The opportunity to bring Fratelli Paradiso to Omotesando Japan is exteremely exciting ond a huge honour for
us.We have always loved the food culture of Japan and have made some great friends in the natural wine scene
here.We are waiters by noture, committed to service, we hove a deep love of food and the wine we love to
drink.Fratelli Paradiso is a vibe, a bistro and bar a vin, with one foot steeped in tradition and the other it. Vival
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Shibuya-ku, Tokyo
tel : 03-3408-0800




Italian dining in Sydney

“FRATELLI PARADISO”
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In 2001, Enrico & Giovanni Paradiso and Marco Ambrosino opened the doors to 'Fratelli Paradiso' in Potts
Point, Sydney. It has since become the staple of the Sydney food scene. Fratelli Paradiso has for years now
been recognized as somewhat of a Sydney institution. The Consistently good Italian food and inimitable
hospitality keep the locals coming back for more. It is often packed with foodies, chefs and hospitality
industry crews who know the real Sydney circuit well, like the back of their hands. This is the kind of place
where you know you can't go wrong. It is classy and unpretentious and super cool. You will find a
handwritten menu on the black chalk board and artists and creative crowds come to check out the
restaurant’ s magnificent wall art. House made breads and pasta are made fresh daily. The quality produce
and seasonally driven food is considerate to all that is Italian. An exciting and innovative variety of natural
wines are available all-day. Fratelli Paradiso is a forerunner in spreading the “free’ wine (organic and sulfur

free) culture in Sydney and the trio also owns a natural wine bar, 10 William St. in Paddington, Sydney.
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The opportunity to bring Fratelli Paradiso to Omotesando Japan is exteremely exciting and a huge honour
for us.We have always loved the food culture of Japan and have made some great friends in the natural
wine scene here.We are waiters by nature, committed to service, we have a deep love of food and the wine
we love to drink.Fratelli Paradiso is a vibe, a bistro and bar a vin, with one foot steeped in tradition and
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Selected natural wines updated every month
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We have an evolving selection of over 150 natural wines, predominantly from Italy, France and Australia
as well as some original labels made exclusively for Fratelli Paradiso that can be enjoyed only in cur

Omotesando location.

Fratelli Paradiso has grown strong relationships with wine producers of several countries around the world
even before natural wines in Australia became popular. We would like you to enjoy the selected wines, as

they are generally rare and difficult fo source locally even from within their country of origin.

% What is natural wine?
Natural wines can be defined as low intervention and no chemical approach to the wine making process.

Organic, Steiner biodynamic or no tillage farming methods as well as very little or no use of sulphites.

Natural wine is the wine makers’ expression of the sense of origin.
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Modern Italian
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Our menu emphasizes the quality of produce and provenance."Fratelli Paradiso" is known, within the
people who are familiar with Sydney's eating and drinking scene and trends as “the restaurant you choose

and can’ t go wrong’ Enjoy simple Italian cuisine that emphasizes produce quality and provenance.
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Our menu emphasizes the quality of produce and provenance “Fratelli
Paradiso” is known, within the people who are familiar with Sydney's eafing
and drinking scene and trends as “the restaurant you choose and can’ t go
wrong” . Enjoy simple ltalian cuisine that emphasizes produce quality and
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Buffet Menu
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FUNGHI MISTI TRIFOLATI 1400
BUFALA & POMOPORD 1350
PROSCIUTTO » PARMA 024 Bﬁﬂ.fﬂzn 1600
ANTIPASTO ool END 1400~
CALAMARI SANT ANPREA 1500
PAPPARDEILE CONIGLIO 1700
LASAGNA 1200
CHITARRA. RICCI # MARE 2100
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TAGLIATELLE RAGU BOLOGNESE 1600
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