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BREAKFAST MENU

9am - (L.O 10.30am)



BREAKFAST SET

BREAKFAST SET 4,200
JLwvwoIJ7—Ab LY

YOGHURT & GRANOLA (V/D/N)
F-JIbEdz) -5

GREEN SALAD, WHITE BALSAMIC DRESSING (VG)
JU—=2SH RO NI ZORLYY DT

CHOICE OF 1 MAIN DISH
LUTFEDBVEDEREVLIZETN

AVOCADO TOAST

RED CABBAGE RAPEE, POACHED EGG, ROASTED CUMIN SEED, LIME (V/G)
PRDRM=Z b

LY RFPARYSIRR—=FRIVIAOA-ANIZIVI—R SAL4A

CROISSANT SANDWICH

MARINATED SALMON, TROUT ROE, RICOTTA, ROCKET SALAD, LEMON (D/G)
JA0vyEIHUR

-2 VURBOWS Udvy )LlyaAS LEY

CIABATTA SANDWICH

CAPONATA, CHICKEN LEG, GENOVESE SAUCE, RACLETTE (D/G/N)
FrNIT R

ARF—Y BEER Sz IR—CY-X 0LV hk

CHOICE OF 1 CUP OF COFFEE OR TEA
LUTFEDBVEDEREVLIZETN

JANU TOKYO ORIGINAL BLEND COFFEE
ESPRESSO / CAFFE LATTE / CAPPUCCINO
Y IER AUIFILT LU RO—E—
IRTUYY I ATS5T I AhTF—J

JANU TOKYO ORIGINAL BLEND TEA

EARL GREY / CHAMOMILE / PEPPERMINT / ROOIBOS TEA
SeRERAUSFLTUUR o —

F—LIUA T AEI = RN—2Y R LARAT 1 —

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
Our coffee and tea are green certified and come from Fairtrade partnerships.

LRAABTORTMECE. T —EXENE5% EEBERI0NNEFENTHED EI,
FLILF—PHEEEFOHR., CABPBRLBENCSTNEULL, BIBICHHLE LS,
Fhfebld. BNE. BB, ARR. BY. BX2SUEMPY ISAV-—0BEICHNT. FXAFFTEUF A AORDEHFZERL TNET,
- —PHR[EF RECEBULRAEZZFLEDT, Jz P - ROREEEZENSAELTEDFT,



LUNCH SET MENU

T1am —3pm (LO 2.30pm)



LUNCH SET MENU

2 COURSE 5,800 (starter, pasta) *Available on weekdays FHIRE
3 COURSE 7,400 (starter, pasta or main, dessert)

4 COURSE 8,800 (starter, pasta, main, dessert)

+ Choice of Coffee or Tea

STARTERS X5 —% —
RED WINE BRAISED CONGER EEL

MARINATED ZUCCHINI, WHITE PEACH, TIMUR PEPPER
FHFADOFEITA VEIAHF ZVvF—Z—DOYUXR AN T« L—ILRw/N—

CHILLED CORN SOUP, MASCARPONE (V/D/G)
ROEODIYDBREI—T YRXAIIR—F

PASTA /N2 %
LINGUINE, SPICE BRAISED PORK BELLY, ORANGE, MANGANJI PEPPER (G)
UV ITARBNSDRANARBIAS ALY FREFEFEF

CHILLED SPAGHETTI, MARINATED OCTOPUS & RHUBARB, BEETROOT SAUCE (G)
BEIANT YT AN —-TDV IR E—YY —2

POTATO GNOCCHI, FONTINA, BRESAOLA, FONDUTA SAUCE (D/G)
FIvAAEDZavF JA2T4—F JLTPAS TR —HY—2X

MAIN X1~

SAUTEED FISH OF THE DAY
BAKED RISOTTO, OKRA, SQUID, SQUID INK & SEAWEED SAUCE (D)
AHOBEREDY T— HREVUYY S ADS PAUA D A HBEBEDY — X

ROASTED JAPANESE OMI DUCK BREAST
MARINATED EGGPLANT, PLUM & NUT SALSA, SHISO GENOVESE (N)
IIARROO—A N KIFOVURBESTYYDYILT REY T/ X—F

UPGRADE OPTION Zv UL — Rk
KYUSHU NAKAMURA BEEF STEAK + ¥3,800
SIRLOIN 120G OR TENDERLOIN 90G
TN F DR —F

H—0O42 120G FlF 7205 —042 90G

DESSERT =¥ — b

TIRAMISU (D/G)

