


BREAKFAST MENU

8am—11am (L.O 10.30am)



BREAKFAST SET

JANU MERCATO BREAKFAST SET 4,200
X A)A—tTLYITr7—ATZY K

YOGHURT & GRANOLA (V/D/N)
I-JIIhETS -5

GREEN SALAD, WHITE BALSAMIC DRESSING (VG)
JU—2YSY RO Nz arbyI DT

CHOICE OF 1 MAIN DISH L F&LDHEDEDHEN /S

AVOCADO TOAST

RED CABBAGE RAPEE, POACHED EGG, ROASTED CUMIN SEED, LIME (V/G)
PRA RS2

Ly REPARYSAK R—FRIvI O-RRIIVY— K SAL

CROISSANT SANDWICH

MARINATED SALMON, TROUT ROE, RICOTTA, ROCKET SALAD, LEMON (D/G)
200w H YR

H—E2VURBOWCH VIS F-—XX)LvI> LEY

FOCACCIA SANDWICH

CAPONATA, CHICKEN BREAST, GENOVESE SAUCE, RACLETTE (D/G)
TJAAVFPT IR

AMF—5 BLRA Y /RXR—TY-XSZOLvhb

BAKED APPLE CREPE

FRESH FRUITS, BUTTER, MAPLE SYRUP, APPLE SAUCE, SOY MILK CREAM
(V/D/G)

RADRZYT)INOL—-T
JLyyad)l=Y NI A=) AavI UrdV—-XgHIYU—-LA

CHOICE OF 1 CUP OF COFFEE OR TEA WU TFL DB EDHENSET L)

JANU TOKYO ORIGINAL BLEND COFFEE
ESPRESSO / CAFFE LATTE / CAPPUCCINO
VY IXER AUIFILTLOR O—-kb—
IRTUYY I BIT2S5F | ATF—J

JANU TOKYO ORIGINAL BLEND TEA

EARL GREY / APPLE CHAMOMILE / ROSE MINT
VP IXER AUIFILT LY KT 0 —
P=ILILA I PYTILAEI-IN /A=

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =AY V) ARIFUFPUTIBAZa— /(D) AER. (NNFYY, (G)ILTVEELAZa1—-TIEVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LEBAATOERRMIBICE U —E2R5%EHER10%IEFEFNTEDFTo



BREAKFAST A LA CARTE

BREAKFAST A LA CARTE
JLvwoI27—=2ANT7SHILE

BAKERY SELECTION 1,300
N—AU—tLHYaY

CHOICE OF 2 BREAD Tk DHBS/c DEEZEN/E L)
CROISSANT (V/G) / PAIN AU CHOCOLAT (V/G) / SOURDOUGH (VG/G)
o00wY Y I NAYI ST I YD Ry

YOGHURT & GRANOLA (V/D/N/G) 1,200
I—-JILb&ETS ) -5

GREEN SALAD, WHITE BALSAMIC DRESSING (VG) 2,100
JYU—2USH RO N =arbyI DT

FRUIT PLATE (VG) 2,800
JIL—VvITL— K

BAKED APPLE CREPE 2,800
FRESH FRUITS, BUTTER, MAPLE SYRUP, APPLE SAUCE, SOY MILK CREAM (V/D/G)
RAORTFZYTI)IOL—-T

JLwyad)l=Y NI—A=T)>avI UrdV—-g3HIYU—-LA

MASCARPONE PANCAKES MIXED BERRIES, MAPLE SYRUP (V/D/G) 2,800
NABIR—FREK/NY T —F
STwoaRY— X=—TF)LOv T

AVOCADO TOAST 2,800
RED CABBAGE RAPEE, POACHED EGG, ROASTED CUMIN SEED, LIME (D/G)
PRARR—Z R

Ly REPARYSK R—FRIvI O-ZRTIVY— K SAL4

FOCACCIA SANDWICH 3,000
CAPONATA, CHICKEN BREAST, GENOVESE SAUCE, RACLETTE (D/G)

