


LUNCH SET MENU

T1am - 3pm (LO 2.30pm)



LUNCH SET MENU

2 COURSE 5,700 (starter, pasta) *Available on weekdays FHIEE
3 COURSE 7,200 (starter, pasta or main, dessert)
4 COURSE 8,700 (starter, pasta, main, dessert)

+ Choice of Coffee or Tea

STARTERS X5 — 45 —

TOKUSHIMA YELLOWTAIL CARPACCIO, CELERY, SUDACHI CITRUS, APEROL JELLY
FEEETJUOAIIN NN F 3 Ol BB 7RO—ILEY—

PUMPKIN SOUP, BROWN BUTTER SAUCE, AMARETTI (V/D/G)
DRFYDRA—TENULNY—Y -2 PYL VYT«

PASTA /XX %

BASIL FUSILLI, TRAPANESE SAUCE, WHELK, TURNIP, ALMOND (D/N/G)
NINWDTIvY hSNR—CEY-XVIEE7-—EUR

TAGLIATELLE, PANCETTA, JAPANESE CHESTNUT, PARMESAN, BLACK PEPPER (D/N/G)
FUTFTYL NOFzvd MENILATY TS IRy /N—

SOFT-SHELLED TURTLE TORTELLINI
JAPANESE RADISH, CROWN DAISY, LILY BULB, YUZU (D/G)
AYMRYDORILTFY—Z KIBREH B/E HF

MAINS X o >

SAUTEED FISH OF THE DAY, WHITE BEAN STEW, MUSHROOM CREAM SAUCE (D)
AHOERDY T — AVWAITAEDRIAS YV a)l—LD0U—-LY—2

LAMB SHOULDER GULASCH, BLACK CABBAGE, SEMI-DRIED TOMATOES (D/G)
FEBO—XRDT—wvIa1 BFvRY EIRSAMYH

UPGRADE OPTION 7w 74 L — Kk +3,800
KAGOSHIMA BEEF STEAK, SIRLOIN 120G OR TENDERLOIN 90G
BREBEE A& XFT—F b—0O4 > 120G £zlE 75 —0+4> 906G

DESSERT =5 — b
TIRAMISU (D/G)

TA4Z3IXA

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

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIxRZ7Z7 UED>FzvODITISZ—4

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(V@) T —H>. M ARIFUTURMMAZa— /(D) AER. NFTYY, (QTILTVEEOCAZ1-TIIVET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFREBAHTOERRMEICE. T—ER15%EBER10%BNESENTHEDEIT o



A LA CARTE

T1am—10pm (LO 9.30pm)



A LA CARTE

APPETISERS 7 R&5 A4 H —

RECCO STYLE FOCACCIA (V/D/G)
LydE 7240y Fv

WAGYU BEEF POLPETTI, TOMATO SAUCE, TOAST (D/G)
MEORILAYF 4 RYRY—2 h—2R K

FRESH VEGETABLE CRUDITE, BAGNA CAUDA (D)
B EON—ZvhDY —

SCALLOP CARPACCIO, CELERY, FINGER LIME
MYFEODILNYF3 €AY J42H0—-54 4

VEAL VITELLO TONNATO, TUNA SAUCE, CAPERS (D/G)
FEOTAFTYAORYF—h YFY—2 Tyt~

JAPANESE CURED HAM (D)
PARMESAN, PICKLED VEGETABLES
EEENLA NILLAY D F-—X BREET )L

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

ARTISAN CHEESE SELECTION, SOURDOUGH BREAD (V/D/G)
F-XLoO3a> ORI wR

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

SALMON, MUSSELS, PRAWNS
ANWBD—h>—T—RED— (2E/3E)

A2 - MBS NHZ

-2 LA—ILE 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.

LRAFHTORSRMBICE. P X% EEERI10%IEENTHDFET,

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)
F—HZwoIRE-U—-TDITU-2H8>5
MOA4 /NS ZaRLYI YT

ROMAINE LETTUCE, ANCHOVY SALAD, PARMESAN
12-YEAR AGED BALSAMIC VINEGAR (D/G)
AXA 2D LUIR T7oFIaLDTSY NILAY Y 12ERA/NIILY I OIEXR T —