T4 T73IR

TERRINE CUSTARD PUDDING, MASCARPONE CREAM (V/D)
FU—=XTYUY X RAIIR—RTY =LA

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZZ7 UE>FIVvODISZ—4

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.
ERBAMTORMMAMEICIF, b —ER15% EHERI10%NEENTHDFEI,
FUILF—0OHERBOFR. CABEBRBENCSVELLED, BIBICEMOEITZST,
WeblE. ANE. B AER. BY. BRZELEMPT ISAV—0OBEICHVT, YRTFEUFT A AOBRDBHZERLTLVETD,



A LA CARTE

T17am—10pm (LO 9.30pm)



A LA CARTE

APPETISER 7 R4Y A ¥ —

RECCO STYLE FOCACCIA (V/D/G) 3,200
LydE 240 vFv

WAGYU POLPETTI, TOMATO SAUCE, TOAST (D/G) 3.200
MEOTIILRYFT 4 BYHFY - b= b

FRESH VEGETABLE CRUDITE, BAGNA CAUDA (D) 4,400
HEHEDN——v A5 —

SCALLOP CARPACCIO, CELERY, FINGER LIME 4,400
MY FEOARIINyFa €Ol T4 H—->44

VEAL VITELLO TONNATO, TUNA SAUCE, CAPERS (D/G) 4,500
FEDOTAFVARYF— b VFY—2 Ty~

JAPANESE CURED HAM 4,500
PARMESAN, PICKLED VEGETABLES (D)
HES/N\L NILAYY BREET )L

GUNMA KAWABA BURRATA 4,800
MARINATED OLIVES, FRESH FRUIT (V/D)
BEEINEBNEITYS—5 AU—-—TDOYURX JLvIad)l—v

ARTISAN CHEESE SELECTION, SOURDOUGH BREAD (V/D/G) 5,300
F-AtwlLo3¥a> PO —-—RrRoyIJLyR

MERCATO SEAFOOD TOWER (2-TIER/3-TIER) 21,800/ 31,000
LOBSTER, SCALLOPS, KING CRAB

SALMON, MUSSELS, PRAWNS (D/N)

ANA—h>—T—RYD— (2B/3E)

AJXY— "B 9SNNHZ

Y- A—ILE BFE

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.

TEREAMTORRMSICIE. Y —ERRB15% EEERI10%IEENTEDEFT,
FUIF—CPBBEBEOHR., CABLBIABENTIVNELLZL, BREICEMOELZE L,
fzbE. ANiE. AE. LER. BY. BRESTEMOPY ISAV—0EBECHVT, YRAFTFEUFT A AORDEHZERUTVET,



SALAD & VEGETABLE > 5&~XI 5T

ORGANIC BABY LEAF SALAD 2,100
WHITE BALSAMIC DRESSING (VG)

A—=HAHZvIRE=U—-TDITV-2H>4

I G SVAVIVA s=gm i S PAVEAVES)

ROMAINE LETTUCE, ANCHOVY SALAD, PARMESAN 2,900
12-YEAR AGED BALSAMIC VINEGAR (D/G)
AXA Y UVIRTZoFaEDYSY NILAT Y 12FA//NIILTIIERT—

PANZANELLA 3,500
WATERMELON, TOMATO, GREEN ASPARAGUS, BASIL (VG)
NIV FZPERYS AN MY TU—2FRINS AR NI

ROASTED BEETROOTS 3,500
FRESH CHEESE SAUCE, HAZELNUTS, CUMIN (V/D/N)
E—wvoOo—h JbwyaFqF—AYV—XAN—CILFvY oIz>

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

SAUTEED MANGANJI PEPPER 4,300
MYOGA GINGER, POACHED EGG, PANCETTA, PECORINO (D)
PRFEFXFDOYT— I3 R—FRIVINFIzvy XOAU—J

SOuUrP 2 —7

ORGANIC TOMATO MINESTRONE, GARLIC TOAST (V/D/G) 2,500
F—HZWORYRDIRAPO—R AU v =2k

CHILLED CORN SOUP, MASCARPONE (V/D/G) 2,900
ROEOOYDOSREII—T YAAIIR—F

CACCIUCCO ALLA LIVORNESE 5,500
FISH, CLAMS, MUSSELS, SHRIMP, SCALLOPS (G)

