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ENGLISH MENU
NAPULE KYOTO GION



Menu details can be found at the QR code above.

*All menu prices include tax.

*A 10% service charge will be added during dinner hours.



MENU SPECIALE DEL GIORNO

COURSE

CHEF’S CHOICES

Trattoria Napule
6,500 yen

® MIXED APPETIZERS

Antipasti misti

® PIZZA MARGHERITA WITH BUFFALO MOZZARELLA

Pizza margherita

® PASTA

Pasta

Please choose your favorite pasta from the menu.
Everyone at the table should choose the same pasta.
Additional charges may apply depending on the type of pasta.

® FISH OR MEAT

Pesce o carne

® DESSERT AND COFFEE

Dolce e Caffe

PIZZERIA SET

Pizzeria Napule

4,500 yen

® SALAD WITH PROSCIUTTO

Insalata con prosciutto

® PIZZA

Pizza

Please choose your favoritepizza from the menu.
For those over 2,350yen, the difference will be charged.

® DESSERT AND COFFEE

Dolce e Caffe



ANTIPASTO

APPETIZERS

ASSORTMENT OF APPETIZERS
ANTIPASTI MISTI

Price for 1 person.

2,650 yen

MOZZARELLA WITH CHERRY TOMATOES
AND BASIL SALAD

Insalata di caprese con mozzarella di bufala

2,550 yen

BURRATA CHEESE, TOMATO,
LEMON SHERBET AND BASIL SALAD

Insalata di caprese con burrata al limone

2,650 yen

ORGANIC SEASONAL MIXED SALAD

Insalata mista di Bio

1,980 yen

BUFFALO MOZZARELLA WITH PROSCIUTTO

Mozzarella di bufala con prosciutto crudo

2,850 yen

CARPACCIO OF FRESH FISH

Carpaccio di pesce

1,800 yen



ANTIPASTO

APPETIZERS

GRILLED ORGANIC VEGETABLES

Grigliata di verdure Bio

2,200 yen

FRIED ORGANIC SEASONAL MIXED VEGETABLES

Fritto di verdure Bio

2,200 yen

BUFFALO MOZZARELLA

Solo mozzarella di bufala

1,550 yen

ASSORTED COLD SLICED MEATS

Affettati misti

2,600 yen

STEAMED MUSSELS FLAVOURED WITH BLACK PEPPER

Mpepata e cozze

2,000 yen

FRIED ORGANIC POTATOES

Fritto di patate Bio

1,300 yen



PIZZA ROSSA

TOMATO SAUCE BASED PIZZA

MARGHERITA
Tomato sauce / Mozzarella cheese / Basil / EXV olive oil

2,000 yen

BUFALA

Tomato sauce / Buffalo mozzarella cheese / Basil / EXV olive oil

3,000 yen

MARINARA

Tomato sauce / Garlic / Oregano / Basil / EXV olive oil

1,750 yen

ROMANA

Tomato sauce / Mozzarella cheese / Anchovies / Capers / Oregano

2,150 yen

DIAVOLA

Tomato sauce / Mozzarella cheese / Spicy salami / Basil

2,550 yen

CAPRICCIOSA

Tomato sauce / Mozzarella cheese / Ham / Mushrooms / Olives / Artichoke

2,750 yen

PESCATORA

Tomato sauce / Seafood of the days / Capers /

Garlic / Oregano / EXV olive oil

2,800 yen



PIZZA BIANCA

CHEESE BASED PIZZA

POMODORINI AL FILETTO
Mozzarella cheese / Mini tomato / Basil / EXV olive oil

2,300 yen

QUATTORO FORMAGGI

Mozzarella cheese / Gorgonzola cheese /

Taleggio cheese / Pecorino cheese

2,700 yen

ORTOLANA

Mozzarella cheese / Seasonal freshvegetables / Basil / EXV olive oil

2,800 yen

CiCcoLl
Mozzarella cheese / Fried porks / Ricotta cheese / Black pepper / Basil

2,500 yen

PROSCIUTTO E RUCOLA
Mozzarella cheese / Dry cured ham / Rocket salad / Basil / EXV olive oil

2,900 yen

META META
2 kinds of your favorite pizza, 1/2 each.

