


BREAKFAST MENU

8am—11am (L.O 10.30am)



BREAKFAST SET

JANU MERCATO BREAKFAST SET 4,200
X XA TLYIIT7—AZY K~

YOGHURT & GRANOLA (V/D/N)
A-JILhE&ETS -5

GREEN SALAD, WHITE BALSAMIC DRESSING (VG)
AR VA G VAV VA g N N VAVEAVES)

CHOICE OF 1 MAIN DISH L FLDHDEDHEN/ESEL)

AVOCADO TOAST

RED CABBAGE RAPEE, POACHED EGG, ROASTED CUMIN SEED, LIME (V/G)
PRAKB—2 K

Ly RFPRYSAK R—FRIvS O-ZRIIVY—R SAL

CROISSANT SANDWICH

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

H—EOVUXRBOWCHS UOwdyF-—)LyvIS LEY

FOCACCIA SANDWICH

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

AMRF =9 BLARA S I R—TY—- UL vhb

BAKED APPLE CREPE

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

RAODRFZY IO L—T
JLyrad)ll=Y Ny —A=T)>yOvI U>dYy—-—XGH:IY—-LA

CHOICE OF 71 CUP OF COFFEE ORTEA UTLDHIEDHEN/ZEL)

JANU TOKYO ORIGINAL BLEND COFFEE
ESPRESSO / CAFFE LATTE / CAPPUCCINO
VP IERR AUIYFILTL Y RO—k—
IRTUYY I RT2SFT I ATF—

JANU TOKYO ORIGINAL BLEND TEA

EARL GREY / APPLE CHAMOMILE / ROSE MINT
VPIXER AUIFILT LY KT 1 —
P=ILIOUA I PyvITIAEZ-I)I/OA—-Z> b

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =AY V) RIFUFPIUTIBAZa2— /(D) AER. (NNF YV, (G)ILTYEELAZ21—-TIETVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRHAMTORRMIZICE. T—E AR 1% HERI10%DNEFNTHEDFIo



BREAKFAST A LA CARTE

BREAKFAST A LA CARTE
JLyo 77— b T7ZHILE

BAKERY SELECTION 1,300
NR—AU—tlLoyay

CHOICE OF 2 BREAD LU FL DB/ DFEN/ESL)
CROISSANT (V/G) / PAIN AU CHOCOLAT (V/G) / SOURDOUGH (VG/G)
o0oDovwHY > /N AYI DS I YD —Ry

YOGHURT & GRANOLA (V/D/N/G) 1,200
I-JIbb&dz ) -5

GREEN SALAD, WHITE BALSAMIC DRESSING (VG) 2,100
JU—-28S RO N ZaORVYS YD

FRUIT PLATE (VG) 2,800
PRIEVAVAVES

BAKED APPLE CREPE 2,800
FRESH FRUITS, BUTTER, MAPLE SYRUP, APPLE SAUCE, SOY MILK CREAM (V/D/G)
RADRFZY IO L—T
JLyTad)l—=Y NI - A=) OovI UraAy—-—g3:oJU—»A

MASCARPONE PANCAKES MIXED BERRIES, MAPLE SYRUP (V/D/G) 2,800
NADIWHR—=FREKNY T —F
TWORNY = A=T)LyOv T

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

LY RFOPRYSARR—FRIVI O-—IASIZIDI—R SAA

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

TNV FreHIR

AMF—5 BLXRRH YT IR—EY - ZTLwvhb

CROISSANT SANDWICH 3,300
MARINATED SALMON, TROUT ROE, RICOTTA, ROCKET SALAD, LEMON (D/G)
oQD0vY oYU R

H—EOVUXRBOWHS UIwyF-—)LvIaS LEY

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta—=HY. V) RIFUFZURMIBAZa— /(D) AER. (NF YWY, (Q)IILTF Y EELAZa—-TIIVET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LEEBAATORRMIZICE. b —EAH15%EHER 10D EENTED FTo