UMIL/E Ay Fawvwd

R 7YY L J)LBE BE RYTEH

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.
LEHABTORSRMEICIF. T—EZXR15% EHERI10%DIEENTHEDET,
FUILF—POHERBOFR. CABPBRBENCSVELLEE, BIBICEMOEITZSTL,
FrzblE. ANE. B, AER. BY. BXZ2E2CEBMPT ISAV-—ORECHV T, YT FEUT A A\DEDEHFZEHLTLED,



PASTA /N %

TONNARELLI CARBONARA, PENJA BLACK PEPPER (D/G) 3,800
EYFLwl AIRFTF—S RUIPETSYVINRY/N—

CANNELLONI, SPINACH, RICOTTA, WHITE SAUCE (V/D/G) 3,800
AXAZMRILVIYE UIVIF-—XRIA MY —2

BASIL FUSILLI, OCTOPUS RAGU SAUCE, CELERY, CAPERS, OLIVES (G) 4,100
NINDTIvY 5AD5T -V -0 gyN—AU-=T

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

SPAGHETTI, VONGOLE BIANCO, HOUSE-MADE BOTTARGA (G) 4,800
2NTwF 4« RYDLVEPZ2>IBREHNSRZ

RAVIOLI, BROAD BEANS, GREAN PEAS, TRUFFLE (D/G) 5,300
SO AUEE JU—-2YE-X U7

LINGUINE ARRABBIATA, KING CRAB, OREGANO (G) 5,600
UV OARTPSET=9 5SNAZ AL A

TAGLIATELLE, SEA URCHIN, SEMI-DRIED TOMATO, AOSA SEAWEED (G) 6,300
STV EFCIRSAMIS OBEIBE

RISOTTO UV w b

TOMATO RISOTTO, MOZZARELLA, BASIL (V/D) 3,200
P MUY EYYTZLS NI

SEAFOOD RISOTTO, PRAWNS, SCALLOPS, SQUID, CLAMS (D/G) 4,800
V=T —RUVYYNBERITETTAUACD T

TRUFFLE RISOTTO, PARMESAN (D) 7,600
BU2TUYY R INILATY

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.
LEHABTORSRMEICIF. T—EZXR15% EHERI10%DIEENTHEDET,
FUILF—POHERBOFR. CABPBRBENCSVELLEE, BIBICEMOEITZSTL,
FrzblE. ANE. B, AER. BY. BXZ2E2CEBMPT ISAV-—ORECHV T, YT FEUT A A\DEDEHFZEHLTLED,



MAINS X1

CAULIFLOWER STEAK 3,500
TARRAGON PESTO, PICKLED RED ONIONS, WALNUTS (VG/N)
HIITST—DAT—FH9SAURAS FEBDOE D)L Z Ak

VEGAN EGGPLANT LASAGNA (VG/G) 3,800
MFOIT«—HOSHFZF

FUJISAN SALMON TROUT 5,600
BREADCRUMBS, ORANGE, FENNEL SALSA VERDE (G)
EXTUT—E2ONUHMBRE ALY JxOXRILOTILTTILT

SAUTEED FISH OF THE DAY 6,200
VERMOUTH, FRESH HERBS, ROASTED ZUCCHINI (D/N)
AHOEEDY T —BFERZUANILEYS JLbyvyaN—T IIvF—=—DO— ~

SHAMO CHICKEN CACCIATORA, GRILLED BREAST 6,800
AGED BLACK GARLIC & LIVER PASTE, MASHED POTATO (D/G)

BEDOLHFvE—3

LARXADTYIN B2 00U N—DR—=ZA K YY1 RRT

ROASTED LAMB RACK 8,600
FERMENTED CABBAGE, HOUSE-MADE MUSTARD SAUCE
FFEROO—A b EEFvARAY BREVII—RY—X

VEAL OSSOBUCO, SAFFRON RISOTTO (D) 10.100
FHEIAFADOAVY T TS UV K~

KYUSHU NAKAMURA BEEF STEAK, POLENTA GRATIN (D) 16,800
SIRLOIN 280G OR TENDERLOIN 180G

NAMFPRNE ST —F RL2IDITSH Y

HY—0O4> 280G &FlF 75 —0O4> 180G

SIDEDISHES U4/ RFT 1w

ROASTED POTATO, ROSEMARY, GARLIC (VG) 1,700
A—XbRF~A-—ANVU—-H-Uwvo

CAPONATA SICILIANA (VG) 1,800
SIUTRE ARS =5

SAUTEED JAPANESE MUSHROOM, BALSAMIC VINEGAR (VG) 2,300
EEEOY— /NPT —

BAKED VEGETABLES (VG) 2,500
REHFROERDEDLE

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.
LEHABTORSRMEICIF. T—EZXR15% EHERI10%DIEENTHEDET,
FUILF—POHERBOFR. CABPBRBENCSVELLEE, BIBICEMOEITZSTL,
FrzblE. ANE. B, AER. BY. BXZ2E2CEBMPT ISAV-—ORECHV T, YT FEUT A A\DEDEHFZEHLTLED,



