20254128238 () 7 5202651848 (B) £TlE. —ZASICE

Please note that from Tuesday, 23 December 2025 to Sunday, 4
certain menu items may be subject to change.




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 risotto or main, dessert)
4 COURSE 8,700 (starter, pasta or risotto, main, dessert)

+ Choice of Coffee or Tea

STARTERS X5 — 45 —

MARINATED FUJISAN SALMON TROUT
CROWN DAISY PUREE, YUZU CREAM, RADISH SALAD (D)
ETILUY—-E>OVUREHE2 -V HFIYU L RIBOY >SS

SWEET POTATO SOUP, GARLIC CROUTON, VINCOTTO (V/D/G)
ZINFOR—T A—UwvO0)LbY dx>Ov b

PASTA, RISOTTO /XX% UV w hk

LINGUINE, MUSHROOMS, CLAMS, SWISS CHARD, TIMUR PEPPER (G)
UYIOARE 7YY ZARXFv—R T4 L—)ILRy/N—

RIGATONI, BALSAMIC VINEGAR BRAISED PLATINUM PORK BELLY, CHINESE CABBAGE (D/G)
UAb—ZB8&BNZRAONILY I IFIAH BX

SNOW CRAB RISOTTO, TOMATO, CANOLA FLOWER, MOZZARELLA (D)
XDAT=ZDYYY S MY MEDTE EVYYFZLS

MAINS X o >

SAUTEED FISH OF THE DAY, GINGER BROTH, STUFFED SCALLOP & BASIL, SPINACH (D)
AHOERADY T —4£ZEZD0T7O0-RRKYFTEBENYIILOUET ) ROV VE

VEAL LOIN PICCATA, POTATO, ONION, BROWN BUTTER SAUCE (D/G)
FEO—DODENY I v AAE TR EHNULNY—Y—2R

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)

TA453IX

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

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZ7Z7UEDFzVvODITSZ—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 2,100
WHITE BALSAMIC DRESSING (VG)

F—HZwoIRE-U—-TDITU-2H8>5

MOA4 /NS ZaRLYI YT

ROMAINE LETTUCE, ANCHOVY SALAD, PARMESAN 2,900
12-YEAR AGED BALSAMIC VINEGAR (D/G)
AXA 2D LUIR T7oFIaLDTSY NILAY Y 12ERA/NIILY I OIEXR T —

PANZANELLA 3,500
ROMANESCO BROCCOLI, CANOLA FLOWER

CHINESE CABBAGE, YELLOW CARROT (VG/G)

NUWYW7ERYS OVRIADEDE HE 2FEAS

ROASTED BEETROOTS 3,500
FRESH CHEESE SAUCE, HAZELNUTS, CUMIN (V/D/N)
E—wvoO—XXb JLbyyaF—XAY—A~N—TILFVvY Iz

GUNMA PREFECTURE KAWABA MOZZARELLA 3,700
TOMATO, BASIL, QUINOA & SPROUTED LENTIL SALAD (V/D)
BERIIBNEEYYTZLS YK NI FITFERFLOIGOTSS

BOLLITO MISTO 3800
JAPANESE RADISH, TURNIP, CARROT, POACHED EGG, PANCETTA (D/N)
KU—FI2AN KREAS K—FRIvI NOFTuo

SouprP x—7

ORGANIC TOMATO MINESTRONE, GARLIC TOAST (V/D/G) 2,500
A—HZvIOMYPDIZXRIAMA-R HA-UvIb—=2b

SWEET POTATO SOUP, GARLIC CROUTON, VINCOTTO (V/D/G) 2,900
TINFEDOR—T H—Uvoo)Lh> d4>0w

CACCIUCCO ALLA LIVORNESE 5,500
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) T+ =2 MARIFUPZIIIBAZa— /(D) AR, (NNFYY, (Q)IILT2VEEOAZ1—-TISVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LREHAHTORRMEICIF. F—EXR15%EEEHRH 10NN EFTNTHDET,



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

BASIL FUSILLI, BROCCOLI RAGU, CLAMS, BREADCRUMBS (G)
NIINDOTZIwY JOvaAU—-5T— 75U NI

RIGATONI, JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)

UL b—Z BEFEAEBROTNOXR—T

SPAGHETTI, HAMAGURI CLAM, LEMON, SEMI-DRIED TOMATO (G)
Z2RFYF 4 NRTU LEY I RSA RV H

RAVIOLI "AL PLIN", JAPANESE WILD BOAR RAGU (D/G)
STO«AU P TUV BEEDS T —

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 (V/D)
EY MUYV N BEyWYPLS NIJL

SEAFOOD RISOTTO, SHRIMP, SCALLOP, SQUID, ZEPPOLINI (D/G)
=T —-RUYYKBERIFTE 7AUAD EYRY—Z

TRUFFLE RISOTTO, PARMESAN (D)
MUa2ZUYy s NILATY

(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

4,400

4,800

5,300

5,600

6,300

3,200

4,800

7,600



MAINS X1 >

CAULIFLOWER STEAK 3,500
TARRAGON PESTO, PICKLED RED ONIONS, WALNUTS (VG/N)
AUITSD—DRAT—F HSTAURZAN FERBDE D)L 81k

VEGAN EGGPLANT LASAGNA (VG/G) 3,800
MFOT«—HYSHFZF

FUJISAN SALMON TROUT 5,500
BREADCRUMBS, ORANGE, FENNEL SALSA VERDE (G)
BTN —EONUHESE ALYY JVRILOYIILT T ILT

SAUTEED FISH OF THE DAY 6.200
VERMOUTH, FRESH HERBS, ROASTED TURNIP (D/N)
AHOBEAEDEEZU NJLEYVS JLyYaN—TJ EDODO— b

TOKYO SHAMO CHICKEN CACCIATORA 6,800
GRILLED BREAST & GIZZARD,

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

BRUPDHDHF v =3

WACRHOIT VL B0V NN—-DR—-A KM Yy akiRT b

LAMB RACK & PUMPKIN AGRODOLCE, RADICCHIO, OLIVE

8,600

FEBREARFYOPI/ORLF T STavEAd AU—T
VEAL OSSOBUCO, SAFFRON RISOTTO (D) 10.100
FETRADAYY TvaA HI52 UV k '
KAGOSHIMA BEEF STEAK, POLENTA GRATIN (D) 16.800
SIRLOIN 280G OR TENDERLOIN 180G '