PANZANELLA
CHESTNUTS, JAPANESE PEAR, LOTUS ROOT, MUSHROOM (VG/N/G)
NoYr7xrYyS BHNREER VY Iall—»A

ROASTED BEETROOTS
FRESH CHEESE SAUCE, HAZELNUTS, CUMIN (V/D/N)
E—-YoOo—-—2Xh JbydaF—XXY—-—AAN—TILFvY IIY

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

JAPANESE RADISH & PANCETTA BOLLITO
POACHED EGG, PECORINO, TRUFFLE (D)
KIBENDFTVIDRI -k

M—FRIvI ROU—J kU2

SouprP x—7

ORGANIC TOMATO MINESTRONE, GARLIC TOAST (V/D/G)
A—HZWORYRDIRIPO—FR A—Uv s k-2 h

PUMPKIN SOUP, BROWN BUTTER SAUCE, AMARETTI (V/D/G)
DRFYDRA—TENUNY -V -2 PIL VT

CACCIUCCO ALLA LIVORNESE

FISH, CLAMS, MUSSELS, SHRIMP, SCALLOPS (SERVES 2) (G)
UMb/ E Ay Fawd

R 7YY A-J)LE BE RYTBE (28TFD)

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

(VG) T4 =AY NNRTIFUZIHMAZa— /(D) ARR. NNFT VY, (G)ILTVEETCAZ1—-TITVET,

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

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, CLAMS, BREADCRUMBS (G)
AYFUI TAVAU=5T— FHU N

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 YUY w b

TOMATO RISOTTO, MOZZARELLA, BASIL (V/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 (D/G)
S—J—RUVYVYKNBERIYITE 7AUAHD BV —Z=

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T4 —A> MARIFUPZIIIBAZa— /(D) AER. (NNFYVY, (Q)IILTVEEUAZ21—-TISVFET,
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)
AUITSD—DRAT—F HSTAURZAN FERBDE D)L 81k

VEGAN EGGPLANT LASAGNA (VG/G)
HFDT A —HYSH =

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

EXIUY—E2>ONYHERE ALY JzVXRILOTILY TS

SAUTEED FISH OF THE DAY

VERMOUTH, FRESH HERBS, ROASTED WATER BAMBOO SHOOT (D/N)
AHOBEEDEEZU NJLEYN JLyYaN—TJ YIEYTOO—Z ~

TOKYO SHAMO CHICKEN CACCIATORA

GRILLED BREAST & GIZZARD,

AGED BLACK GARLIC & LIVER PASTE, MASHED POTATO (D/G)
RRUPDHBDOHTF P -5

WACWHOITUII BZ2>Z 08 UNN—-DXR—= M ¥YvI a1 RRTH

LAMB RACK & PUMPKIN AGRODOLCE, RADICCHIO, OLIVE
FEEBREARFPvOFZIVOAORILTF T STaovEX AU—T

VEAL OSSOBUCO, SAFFRON RISOTTO (D)
FHETRADOAYY TvI BTS2 UV hH

KAGOSHIMA BEEF STEAK, POLENTA GRATIN (D)
SIRLOIN 280G OR TENDERLOIN 180G
BREEBRE ANFRAT—F RL2SDISH Y
T—0+2> 280G &Ffzld 74 —0O412 180G

SIDEDISHES ¥4/ RF 1w o

ROASTED POTATO, ROSEMARY, GARLIC (VG)
B—XbRFhA-XVYU—H-UvD

CAPONATA SICILIANA (VG)
SYUTRE AIRF—5

SAUTEED JAPANESE MUSHROOM, BALSAMIC VINEGAR (VG)
EEEDOYS— NI T—

BAKED VEGETABLES (VG)
BREHROEOEHE

(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



DESSERT =¥ —hk

ICE CREAM / SORBET (2 SCOOPS)

VANILLA, CHOCOLATE, SALTED CARAMEL OR MATCHA ICE CREAM
RASPBERRY OR LEMON SORBET (V/D/G)
PAROU—L[Iv—Rvyk(227—7)

NZS FaAL—bEFvSAI FEEFEHKFDTAROY—A
SANRY - FRFLEDDI P —Ry

TIRAMISU (D/G)

T4 73R

PANNA COTTA, GRAPE SAUCE (D)
NoFaAvsy BEY — 2R

TERRINE CUSTARD PUDDING, MASCARPONE CREAM (V/D)
FYU=XTYUY NZAAIR=RTU—LA

MACEDONIA

LIMONCELLO GRANITA (VG)
NFIhIZ7F
UE>FzvAODIZZ—%

CHOCOLATE GANACHE TART, BASIL CREAM, RASPBERRY SAUCE (D/N/G)
HFYIagZTCOFaAL—bFILE NINTU—L SARY =Y =2

FIG CAKE & FIG MARMALADE, RICOTTA CREAM (D/N/G)
MLY T4 J40—F AFIIDNILAS—Y UaAvyIU—-LA

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

(VG) T4 =2 MARIFUPZIWmAZa— /(D) ARRB. NNFT VY (G)ILTVEETAZ1—-TIETVET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LERBAETOERRMEEICE. T—EAR15%EHERI10BISTFENTSDFT,