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 —

MARINATED SEA BREAM, MUSSELS, ZUCCHINI, CLAM JUICE & MINT JELLY
BROVUR A—J)LBE ZyF-—Z BIFREI2bOEU —

PUMPKIN SOUP, BROWN BUTTER SAUCE, AMARETTI (V/D/G)
HDRFYvDA—T ENUNY—Y -2 PIL VYT«

PASTA /XX %

RIGATONI, PUTTANESCA, PACIFIC SAURY, EGGPLANT, HERB SALAD (G)
UAN—Z TJYIRIA BT OI F N—THS4

SQUID INK LINGUINE, BOTTARGA, SQUID, MANGANJI PEPPER, MIZUNA (G)
AABOVVITARNDSAI PAVA D FBEFEETF KX

SWEET POTATO GNOCCHI, QUATTRO FORMAGGI, FIG, PANCETTA (D/G)
PYVAEDZavF o7 bOTAINNYY A FVT NDF VS

MAINS X 1 >

SAUTEED FISH OF THE DAY, FENNEL, ONION, WHITE WINE VINEGAR SAUCE (D)
AADEBDYF— TR AZAY ADADERF—Y—2

ROASTED IWATE CHICKEN, SHISO LEAVES GENOVESE, YUZU PEPPER POWDER (G/D/N)
EFEELVLLEDDODO-AD LEHDOY = /RX—T WMFHEM/NDY —

UPGRADE OPTION Zwv J4J L — R

KAGOSHIMA BEEF STEAK + 3,800

SIRLOIN 120G OR TENDERLOIN 90G

BREERE ANFZXF—+F

H—0O+4> 1206 Fzld ¥ —0O+ > 906G

SWEETS X1 —VY
TIRAMISU (D/G)

T4 53R

TERRINE CUSTARD PUDDING, MASCARPONE CREAM (V/D)
FU—XTYUY NZRAWR—=FT U —LAI

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZ7Z7 UEDFzVvODITSZ—4

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) U1 =B M ARIFUTFIUWHAZa2— /(D) AER. NFTYVY, (QTILTVEFOCAZ1—-TIITVFED,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
FRHABTORRMEICIE. -2 5% EBEER10BNEENTHEDETo



A LA CARTE

11.30am —2.30pm
5pm—10pm (L.O 9.30pm)



A LA CARTE

APPETISERS 7 R& A4 5 —

RECCO STYLE FOCACCIA (V/D/G)
Ly dE 724HhyFv

WAGYU BEEF POLPETTI, TOMATO SAUCE, TOAST (D/G)
MFEDORILRY T 4 bYEY - b= b

FRESH VEGETABLE CRUDITE, BAGNA CAUDA (D)
FHEBFEON——vH oI5 —

SCALLOP CARPACCIO, CELERY, FINGER LIME
RYTFEOAINYyFa Al J42H—-51 4

VEAL VITELLO TONNATO, TUNA SAUCE, CAPERS (D/G)
FEOIT4FTvBIYF—b YFY - Tv/N—

JAPANESE CURED HAM (D)
PARMESAN, PICKLED VEGETABLES
EEENL NILATDF-—X BREED IR

GUNMA PREFECTURE KAWABA BURRATA, MARINATED OLIVES (V/D)

BBRIIBNEIYS—9F X AU-TDVYUX

ARTISAN CHEESE SELECTION, SOURDOUGH BREAD (V/D/G)

A S A VSRR DR AVESE R VAN -

MERCATO SEAFOOD TOWER (2-TIER/3-TIER) (D/N)
LOBSTER, SCALLOP, KING CRAB

SALMON, MUSSELS, PRAWNS
ANH—b2—T—Rr5D— (2E/3E)
AJ25— MY TE SSNHZ

-t LA—JLEH BE

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T+ =2 MARIFUZIUIIBAZ2— /(D) AER. (NNF YV, (Q)IILTYVEEUAZa1—-TIEINVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LEBAMTOERRMIEICE. T-EAR15%EEERI10%BIEFENTSDFI,

3,200

3,200

4,400

4,400

4,500

4,500

4,800

5,300

21,800/ 31,000



SALADS & VEGETABLES B> &XI 5 T

ORGANIC BABY LEAF SALAD

WHITE BALSAMIC DRESSING (VG)
A—=—HZwIRE-U—-TDIT)-2H5>4
MO ML ZORVYS YT

ROMAINE LETTUCE, ANCHOVY SALAD, PARMESAN
12-YEAR AGED BALSAMIC VINEGAR (D/G)
AXA D LUIR TZoFIaEDYSY NILAY Y 12ER/RNIILY I OIEXR T —