TJABDYFP TR

DMF—5 BLARA S /R—CY—-X ST vYhE

CROISSANT SANDWICH 3,300
MARINATED SALMON, TROUT ROE, RICOTTA, ROCKET SALAD, LEMON (D/G)
oO00vH TR

HY—E2VURBOWCH VAvyF—-X)LbyvaA> LEY

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =AY (VM) ARIFUTPIUTEAZ2— /(D) &R (NFT YV (QIILFT YV EEOAZa1—-—TISVETD,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LEAAATORRMIZICE. b —EZH15%EHER10%IEENTHED FIo



LUNCH SET MENU

11.30am - 2.30pm



LUNCH SET MENU

2 COURSE 5,600 (starter, pasta or risotto)
3 COURSE 7,100 (starter, pasta or risotto or main, sweets)
4 COURSE 8,600 (starter, pasta or risotto, main, sweets)

+ Choice of Coffee or Tea

STARTERS X5 — 45 —

TOMATO & SHRIMP SALAD, TOMATO JELLY, BASIL OIL (D)
hYhEBEDOYSHMEILT BYMEY— NIIILAAI

CHILLED CORN SOUP, LEMON MASCARPONE, THYME (V/D/G)

FOEOJIYDRERI—T VENRAAIR—R 54 A
PASTA, RISOTTO /NXZ% UYw k

WHOLE WHEAT RAVIOLI,

CHICKEN, CAPONATA, ZUCCHINI FLOWER RIPIENO,

ANCIENT RICE CREAM SAUCE (D/G)
RO T+ AU FF ARFT—5 EXvF——0OUET) HERKODIU—-LY -2

CALAMARATA, OCTOPUS RAGU, GREEN BEANS, CELERY, GENOVESE (D/G)
WSNZ—=H 5D T— 425> O Yz IR—-F

CHILLED CAPELLINI, TUNA TAGLIATA, SHISO LEAF ICE CREAM, JAPANESE CITRUS (D/G)
BEDYRY —Z I TODIYY T -5 KEFARD ) —L ATF

MAINS X A >

SAUTEED FISH OF THE DAY, EDAMAME BEANS, SNAP PEAS, ORANGE SAUCE (D)
ABOBBDOY T — KE AFVILIIURY ALYIY—2

PLATINUM PORK PORCHETTA, SALTED RICE MALT, MARINATED EGGPLANT, MUSTARD
HEBEOMILTvY BIOU MFOVIR VAY—R

UPGRADE OPTION Zwv 4J L — R

KAGOSHIMA BEEF STEAK +3,800
SIRLOIN 120G OR TENDERLOIN 90G
BERBRE ANFAT—F

B—H42 1206 F2ld 725 —042 906

SWEETS X1 —Y

TIRAMISU (D/G)

T4

TERRINE CUSTARD PUDDING, MASCARPONE CREAM (V/D)
FU—XTYUY NZRAIWR—=FT U~ LA

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIzRZ7Z7 UED>FzvODISZ—4

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) U1 =B M ARIFUTFUIHAZ 21— /(D) AER. NFTYVY, (QTILTVEFOCAZ1-TIITVFED,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
FRHABTORRMZICIE. -2 5% EHEER10BNEENTHEDE T



A LA CARTE

11.30am —2.30pm
5pm—10pm (L.O 9.30pm)