3,100 yen



PASTA

PASTA

LINGUINE WITH TODAY’S SHELLFISH

Linguine ai frutti di mare del giorno

2,950 yen

SPAGHETTI WITH SARDINIAN CHERRY TOMATO SAUCE

Spaghetti ca pummarola

2,200 yen

SPAGHETTI WITH CLAMS AND
MULLET BOTTARGA FROM SARDINIA

Spaghetti con vongole e bottarga

2,850 yen

PASTA WITH ORGANIC TOMATO SAUCE

Pasta al pomodoro Bio

2,300 yen

PASTA WITH ORGANIC SEASONAL VEGETABLES SAUCE

Pasta alle verdure Bio

2,400 yen

TAGLIATELLE WITH BOLOGNESE SAUCE

Tagliatelle alla bolognese

2,800 yen

GNOCCHI WITH ORGANIC LEMON CREAM SAUCE

Gnocchi al limone Bio

2,900 yen

Gluten-free pasta is also available. Please ask our staff.



PESCE

FISH

SWORDFISH CUTLET WITH ROCKET SALAD,
CHERRY TOMATO AND PARMESAN CHEESE

Cotoletta di pesce spada con rucola e parmigiano

3,000 yen

CARNE

MEAT

MIXED CHARCOAL GRILLED MEAT

Grigliata mista di carne

4,200 yen

MEATBALLS WITH NEAPOLITAN SAUCE

Polpette al sugo alla napoletana

3,000 yen

GRILLED JAPANESE BEEF
WITH ROCKET SALAD
AND PARMESAN CHEESE

Tagliata di manzo giapponese

4,100 yen



DOLCE

DESSERT

DESSERT OF THE DAY

Dolce del giorno

980 yen

HOMEMADE GELATO AND SORBETS

Gelato del giorno

800 yen

Please ask the staff about today's dolce plate.

RUM FLAVORED BABA

Baba

SICILIAN STYLE RICOTTA CHEESE CANNOLI

Cannolo

VENETO CREAMY TIRAMISU

Tiramisu

CAPRI STYLE ALMOND AND CHOCOLATE TORTA

Caprese

PANNACOTTA

Pannacotta



CAFFE,TE

COFFEE AND TEA

ESPRESSO

Espresso

440 yen

AMERICANO

Americano

550 yen

CAPPUCCINO

Cappuccino

660 yen

CAFE LATTE

Caffe latte

660 yen

TEA

660 yen

ORGANIC CHAMOMILE

Camomilla

660 yen

ORGANIC LEMON & GINGER

Limone e zenzero

660 yen

ORGANIC ROSEHIP & HIBISCUS

Rose hips e ibisco

660 yen



ANALCOLICI

NON-ALCOHOLIC DRINK

SICILIAN BLOOD ORANGE JUICE

Succo d‘Arancia Rossa Siciliana

770 yen

LEMON SODA

Limonata Siciliana

990 yen

POMEGRANATE SODA

Melograno

990 yen

GINGER ALE
DRY / SWEET

Ginger Ale

550 yen

COCA COLA
CLASSIC / ZERO

Coca Cola

600 yen

NON-ALCOHOLIC BEER

Birra Senza Alcol

660 yen

MINERAL WATER
WITH GAS / NO GAS

Acqua Minerale

770 yen

JAPANESE TEA "TAMAUSAGI" 220ml

Té giapponese

1,200 yen



ALCOLICI

ALCOHOLIC DRINK

DRAFT BEER
Birra Spina

770 yen

ITALIAN CRAFT BEER

Birra Artigianale Italiana

920 yen

KYOTO CRAFT BEER "ICHIGO ICHIE"” 350ml

Birra artigianale di Kyoto "Ichigo Ichie” 350ml

1,100 yen

COCKTAIL

COCKTAIL

APEROL SPRITZER

Aperol Spritzer

1,200 yen

LIMONCELLO SODA

Limoncello Soda

1,200 yen

SPROSSI
(BLOOD ORANGE+SPARKLING WINE)
Sprossi

1,200 yen

HOUSE SPECIAL BRAVO
(COGNAC MARTELL+LEMON+SODA)

Bravo (Cognac Martell+Lemon+Soda)

1,400 yen



BICCHIERE DI VINO

GLASS WINE

SPARKLING WINE

Spumante

Glass 880 yen
Bottle 5,500 yen

DIGESTIVO

AFTER-DINNER DRINK

LIMONCELLO

Limoncello

880 yen

GRAPPA

Grappa

1,220 yen

AMARO

Amaro

880 yen

DESSERT WINE

Vino da Dolce

880 yen

MARSALA SECCO

Marsala Secco

880 yen