PANZANELLA
CHESTNUTS, JAPANESE PEAR, LOTUS ROOT, MUSHROOM (VG/G)
NV 7XRyS EFMEER Yyall—»A

ROASTED BEETROOTS
FRESH CHEESE SAUCE, HAZELNUTS, CUMIN (V/D/N)
E—VYOoO—-Xb JLyYaF—XY—-—IAN—TILFYvY Iz

GUNMA PREFECTURE KAWABA MOZZARELLA
TOMATO, BASIL, QUINOA & SPROUTED LENTIL SALAD (V/D)
HEBERINIBNEETYY LS BYM NI FIXITEERFL O XBOTSY

JAPANESE RADISH & PANCETTA BOLLITO
POACHED EGG, PECORINO, TRUFFLE (D)
RIBENDFTVvIDRI — b

M—FRIvI ROU—J hJaT

SOUP 2 —7

ORGANIC TOMATO MINESTRONE, GARLIC TOAST (V/D/G)
A=A O RIPDIRZAPO-FR AU b= K

PUMPKIN SOUP, BROWN BUTTER SAUCE, AMARETTI (V/D/G)
HDRFvDA—TENUNY Y -2 PV L YT~

CACCIUCCO ALLA LIVORNESE

FISH, CLAMS, MUSSELS, SHRIMP, SCALLOPS (SERVES 2) (G)
UMIL/E Dy F w3

R 7Y A-)LB BERYTER (2B FD)

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

(VG) T4 —7A>. M ARIFUZUWmAZa— /(D) ARB. NNFT YV (G)ILTVEETAZ1—-TIEVET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRHARETORRMSICE. H—EAR15%EBEERI10%NEFENTHDFEI,

2,100

2,900

3,500

3,500

3,700

4,800

2,500

2,900

5,500



PASTA /X%

TONNARELLI CARBONARA, PENJA BLACK PEPPER (D/G)
Y Lwl AILRFT—S RUIPETSVIRY/N—

CANNELLONI, SPINACH & RICOTTA, WHITE SAUCE (V/D/G)
NROZ RYILYE UDveF—Z R4 bY—2

CONCHIGLIE, BROCCOLI RAGU, SQUID, BREADCRUMBS (G)
AVFUI TOVAU=5T— FTAUAN NV

SWEET POTATO GNOCCHI, QUATTRO FORMAGGI, FIG, PANCETTA (D/G)
BYVAEDZavF O7bOTAIINYY AFIT NDFTVY

RIGATONI, JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
UL b—Z BEFEAEBROTNOXR—T

SPAGHETTI, HAMAGURI CLAM, LEMON, SEMI-DRIED TOMATO (G)
ANTYT 4 NNTU LEY I RSABYH

LINGUINE ARRABBIATA, KING CRAB, OREGANO (G)
VY IOARTPSET =9 9SNNHZ AL HTJ

TAGLIATELLE, SEA URCHIN CREAM, AOSA SEAWEED (D/G)
SUTFTVL EROYU-—AY— HHIEE

RISOTTO UY vk
TOMATO RISOTTO, MOZZARELLA, BASIL (D)
EY MUYV N BEyWYPLS NIJL

MUSHROOM RISOTTO
CURED HAM, GINKGO NUTS, KALE, TIMUR PEPPER (D/N)
EOUVY S ENLEBE T T L—ILRv/)N—

SEAFOOD RISOTTO, SHRIMP, SCALLOP, SQUID, ZEPPOLINI
S—J—RUVYVYKNBERIYITE 7AUAHD BV —Z=

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

(VG) T4 —AA>. MARIFUZIHMAZa— /(D) ARR. NNFT VY, (G)TLTVEETAZ1—-TIETVET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFREAHTORRMEICIF. F—EXR15%EEEHRH 10NN EFTNTHDET,