A LA CARTE

APPETISERS 7 R%5 4 H —

RECCO STYLE FOCACCIA (V/D/G) 3,200
LydE 24Dy Fv

WAGYU BEEF POLPETTI, TOMATO SAUCE, TOAST (D/G) 3,200
MEORIARYF 4 BYKFY—X b= b

FRESH VEGETABLE CRUDITE, BAGNA CAUDA (D) 4,400
HEBEEZON—Z—vHo5—

SCALLOP CARPACCIO, CELERY, FINGER LIME 4,400
mYTEOAIINNYTF 3 O T4 H—S44A

VEAL VITELLO TONNATO, TUNA SAUCE, CAPERS (D/G) 4,500
FEOT«FTVvORYF—K YFY—X Twv/V—

JAPANESE CURED HAM (D) 4,500
PARMESAN, PICKLED VEGETABLES

EEENLA NILAT D F-—X BREED LR

GUNMA PREFECTURE KAWABA BURRATA, MARINATED OLIVES (V/D) 4,800
BEEEINEBNEITYS—49F— AU—TDYUX

ARTISAN CHEESE SELECTION, SOURDOUGH BREAD (V/D/G) 5,300
F—XlL o3> bIO—RrRas TPV R

MERCATO SEAFOOD TOWER (2-TIERS / 3-TIERS) (D/N) 21,800/ 31,000

LOBSTER, SCALLOP, KING CRAB
SALMON, MUSSELS, PRAWNS
AND—=b>—=T—-r5D— (2K /3E)
OJ2R5— K578 9518
Y—t> A—JLE B&

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

(VG) T+ =2 NMARIFUZIIIBAZa— /(D) AER. (NNF YV, (Q)IILTYVEEUAZa1—-TISVNFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LRBFAHTORSMBICE. F—EZR15%EHEERI10%DNEFFENTHDFT,



SALADS & VEGETABLES >4 &I 5 T

ORGANIC BABY LEAF SALAD

WHITE BALSAMIC DRESSING (VG)
A—HZwoRE-U—-TDITU-2HY>5
RO M/ aARLYI YT

ROMAINE LETTUCE, ANCHOVY SALAD, PARMESAN
12-YEAR AGED BALSAMIC VINEGAR (D/G)

AXA YUV PoFIaLDY Sy NILATY 12F3/N LY 2 IEXRT—

PANZANELLA
WATERMELON, TOMATO, GREEN ASPARAGUS, BASIL (V/D/G)
NV F7PERYS A MY TU—=2FRNSHI NI

ROASTED BEETROOTS
QUATTRO FORMAGGI, HAZELNUTS, CUMIN (V/D/N)
E-voOo—-—2ho7hO74INYyI A=EILFYY I3

GUNMA PREFECTURE KAWABA MOZZARELLA
TOMATO, BASIL, QUINOA & SPROUTED LENTIL SALAD (V/D)

HEERINBNETYY LS Y NI FIFERFL OGO SY

SAUTEED MANGANJI PEPPER

MYOGA GINGER, POACHED EGG, PANCETTA, PECORINO (D)
PREFE¥XFOY T —

SO R—FRIVI NFzvy XOYU—J

SOuUP 2 —7

ORGANIC TOMATO MINESTRONE, GARLIC TOAST (V/D/G)
A—HZv ORI PDIRZAO-R H—Uwsb—2 b

CHILLED CORN SQOUP, LEMON MASCARPONE, THYME (V/D/G)
FOEODAYDOBREI—T VEINIAADILR—FR AL

CACCIUCCO ALLA LIVORNESE

FISH, CLAMS, MUSSELS, SHRIMP, SCALLOPS (SERVES 2) (G)
UL/ R Ay Fawv3

| 7YY A—JLB B RYTH (2 A8)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

(VG) T4 =AY MARIFUZIWmAZa— /(D) ARR. NNFT VY, (G)TLTVEETAZ1—-TIEVET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
EFRHAHTORRMMAEICIF. —EZXR15%EHEHEHR 109N EFTNTHDET,

2,100

2,900

3,500

3,500

3,700

3,900

2,500

2,900

5,500



PASTA /N2 %

TONNARELLI CARBONARA, PENJA BLACK PEPPER (D/G)
b Lyl DILIRF =5 ROIPET SV IRy /N —

CANNELLONI, SPINACH & RICOTTA, WHITE SAUCE (V/D/G)
NEROZ ROLYE UIwsF—X RO hY—2

CONCHIGLIE, BROCCOLI RAGU, SQUID, BREADCRUMBS (G)
AVFVUIT JRvAV-ST- AU NI

RIGATONI, JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
UANb—Z BE4EAEBKRONOXR—F

