

�• �¤ �‚ �w�¯  (A Taste of Mediterranean)�y �y 32.00

�Ú�¢ �  �¦ �Ç�¦ �ï  �Ú�µ �» �” �Å�› �‡ �• �` �h �Ë�ë �  �ž �ï �©�ß �¿ �½�z
�é �” �µ �Ä�Ú�¢ �  �¦ �Ç�¦ �ï �q �• �¤ �‚ �« �µ �« �µ �z �2 �[ �­ �” �Í �”

�ð �£ �Ç�µ �w�¯  (A Taste of Venice)�y �y 32.00

�Í �ï �� �› �‡ �• �` �h �Ë�ë �  �ž �ï �©�ß �¿ �½�z �¤ �Ï �z �ž �µ �Í �å �¨ �µ �z
�³ �á �¨ �” �Ð�” �q �¦ �ç �º �Í �µ �» �z �è �” �¶ �ï �q �Í �  �ï �Æ�¿ �À�w�Ò�å �¢ �ï �Ì �» �”

�Ú�¢ �  �w�¯  (A Taste of Maui)�y �y 32.00

�Ð�µ �» �½�¦ �› �‡ �• �` �h �Ë�ë �  �ž �ï �©�ß �¿ �½�z �Ú�¢ �  �¦ �Ç�¦ �ï �z �« �” �å �ˆ �Ä�Ú�Ä�z
�ž �¿ �Ó�§ �ï �Ä�æ�” �ˆ �„ �O�• �œ
ò �z �• �¤ �‚ �« �µ �« �µ �q �¦ �æ�” �Ò�¦ �  �ç

�Ó�å �ï �Â�” �³ �ã �ï  �¦ �µ �§ �”  (The Plantation Oscar)�y �y 32.00

�Ë�ë �  �ž �ï �©�ß �¿ �½�w�¹ �Â�” �z �Ì �» �” �è �Q�ž �µ �Í �å �¨ �µ �z
�ˆ �Ñ�w�¹ �Â�” �z �è �Þ�ï �w�Ò�” �ç �Ò�å �ï �z �¨ �” �æ�¿ �« �Ú�¿ �³ �á �Ù�Â�Ä

�Ñ�Ÿ�¿ �³ �á  �µ �Ö�³ �ß �ç  (Fish Special)�y �y 32.00

�è �Þ�ï �Ë�” �Ò�› �‡ �• �` �h �Ë�ë �  �ž �ï �©�ß �¿ �½�z
� �� �8 �ˆ �¤ �Ï �z �« �æ�µ �Ð�” �Ù�Â�Ä�z �« �” �å �ˆ �  �¤ �é �” �Ï �” �ï �¶ �q �M�œ�[ �œ

�ž �Î (�Ú�¬ �é )�d �  �» �æ�ž �ï �µ �» �  �ç  (Ahi-in Italian Style)�y �y 32.00

�Ö�Í �” �› �‡ �• �` �h �Ú�¬ �é �w�° �“ 	®�V�¢ �è �ž �£�z �Ú�¢ �  �ˆ �ž �ç �¬ �å �z
�§ �É�æ�Ç�Ï �” �ï �q �©�á �¢ �æ�w�± �å �¼�z �• �¤ �‚ �¦ �æ�” �Ò�q �­ �” �Í �” �Õ�æ�” �w�± �ç �±

�d �Õ�´ �» �æ�ž �ï �Ð�g �‹ 	• �l �o �S�“ �‡ �b �{ �d

6 �Ê�7 �Ž 	Í �w�Â�” �Ò�ç �t �x 18�Ë�w�½�¿ �Ó�U�C�‰�^ �• �‡ �b �{