1,800

2,100

2,100

2,100

2,300

2,500

2,500



DINNER COURSE MENU

5pm —10pm (LO 8.30pm)



DINNER SET MENU

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

+ Choice of Coffee or Tea

STARTER X5 — %5 —

PANZANELLA
CHESTNUTS, JAPANESE PEAR, LOTUS ROOT, MUSHROOM (VG/N/G)
NV rPRYS ENMFEER Vy2a)l—»A

SOuUP X —7

PUMPKIN SOUP, BROWN BUTTER SAUCE, AMARETTI (V/D/G)
HDRFPDA—TENUNY—Y -2 PYL YT«

PASTA /XX %

SWEET POTATO GNOCCHI, QUATTRO FORMAGGI, FIG, PANCETTA (D/G)
BYNVNAEDZavF o7 AT AIINYY AFIT NDFTYH

DESSERT s H — bk
TIRAMISU (D/G)
T4
OR F/zl&

PANNA COTTA, GRAPE SAUCE (D)
NYFaAvY BEY — R

OR &FTzl&

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZ7Z7UEFzVODITSZ—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, dessert)

+ Choice of Coffee or Tea

STARTER X5 — %5 —

EHIME TUNA TAGLIATA, 12-YEAR AGED BALSAMIC VINEGAR, PECORINO (D/G)
ETNJO008 )7 =5 1288/ IERT—- XTU—J

SourP x—7
ORGANIC TOMATO MINESTRONE (VG)
F—HZwORIRDIRZAO—X

PASTA /XX %
BASIL FUSILLI, BROCCOLI RAGU, CLAMS, BREADCRUMBS (G)
NI TIwY JOovaday—S40— 75U N
OR Fzl&

TONNARELLI, JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
crFLyy BEEFEBEBEOMNOXR—TE

MAINS X1 >
FUJISAN SALMON TROUT, BREADCRUMBS, ORANGE, FENNEL SALSA VERDE (G)
ELTIUWY—FE>ONIHES ALY JxUXRILOYIIL T I ILT
OR Fizl&

LAMB SHOULDER GULASCH, BLACK CABBAGE, SEMI-DRIED TOMATOES (D/G)
FFEBO—ZADIT—SwvIa1 BFvRY TIRSAKYH

OR F/zl&

UPGRADE OPTION v 74— K +3,800
KAGOSHIMA BEEF STEAK, SIRLOIN 120G OR TENDERLOIN 90G
BREBEE ARNGFEXFT—F 5—0O4 > 120G £=lF 75 —0O+4> 906G

DESSERT ¥ —
TIRAMISU (D/G)
TA4T3IR
OR EFl&

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

OR Efzl&

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZZ7UEFzVvODISZ—5H

(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 17,300
5 COURSE (starter, pasta, fish, main, dessert)
+ Choice of Coffee or Tea

STARTER X5 — %5 —

ANTIPASTO MISTO (D/G)
AIREDEDE

PASTA /N2 %
TAGLIATELLE, SEA URCHIN CREAM, AOSA SEAWEED (D/G)
SUFPFvL ER OU-—LAV—-—A HEIEE
OR EF/eld

LINGUINE ARRABBIATA, KING CRAB, OREGANO (G)
DYIOARTPISEY =9 5SNHBZ AL B

FISH 7 «14wv>a2a

SAUTEED FISH OF THE DAY,

VERMOUTH, FRESH HERBS, ROASTED WATER BAMBOO SHOOT (D/N)
ARHOEEDEFEEZU AN EYN JLbYyYaN—T VYOI TDOO—R b

MAINS X1 >
VEAL OSSOBUCO, SAFFRON RISOTTO (D)
FEIRADAYY TvAHISZOUY Yk
OR EFrzl&

UPGRADE OPTION 7w 74 L — K +3,800
KAGOSHIMA BEEF STEAK, SIRLOIN 120G OR TENDERLOIN 90G
BEEEE ANEXT—F U—0O42 120G F/2lE 745 —0O+ > 906G

DESSERT =5 —k

CHOCOLATE GANACHE TART, BASIL CREAM, RASPBERRY SAUCE (D/N/G)
AFw2aftZTOFaaAV—bIILE NIWIYU—-L SARY -V —2

OR Efl&

FIG CAKE & FIG MARMALADE, RICOTTA CREAM (D/N/G)
MLY T4 J4—F AFIIODNIAS—=5 UV I U—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



JUNIOR MENU

TTam—10pm (LO 9.30pm)



JUNIOR A LA CARTE MENU
2" F7 PSAIMAZ2—

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.



JUNIOR SET MENU
a7 ttwy X g—

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.

4,100

(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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