CHILLED SPAGHETTI, HAMAGURI CLAM, LEMON, TOMATO (G)
SBEZINTYT o NNTYU LEY MY S

RAVIOLI, BROAD BEANS, GREEN PEAS, RICOTTA, SUMMER TRUFFLE (D/G)
SO« AU G JU-2YE-R UIAYIF-XHBY¥—-bUa7T

LINGUINE ARRABBIATA, KING CRAB, OREGANO (G)
UV IOARTPSET =9 9SNNHZ AL T

CHILLED TAGLIATELLE, SEA URCHIN CREAM, AOSA SEAWEED (D/G)
PRIVTZTVVERIV-LY - HHEIEBE

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

3,800

3,800

4,100

4,400

4,800

5,300

5,600

6,300

(VG) T+ =2 MARIFUPZIUTEAZa—/(D)AER. NF VY (QIILTVEEEAZ21-TITVET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LREABTORSRMECIE. T-EXR15%EHEER10%DEFNTHDFT,



MAINS X A >

CAULIFLOWER STEAK, TARRAGON PESTO
PICKLED RED ONIONS, WALNUTS (VG/N)
AVISOD—DRFT—F HSTURZA FTETRADE D)L Ak

VEGAN EGGPLANT LASAGNA (VG/G)
MFOT—H ST =7

FUJISAN SALMON TROUT
BREADCRUMBS, ORANGE, FENNEL SALSA VERDE (G)

EXUT—E2ONIUMEBEE ALY JzRILOTILT T IS

SAUTEED FISH OF THE DAY, VERMOUTH, FRESH HERBS,
ROASTED ZUCCHINI (D/N)

AHOBEDODEEZU ARNILEYS JLyYaN—TJ XAvF—=—0DO—2

GRILLED TOKYO SHAMO CHICKEN, CACCIATORA,

BLACK GARLIC & CHICKEN LIVER PASTE, LEMON MASHED POTATO (D/G)

HRU»HDOIUII DFvb—3
B0 N-DR=ZAb LEINVYZIRT H

ROASTED LAMB RACK, FERMENTED CABBAGE, MUSTARD SAUCE

FFEEADOO - b REFvARY Y —-RY -2

VEAL 0SSOBUCO, SAFFRON RISOTTO (D)
FHEITRADOAYYITvIAHTISIUY Yk

KAGOSHIMA BEEF STEAK, POLENTA GRATIN (D)
SIRLOIN 280G OR TENDERLOIN 180G
BREREBEE AN R —F RL2YDITSH Y
Y—0O- > 280G F=/zld 7> —0O4 > 180G

SIDEDISHES ¥4k F4w>a

ROASTED POTATO, ROSEMARY, GARLIC (VG)
O—XbMRFhA-XAYU—H-Uvs

CAPONATA SICILIANA (VG)
SYUTE ARF—5

SAUTEED JAPANESE MUSHROOM, BALSAMIC VINEGAR (VG)
EEEDODYST— NIRRT —

BAKED VEGETABLES (VG)
REHROEDEDE

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T+ =AY NMARIFUZIIIBAZa2— /(D) AER. (NNF VY, (Q)IILTVEEUAZa1-TISVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
EFRHAHTORRMMAEICIF. —EZXR15%EHEHEHR 109N EFTNTHDET,

3,500

3,800

5,500

6.200

6.800

8,600

10,100

16,800

1,700

1,800

2,300

2,500



SWEETS X1 —Y

ICE CREAM / SORBET (2 SCOOPS)

VANILLA, CHOCOLATE, STRAWBERRY OR MATCHA ICE CREAM
MANGO OR LEMON SORBET (V/D/G)

PAROY =L Pv—Ry bk (2220-7)

NZS, Fadlb—H, 26O = FEEFHERDTARIT U —=A
Nod—FEF LEDDI v —RY b

TIRAMISU (D/G)