3,800

3,800

4,100

4,100

4,400

4,800

5,600

6,300

3,200

4,100

4,800



MAINS X1 >

CAULIFLOWER STEAK
TARRAGON PESTO, PICKLED RED ONIONS, WALNUTS (VG/N)
AVITSD—-DRT—F FSTAIURIAS FERDODE D)L Z 8Kk

VEGAN EGGPLANT LASAGNA (VG/G)
MFOIT—HOSHFZF

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

BT —FE>ONHES ALYY JxURILOYILE T ILT

SAUTEED FISH OF THE DAY

VERMOUTH, FRESH HERBS, ROASTED WATER BAMBOO SHOOT (D/N)
AHOEEDEEZU ANJ)LEYN JLYyYaN—TJ YIEYTOO—-Z ~

TOKYO SHAMO CHICKEN CACCIATORA

GRILLED BREAST & GIZZARD,

AGED BLACK GARLIC & LIVER PASTE, MASHED POTATO (D/G)
BRUPHDHF v -5
MREFTFOITUII BZoZ 0 N—DOR—AM XYY RRT R~

LAMB RACK & PUMPKIN AGRODOLCE, RADICCHIO, OLIVE
FFEERENDRF PO IORILFIT STavFA AU—-T

VEAL OSSOBUCO, SAFFRON RISOTTO (D)
FETRAOAYY T SIS UV wW S

KAGOSHIMA BEEF STEAK, POLENTA GRATIN (D)
SIRLOIN 280G OR TENDERLOIN 180G
BEBRE ANF AT —F RL2FDISH Y
T—042> 280G &Ffzld 74 —0O+12 1806

SIDEDISHES B4 Rk 1w
ROASTED POTATO, ROSEMARY, GARLIC (VG)
O—2RFEO—IXU—H—Uw2

CAPONATA SICILIANA (VG)
SYUTRE DRF—5

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

BAKED VEGETABLES (VG)
BREFROEDEDE

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T+ =AY MARIFYUTZIUWIGAZa— /(D) AER. (NNF YV, (Q)IILTYEEUA a2 —-TIINETD,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LREHAHTORRMEAEICIF, ¥ —EZXR15% EHER10%NEFENTHEDFEI,

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 —VY

ICE CREAM / SORBET (2 SCOOPS)

VANILLA, CHOCOLATE, SALTED CARAMEL OR MATCHA ICE CREAM

RASPBERRY OR LEMON SORBET (V/D/G)

PARO) =L 29—y bk (2207

NZZ Fadlb—bBFvSAIN FEEFEHEFDOTAROY A
SANRY —Fl2lF LEDDY v —RwY ~

TIRAMISU (D/G)

TA453IX

PANNA COTTA, GRAPE SAUCE (D)
N>FOvy BEHEY — X

TERRINE CUSTARD PUDDING, MASCARPONE CREAM (V/D)
FU=XTUY XZBIIR—=RD U — L

MACEDONIA

LIMONCELLO GRANITA (VG)
NFI RV
UE>FzvODIS=Z—%

CHOCOLATE GANACHE TART, BASIL CREAM, RASPBERRY SAUCE (D/N/G)
AFvIaftZTcoFadb—rILb NIIILOYU—-L SANY =Y —2

FIG CAKE & FIG MARMALADE, RICOTTA CREAM (V/D/N/G)
BMILY T4 J4—F AFIIDNIAS—Y UaAvyoU—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,

1,800

2,100

2,100

2,100

2,300

2,500

2,500



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 — 45 —

PANZANELLA
CHESTNUTS, JAPANESE PEAR, LOTUS ROOT, MUSHROOM (VG/G)
NoVr7RYS EHMFEER Yy all—»A

SOUP 2—7

PUMPKIN SOUP, BROWN BUTTER SAUCE, AMARETTI (V/D/G)
DRFPDA—TENUNY Y- PYL VYT«

PASTA /XX %

SWEET POTATO GNOCCHI, QUATTRO FORMAGGI, FIG, PANCETTA (D/G)
YYVAEDZavF OFZMATAIINNYI 4AFIT NDF VS

SWEETS X1 —VY

TIRAMISU (D/G)

T353R

PANNA COTTA, GRAPE SAUCE (D)
NoFaAvy BEY — X

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZZ7UEYFzVODITSZ—4H

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =AU (VM) ARIFUTPIUTEAZa2— /(D) &R (NFT YWY (Q)IILT V2BV A a1 —TISVET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LEEBAATORRMIZICE. b —EAH15%EHER 10D EENTED FTo



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

+ Choice of Coffee or Tea

STARTER X5 —45 —

EHIME TUNA TAGLIATA, 12-YEAR AGED BALSAMIC VINEGAR, PECORINO (D/G)
rFTNIJOOY YT =5 12RO ER A - XOY -
SOUP x—7
ORGANIC TOMATO MINESTRONE (VG)
F—HZwoRYRDIRRMO—X
PASTA /N %