DESSERT =¥ —hk

ICE CREAM / SORBET (2 SCOOPS)

VANILLA, CHOCOLATE

SALTED CARAMEL OR MATCHA ICE CREAM (V/D/G/N)
RASPBERRY OR LEMON SORBET (G/N)

FPAROU =L 2w =Ry k(2207

NZZ FaaAb—rBIXFvIXILFLEHERDTARXIYU -1
SANY—FRBFLEYDY v —Ry b

TIRAMISU (D/G)

T4 R

PANNA COTTA, WHITE PEACH SAUCE (D)
N FDvE kDY — X

TERRINE CUSTARD PUDDING, MASCARPONE CREAM (V/D)
TU=XTUY NXNZAINR—=RIYU =L

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZZ7UEFzVvAODITSZ—5H

CHOCOLATE NEMESIS, FRESH CREAM (V/D)
FAaAV-—hRAIXEEFIIV-—HMETU—-LA

CANNOLO, RICOTTA CREAM, COCONUT, EXOTIC FRUITS (D/N/G)
Ar/—aVUavdyoU—LA20FYY IFVFVITI—Y

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.

TEREAMTORRMSICIE. Y —ERRB15% EEERI10%IEENTEDEFT,

FLILF—PHEEEFOHR., CABPBRLBENCSTNEULL, BIBICHHLE RS,

1,800

2,100

2,100

2,100

2,300

2,500

2,800

FhfzbId. BNE. BB, ARR. BY. BX2SUEMPY ISAV-—0BEICHVNT. FXAFFTEUF A "ORDEHFZERLTNET,



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
WATERMELON, TOMATO, GREEN ASPARAGUS, BASIL (VG)
NV FPRYTAAA BN TU—=2VTFZINTHZ NI

SOuUP X —7

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

PASTA /N2 %

LINGUINE, SPICE BRAISED PORK BELLY, ORANGE, MANGANJI PEPPER (G)
U2 TARBENSDRINAZBRS AL VY BFEFEF¥F

OR F £l

POTATO GNOCCHI, FONTINA, BRESAOLA, FONDUTA SAUCE (D/G)
HIvAAEDZavFx
TJA2T4—F ITUHFAS TR —HY—2

DESSERT =¥ — b

TIRAMISU (D/G)
T4

OR F/z (&

PANNA COTTA, WHITE PEACH SAUCE (D)
N> F Dy BHkDY —X

OR &F7z(&

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZ7Z7 UE>FIVvODISZ—4

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.

TEREAMTORRMSICIE. Y —ERRB15% EEERI10%IEENTEDEFT,
FUIF—CPBBEBEOHR., CABLBIABENTIVNELLZL, BREICEMOELZE L,
fzbE. ANiE. AE. LER. BY. BRESTEMOPY ISAV—0EBECHVT, YRAFTFEUFT A AORDEHZERUTVET,



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)
ETCESARDIY 7= 12&FARMNIIL TR A—~OU -

SOuUP x—7

CHILLED CORN SOUP, MASCARPONE (V/D/G)
ROEOOYDBEI—T YRAILHR—=F

PASTA /X2 %
BASIL FUSILLI, OCTOPUS RAGU SAUCE, CELERY, CAPERS, OLIVES (G)
NYLDIYYY A0S F—Y—2 €Ol TyiS— FU—T
OR F/zl3

TONNARELLI, JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
b LU BEFEAEEREOROXR—T

MAINS X1~

FUJISAN SALMON TROUT, BREADCRUMBS, ORANGE, FENNEL SALSA VERDE (G)
EXTUT—E2ONUMBRESALYY J22XILOYILY T IS

OR F/zl&

ROASTED JAPANESE OMI DUCK BREAST
MARINATED EGGPLANT, PLUM & NUT SALSA, SHISO GENOVESE (N)
EIEEARXRADOO—ZA N KFONVURBETYYOTILY REY T /X—F

OR F/2l&

UPGRADE OPTION 7w 4 L — R +3,800

KTUSHU NAKAMURA BEEF STEAK, SIRLOIN 120G OR TENDERLOIN 90G

AMEPRERRST—F 5—0O4 2 120G FLEF 705 —0O1> 90G
DESSERT H —

TIRAMISU (D/G)

TA4T53IR

OR F/z (&

PANNA COTTA, WHITE PEACH SAUCE (D)
NN F Oy BHkDY — X

OR FTzl&

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZFZ7UE>FzvODISZ—4

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.