T4

PANNA COTTA, EXOTIC FRUITS SAUCE (D)
N> FOvyY TFRVFVvOITIIL—VYY—2X

TERRINE CUSTARD PUDDING, MASCARPONE CREAM (V/D)
FU—XTVY NZAILR—=FT U —LA

MACEDONIA

LIMONCELLO GRANITA (VG)
NFThRIZF
DE>FzvODISZ—4

CHOCOLATE GANACHE TART, BASIL CREAM, RASPBERRY SAUCE (D/N/G)
AFw2affZTOFaalb—bIILb NINIYU—-L SANRY =Y =2

LEMON CAKE, JAPANESE LEMON MARMALADE, RICOTTA CREAM (V/D/N/G)
ML ZILUE-RBEELVEDONILAS =5 UavyIU—LI

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

1,800

2,100

2,100

2,100

2,300

2,500

2,500

(V@) T4 —A> M ARIFUPZUTmAZa— /(D) ARG, NF vV, (Q)ITLTVESTAZ1—TIETNFET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFRAEHTORRMAEICE. T-ERM5%EEBEHR10%DEFNTHEDFT,



AFTERNOON MENU

2.30pm—-5pm



APPETISERS 7 R4&5 1 ¥ —

RECCO STYLE FOCACCIA (V/D/G)
LydE 240Dy Fv

WAGYU BEEF POLPETTI, TOMATO SAUCE, TOAST (D/G)
MFDORILRYT 4 bYBRY - b= b

FRESH VEGETABLE CRUDITE, BAGNA CAUDA (D)
HEBEEZON—Z—vHO5—

SCALLOP CARPACCIO, CELERY, FINGER LIME
MY FEOAINNNYF3 2AY T4V A—=4 A

VEAL VITELLO TONNATO, TUNA SAUCE, CAPERS (D/G)
FEOIT«FTvE YT b VYFY—-R T v/N—

JAPANESE CURED HAM, PARMESAN, PICKLED VEGETABLES (D)
EES/NL NILAYY BREET IR

GUNMA PREFECTURE KAWABA BURRATA, MARINATED OLIVES (V/D)
BSRINBNETYS—59F X AU-TDVUZX

ARTISAN CHEESE SELECTION, SOURDOUGH BREAD (V/D/G)
F-ZAtlLov¥a>r BO—-koIJLVR

SOurP 2 —7

ORGANIC TOMATO MINESTRONE, GARLIC TOAST (V/D/G)
F—HZw I RIRDIXRZAFO—F H—Uv o h—2F

CHILLED CORN SOUP, LEMON MASCARPONE, THYME (V/D/G)
FOEOOYDBREI—T VEIYNRAAIR—FK I A A

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

3,200

3,200

4,400

4,400

4,500

4,500

4,800

5,300

2,500

2,900

(V@) T4 —A> M ARIFUPZUTmAZa— /(D) ARG, NF vV, (Q)ITLTVESTAZ1—TIETNFET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFREABTORFEBICIE. —EZXRM5%EHERI10%BIEFFTNTSDFY,



SALADS & VEGETABLES US4 &I 5 TJ)L

ORGANIC BABY LEAF SALAD

WHITE BALSAMIC DRESSING (VG)
FA—HZwoIRE-U—-TDITU-2H8>4
RO ML ZaARLYS YT

ROMAINE LETTUCE, ANCHOVY SALAD, PARMESAN
12-YEAR AGED BALSAMIC VINEGAR (D/G)

OXA YUY 7oFabtDOT S NILAYT Y 12FEREN)LT I OAERT—

PANZANELLA

WATERMELON, TOMATO, GREEN ASPARAGUS, BASIL (V/D/G)

NV TERYS A MY TU—=—2FRINSHZ NI

ROASTED BEETROOTS
QUATTRO FORMAGGI, HAZELNUTS, CUMIN (V/D/N)