BEEE AEXT —F RLOYDITSH
H—MO+ > 280G £l 7> 5—0O4> 180G
SIDE DISHES U4 RF 1w
ROASTED POTATO, ROSEMARY, GARLIC (VG) 1,700
O—XAhMRThO—ANYY— H—UwD
CAPONATA SICILIANA (VG) 1,800
SYUTRE HRF—5
SAUTEED JAPANESE MUSHROOM, BALSAMIC VINEGAR (VG) 2300
BEEZEOVF— NI OE=RH—
BAKED VEGETABLES (VG) 2.500

BREFROEDODEDE

(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,



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, STRAWBERRY SAUCE (D)
N2FAvsy 26O =Y —2

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

MACEDONIA

LIMONCELLO GRANITA (VG)
NFIhIZ7F
UE>FzvAODIZZ—%

CHOCOLATE NEMESIS, FRESH CREAM (V/D)
FAaIAV—hRAIXREEFIIL-—HEITU—-A

YUZU CAKE, YUZU MARMALADE, RICOTTA CREAM (D/N/G)
MFTA0 MFONIAS =5 UV T U—L

(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,

1,800

2,100

2,100

2,100

2,300

2,500

2,500



DINNER COURSE MENU

5pm —10pm (LO 8.30pm)



FESTIVE DINNER COURSE 19,000
6 COURSE (starter, soup, pasta, fish, main, dessert)

+ Choice of Coffee or Tea

STARTER X5 — 5 —

SEAFOOD SALAD, LOBSTER EXTRACT VEIL
BNOYSHMHEIZIT OTRY—ITFZADR—)L

SOuUP X -7

PORCINI CREAM SOUP, GARLIC CROUTON, PINK PEPPER (D/G)
MLF—ZEDOU—-LRA=T A-UvII)LbY E2ORy/)N—

PASTA /XR %

TAGLIATELLE, JAPANESE OMI DUCK, SALSICCIA, LILY BULB, PECORINO (D/G)
SU7Fyv L IEIHBEOYIL yF v BEE XU —J

FISH 71w >a2a

HERB-STEAMED COD
LIGURIAN STYLE, OLIVE, POTATO, SEMI-DRIED TOMATOES
BEEODFEEHELU UIJ-UTPR AV—-T Kb 2RS4V H

MAIN X1~

JAPANESE BEEF SIRLOIN STEAK
ROMANESCO BROCCOLI, POLENTA GRATIN, 12-YEAR AGED BALSAMIC VINEGAR (D)
EEFY -0/ DA T—F OVXIAIA RV IIDTSH Y 12N I IER T —

DESSERT > — k~

CASSATA, PISTACHIO, RASPBERRY, SWEET WINE CRYSTAL JELLY (D/N/G)
AV -5 EXSFA SARU—-HODA VDO U ILEY —

(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



DINNER SET MENU

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

+ Choice of Coffee or Tea

STARTER X5 — %5 —

PANZANELLA
ROMANESCO BROCCOLI, CANOLA FLOWER
CHINESE CABBAGE, YELLOW CARROT (VG/G)
NIV 7Ry Z OVRAD FEOE BF €EAS

SOuUP X —7

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

PASTA /XX %

LINGUINE, MUSHROOMS, CLAMS, SWISS CHARD, TIMUR PEPPER (G)
VDYIARE 7YY AAZAFv—R T4 L—)ILRw/N—

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

PANNA COTTA, STRAWBERRY SAUCE (D)
N>FaAvsy ZbAaNy -y —2

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

9,800



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

SOUP X—7
SWEET POTATO SOUP, GARLIC CROUTON, VINCOTTO (V/D/G)
ZMFOR—T A—-UwoU)Lb>Y d4>av b

PASTA /N %

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&

VEAL LOIN PICCATA, POTATO, ONION, BROWN BUTTER SAUCE (D/G)
FHEO—DODENY Yo HAE FEBENULNY—Y —2

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, STRAWBERRY SAUCE (D)
NYFaAvsy 2-ORU —Y—2

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 TURNIP (D/N)
AHOEEDEEZU NJ)LEVS JLbyvyaN—T EOO—R K~

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 NEMESIS, FRESH CREAM (V/D)
FIAV—hRASXREFIAVL-—HbEITU—-LA

OR Efl&

YUZU CAKE, YUZU MARMALADE, RICOTTA CREAM (D/N/G)
MFTA0 MFONIAS =5 UIvIIU—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.



JUNlOR SET MENU
a7 y b XZa—

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

A JU—-—2YS5 2—-T 7420 —LA
(RUDOFE)

CHOICE OF 1 OF THE FOLLOWING:
LLREODBOEDHREOTZEET W

RIGATONI
JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
UBSh—Z BEFCAEBRORAOR-—TE

SPAGHETTI
TOMATO & BASIL (VG/G)
ANTwT 4 B~ NI

OMURICE (D)
ALTAR

MINI BURGER (D/G)
SZN=H—

(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

4,100
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