LRAABTORTMECE. T —EXBNE5% EHEBERI0%NEFENTHED EI,
FUILF—PEREBOHIRE. CABEBIRBRENCSTNEULL, BRIBICHEHLEB LT,
FhfebId. BNE. BB, ARR. BY. BX2SUEMPY ISAV-0BEICHNT. YXAFFTEUFT A AORDEHFZERL TNET,



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)
AIREOEDLYE

PASTA /N2 %

TAGLIATELLE, SEA URCHIN, SEMI-DRIED TOMATO, AOSA SEAWEED (G)
SUT7TYLUEREIRSAMYS OHSEBE

OR F/12l&

LINGUINE ARRABBIATA, KING CRAB, OREGANO (G)
VY IJARTPSET=9 9SNHAZ AL

FISH 71 wv>2a

SAUTEED FISH OF THE DAY

VERMOUTH, FRESH HERBS, ROASTED ZUCCHINI (D/N)
AHDOEEDY T — FEFEU

N)LEY S JLbyyaNnN—TJ AvF——pO—2R b

MAINS X 1~

ROASTED LAMB RACK & POTATO, HOMEMADE MUSTARD
FEEBREIY P HAEODO—A S BREI Y —R

OR FTcl&

UPGRADE OPTION 7w 74 L — Ik +3,800
KYUSHU NAKAMURA BEEF STEAK, SIRLOIN 120G OR TENDERLOIN 90G
AMPREZT—F 5—0O+4 > 120G F2lE 705 —0O+4> 90G

DESSERT =¥ — b

CHOCOLATE NEMESIS, FRESH CREAM (V/D)
FIaAV—hRAXAIXEEFIAV—bEITU—LA

OR Ffz (&

CANNOLO, RICOTTA CREAM, COCONUT, EXOTIC FRUITS (D/N/G)
Hr/—avavsyoU—Aa0FvY IFVFVITIL—Y

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.
LEHABTORSRMEICIF. T—EZXR15% EHERI10%DIEENTHEDET,
FUILF—POHERBOFR. CABPBRBENCSVELLEE, BIBICEMOEITZSTL,
FrzblE. ANE. B, AER. BY. BXZ2E2CEBMPT ISAV-—ORECHV T, YT FEUT A A\DEDEHFZEHLTLED,



JUNIOR MENU

T1am—=10pm (LO 9.30pm)



JUNIOR A LA CARTE MENU
A"V PoSHIBMXZa—

RIGATONI
JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
UAb—Z BEFEHEERORAXR—E

SPAGHETTI
TOMATO & BASIL (VG/G)
2T YT 4 YR AT

OMURICE (D)
ALTAR

MINI BURGER (D/G)
2 PIECES
SZNN—H—2F

SOUP OF THE DAY (V/D)
AKEHD 2—7

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

2,700

2,100

2,600

2,100

1,000

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.

Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.

TEREAMTORRMSICIE. Y —ERRB15% EEERI10%IEENTEDEFT,
FULF—PHRBOFIR. CRAPEGABENTIVFELES. BIELCHMEEIRESIL,

FhfzbId. BNE. BB, ARR. BY. BX2SUEMPY ISAV-—0BEICHVNT. FXAFFTEUF A "ORDEHFZERLTNET,



JUNIOR SET MENU 4,100
a7 tw b X a—

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

AAY TV—=2HYS5 A-T FA4R0U—-LA
(RUZIRIE)

CHOICE OF MAIN DISH
UTREDHBVDEDBEVUIEETY

RIGATONI
JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
UXdb—Z BEEFcBZBRONOXR—T

SPAGHETTI
TOMATO & BASIL (VG/G)
2T VT4 R NYL

OMURICE (D)
ALZAR

MINI BURGER (D/G)
TN

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.

TEREAMTORRMSICIE. Y —ERRB15% EEERI10%IEENTEDEFT,
FUIF—CPBBEBEOHR., CABLBIABENTIVNELLZL, BREICEMOELZE L,
fzbE. ANiE. AE. LER. BY. BRESTEMOPY ISAV—0EBECHVT, YRAFTFEUFT A AORDEHZERUTVET,