E—-YVoOo—-—Xh 070740V I A=EILFYY I3

GUNMA PREFECTURE KAWABA MOZZARELLA

TOMATO, BASIL, QUINOA & SPROUTED LENTIL SALAD (V/D)
BERINBNETYYTZLS SN NI FIXTFEREFL OGOV SY

SAUTEED MANGANJI PEPPER

MYOGA GINGER, POACHED EGG, PANCETTA, PECORINO (D)

TRSE¥XFOY T —
AV R=—FRIVI NFzvy XOU—J

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T+ =AY NMARIFUZIIIBAZa2— /(D) AER. (NNF VY, (Q)IILTVEEUAZa1-TISVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
EFRHAHTORRMMAEICIF. —EZXR15%EHEHEHR 109N EFTNTHDET,

2,100

2,900

3,500

3,500

3,700

3,900



PASTA /N %

TONNARELLI CARBONARA, PENJA BLACK PEPPER (D/G) 3.800
bYFLwl DILRF =S RUIPETSvINRY/N—

CONCHIGLIE, BROCCOLI RAGU, SQUID, BREADCRUMBS (G) 4,100
O>FUT Javadu—Sd— F7AUAh N8

RIGATONI, JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G) 4,400
UBb—Z BEFEHAEERONAR—E

LINGUINE ARRABBIATA, KING CRAB, OREGANO (G) 5,600
UYIOARTPSET7—=9 §SNAZ AL HY

CHILLED TAGLIATELLE, SEA URCHIN CREAM, AOSA SEAWEED (D/G) 6,300
BRIV TYVERIVU-—LY - DHEBE

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T+ =2 NMARIFUZIIIBAZa— /(D) AER. (NNF YV, (Q)IILTYVEEUAZa1—-TISVNFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
EFRHAHTORRMMAEICIF. —EZXR15%EHEHEHR 109N EFTNTHDET,



MAINS XA~

AVOCADO TOAST 2,800
RED CABBAGE RAPEE, POACHED EGG, ROASTED CUMIN SEED, LIME (D/G)
PRARB=Z K

LY RFPRYSRR-—FRIVI O-—ANITIDI—KSALA

FOCACCIA SANDWICH 3,000
CAPONATA, CHICKEN BREAST, GENOVESE SAUCE, RACLETTE (D/G)

JABDYFP TR

DRF—59 BARA Y1/ R—CTCY—-X STV

MERCATO BURGER 4,200
CACIOCAVALLO, TOMATO, ROCKET, GENOVESE (D/G/N)

X)L BD—bNDN—=H—

HFaATdrO YN IIYIOS Yz IRXR-YE

SIDE DISHES ¥ 1M RF 1w o

ROASTED POTATO, ROSEMARY, GARLIC (VG) 1,700
O-2RKRF R O—ZXXU— A-Uws

CAPONATA SICILIANA (VG) 1,800
SYUTRDRT—H

SAUTEED JAPANESE MUSHROOM, BALSAMIC VINEGAR (VG) 2,300
EEEDOYT— NI ZOEXRA—

BAKED VEGETABLES (VG) 2,500
EHROEDEGDE

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T+ =2 NMARIFUZIIIBAZa— /(D) AER. (NNF YV, (Q)IILTYVEEUAZa1—-TISVNFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
EFRHAHTORRMMAEICIF. —EZXR15%EHEHEHR 109N EFTNTHDET,



SWEETS X1 —VY

ICE CREAM / SORBET (2 SCOOPS)

VANILLA, CHOCOLATE, STRAWBERRY OR MATCHA ICE CREAM
MANGO OR LEMON SORBET (V/D/G)

PAROU =L v—RYbK((220—7)

NZS, Fadlb—bH, 2bORY = FEEHKFDOF7A RO U —A
NoOd—FlFEF LEDDOY v —Ry K

TIRAMISU (D/G)