CONCHIGLIE, BROCCOLI RAGU, CLAMS, BREADCRUMBS (G)
AVFUI JAvAU-ST—FHU K

TONNARELLI, JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
byl BEFEAEBREOMNOR—E

MAINS XA~

FUJISAN SALMON TROUT, BREADCRUMBS, ORANGE, FENNEL SALSA VERDE (G)
EXIUWY—E2>DONIMBRE ALY JzORILOYILTTIILST

ROASTED IWATE CHICKEN, SHISO LEAVES GENOVESE, YUZU PEPPER POWDER (G/D/N)
EFEELVOLVEDDODO - BEHOY T /RXR—T HFHAB/NDTY —

UPGRADE OPTION 7w JJ L — R

KAGOSHIMA BEEF STEAK + 3,800
SIRLOIN 120G OR TENDERLOIN 90G
BREEE ANFIT -+

Y042 120G &ld 724 -0+ 90G

SWEETS X1 —VY
TIRAMISU (D/G)

T453IR

PANNA COTTA, GRAPE SAUCE (D)
NYFaAvy EEY — R

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZZ7UEFzVODITISZ—4H

(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



CHEF'S DINNER COURSE

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

17,300

STARTER R —45 —

ANTIPASTO MISTO (D/G)
RIEREDEDE

PASTA /YR %

TAGLIATELLE, SEA URCHIN CREAM, AOSA SEAWEED (D/G)
DTV EROIU—LAY - HPTEE

LINGUINE ARRABBIATA, KING CRAB, OREGANO (G)
VYIOARTPSETZ =9 9SNHZ AL T

FISH 7 «1wv>a2a

SAUTEED FISH OF THE DAY,

VERMOUTH, FRESH HERBS, ROASTED WATER BAMBOO SHOOT (D/N)
ABOEEDEZEEZU NI EYS JLYyIaN—T YAEYTODO—2 b

MAINS X1~

VEAL OSSOBUCO, SAFFRON RISOTTO (D)
FHEIRADAYY T HTISTU YW

UPGRADE OPTION 7w JJ L — R

KAGOSHIMA BEEF STEAK + 3,800
SIRLOIN 120G OR TENDERLOIN 90G
BRESEE A4 —F

P—0O4 2 120G F£i2ld 7205 —042 90G

SWEETS X1 —Y

CHOCOLATE GANACHE TART, BASIL CREAM, RASPBERRY SAUCE (D/N/G)
AFv2aftfZTcoFzAV—rIILE XINITU—-L ZANI =Y =2

FIG CAKE & FIG MARMALADE, RICOTTA CREAM (V/D/N/G)
MLY T4 J4—F AFIIDNILAS=5 UAvIIU—-LA

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =AY V) RIFUFPURIBAZa— /(D) AER. (NJFYY, G)ILTFYEELAZ21—-TISVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRBHAATORRFMBIEICE, T—ERR15%EHERI10%IEENTHEDETo



JUNIORS MENU

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



JUNIORS A LA CARTE MENU
AT PSRN AT a—

RIGATONI
JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G) 2,700
U N—Z BEFEHEHRORNOXR—T

SPAGHETTI
TOMATO & BASIL (VG/G) 2,100

ZNT W T4 RN NATIL

OMURICE (D) 2,600
ALTAR

MINI BURGER (D/G)

2 PIECES 2,100
SN —H—2F

SOUP OF THE DAY (V/D) 1,000
AEHD 2—7

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Tx =AY V) RIFUFPZURIGAZa— /(D) AER. (NFYY, G)ILTFYEEUAZ21—-TISVEFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRBHAATORRBIEICE, T—ERR15%EEERI10%IEENTHEOET.



JUNIORS SET MENU
a7 vy b XIZTa—

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

AAY TU=2HBS5 =T 74 RTU =LA
(RUZITE)

CHOICE OF 1 OF THE FOLLOWING:
UTFEOBVEDHBEUIZSW

RIGATON]
JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
UAN—Z BEFCHEROMOR—E

SPAGHETTI
TOMATO & BASIL (VG/G)
2T WT 4 R ATIL

OMURICE (D)
ALZTAR

MINI BURGER (D/G)
SZN—=H—

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

(VG) Ta =AY M ARIFUFPIUTIBAZa— /(D) &R (NNFYY, (C)ILTVEELEAZa1—-TIEVET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LEEBAATORRMIZICE. b —EAH15%EHER 10D EENTED FTo
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