T353R

PANNA COTTA, EXOTIC FRUITS SAUCE (D)
N>V TXRVYFYvITI—YY—X

TERRINE CUSTARD PUDDING, MASCARPONE CREAM (V/D)
FU=XTUY X ZABILR—=ROYU — LA

MACEDONIA

LIMONCELLO GRANITA (VG)
NFIhI7V
UE>FzvODISZ—%

CHOCOLATE GANACHE TART, BASIL CREAM, RASPBERRY SAUCE (D/N/G)
AFrwraftZzTOFaaAL—bY)ILb NIWIYU L SANY —Y -2

LEMON CAKE, JAPANESE LEMON MARMALADE, RICOTTA CREAM (V/D/N/G)
ML ZILUE—FREELVEDONILXAS =5 UdvyIU—LAL

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

1,800

2,100

2,100

2,100

2,300

2,500

2,500

(V@) T4 —A> M ARIFUPZUTmAZa— /(D) ARG, NF vV, (Q)ITLTVESTAZ1—TIETNFET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFRAEHTORRMAEICE. T-ERM5%EEBEHR10%DEFNTHEDFT,



DINNER COURSE MENU

5pm —10pm (L.O 8.30pm)



DINNER SET MENU

PASTA DINNER COURSE 9,800
4 COURSE (starter, soup, pasta, sweets)

+ Choice of Coffee or Tea

STARTER X5 — 5 —

PANZANELLA
WATERMELON, TOMATO, GREEN ASPARAGUS, BASIL (V/D/G)
NV FPERYS ZAD IS TU—=—2FRINSHR NI

SOupP 2 —7

ORGANIC TOMATO MINESTRONE (VG)
A—-HZVvIOBYEDIXRZAPO-X

PASTA /XX %

LINGUINE, SQUIDINK, BROCCOLI RAGU, SQUID, BREADCRUMBS (G)
I HBOUSTAX TOVAY—55— PAUAA N

RIGATONI, JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
UBb—Z BEFEaEROMNAR—E

SWEETS X1 —VY

TIRAMISU (D/G)

T4

PANNA COTTA, EXOTIC FRUITS SAUCE (D)
N> FOvsy ITFRVFVvOIIIN—VYY—2X

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIzRZFZ7UE>FzVvODISZ—5H

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T+ =AY NMARIFUZIIIBAZa2— /(D) AER. (NNF VY, (Q)IILTVEEUAZa1-TISVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
EFRHAHTORRMMAEICIF. —EZXR15%EHEHEHR 109N EFTNTHDET,



MERCATO DINNER COURSE 12,700
5 COURSE (starter, soup, pasta, main, sweets)

+ Choice of Coffee or Tea

STARTER X5 — %5 —

EHIME TUNA TAGLIATA, 12-YEAR AGED BALSAMIC VINEGAR, PECORINO (D/G)
FTNIJOO YT =5 12RO ERA— O —

SOUP X —7
CHILLED CORN SOUP, LEMON MASCARPONE, THYME (V/D/G)
FOEOODYDREI—T VEIYNRAAINR—XIA L

PASTA /XX %

LINGUINE, SQUIDINK, BROCCOLI RAGU, SQUID, BREADCRUMBS (G)
AHEQOIV IR TAVA) =T TFAUA D NI

RIGATONI, JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
UBbh—Z BEFcAEZEROMAOR—T

MAINS X1 >

FUJISAN SALMON TROUT, BREADCRUMBS, ORANGE, FENNEL SALSA VERDE (G)
ETIUWY—FEONUHES ALY JxURILOYIIL I IILT

PLATINUM PORK PORCHETTA, SALTED RICE MALT, MARINATED EGGPLANT, MUSTARD
BEBEROMILT VY IBIOU MFOVIUR VY —R

UPGRADE OPTION Zwv J4J L — R

KAGOSHIMA BEEF STEAK +3,800
SIRLOIN 120G OR TENDERLOIN 90G
BREBRE ANFIT—F

B—0O4> 1206 F2ld 7> —-0+12 906

SWEETS X1 —Y

TIRAMISU (D/G)

T4 73R

PANNA COTTA, EXOTIC FRUITS SAUCE (D)
N> IvyY TRV FvOIIIN—VYY—2

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZ7Z7UEFzVvODITSZ—4H

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T+ =B MRIYFUPZIUTIEAZa— /(D) AER. NFT VY, (Q)IILTVEEBCAZ2—-TIIVET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRBARHTOERRMEEICE. T—EAR15%EHERI10%BNITENTSDFT,



CHEF'S DINNER COURSE
5 COURSE (starter, pasta, fish, main, sweets)
+ Choice of Coffee or Tea

STARTER X5 — %5 —

SCALLOP CARPACCIO, CELERY, FINGER LIME
MYTFEOARILNYyFa Al Ja2H—-51 4

PASTA /XX %

CHILLED TAGLIATELLE, SEA URCHIN CREAM, AOSA SEAWEED (D/G)
BREYIVTZ7FTIL ER VLY - HHEIBE

LINGUINE ARRABBIATA, KING CRAB, OREGANO (G)
UYIARTPSET =9 9SNHBZ AL BT

FISH 7«14 v>2a

SAUTEED FISH, VERMOUTH, FRESH HERBS, ROASTED ZUCCHINI (D/N)
AHOEEDEEZU NJLEYS JLbyya/N—T XvF—=—DO—2

MAINS X1~

VEAL OSSOBUCO, SAFFRON RISOTTO (D)
FHEITRAOAYY TvATISIUYY b

UPGRADE OPTION Zwv J4J L — R

KAGOSHIMA BEEF STEAK +3,800
SIRLOIN 120G OR TENDERLOIN 90G
BERERE INFRT—F

B—04> 1206 F2ld 725 —012 906

SWEETS X1 —VY

CHOCOLATE GANACHE TART, BASIL CREAM, RASPBERRY SAUCE (D/N/G)
AFrwvraftZzToOFaab—bYI)ILb NIWOY L SARY -V —2

LEMON CAKE, JAPANESE LEMON MARMALADE, RICOTTA CREAM (V/D/N/G)
MLY ZILUE—FXBEELVEDONILAS =5 UdvIIU—LA

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T+ =AY NMARIFUZIIIBAZa2— /(D) AER. (NNF VY, (Q)IILTVEEUAZa1-TISVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
EFRHAHTORRMMAEICIF. —EZXR15%EHEHEHR 109N EFTNTHDET,

17,300



JUNIORS MENU

11.30am - 10pm (L.O 9.30pm)



JUNIORS A LA CARTE MENU

\

a7V PO X a—

RIGATONI
JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
UBNb—Z BE4EAEKROTOXR—t

SPAGHETTI
TOMATO & BASIL (VG/G)
ANT YT« BN B NYIL

OMURICE (D)
ALTAR

MINI BURGER (D/G)
2 PIECES
STNN—H—21@

SOUP OF THE DAY (V/D)
AEHD 2—7

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T+ =2 NMARIFUZIIIBAZa— /(D) AER. (NNF YV, (Q)IILTYVEEUAZa1—-TISVNFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
EFRHAHTORRMMAEICIF. —EZXR15%EHEHEHR 109N EFTNTHDET,

2,700

2,100

2,600

2,100

1,000



JUNIORS SET MENU
a7 b AT a—

MAIN DISH, GREEN SALAD, SOUP(D), ICE CREAM (D/G)
+1 DRINK

AAY TU=28S5 =T 7420 ) —LA

(R OFE)

CHOICE OF 1 OF THE FOLLOWING:
UFEOBVDEDHBEVIZSL

RIGATONI
JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
UAN—Z BEFEHEBORNAxR—E

SPAGHETT]
TOMATO & BASIL (VG/G)
ANT T« BN~ NTIL

OMURICE (D)
ALZAX

MINI BURGER (D/G)
SN —S—

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

4,100

(VG) T4 =AY MARIFUZIWmAZa— /(D) ARR. NNFT VY, (G)TLTVEETAZ1—-TIEVET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRBFAHTORSMBICE. F—EZR15%EHEERI10%DNEFFENTHDFT,
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