


BREAKFAST MENU

9am — (L.O 10.30am)



BREAKFAST SET

BREAKFAST SET 4,200
JLwywoIJ7—b Ly b

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

GREEN SALAD, WHITE BALSAMIC DRESSING (VG)
JU—=2US5 RO N aORbYY DT

CHOICE OF 1 MAIN DISH
UTFEDBOEDHEULCITZET W

AVOCADO TOAST

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

Ly REFPARYSR IR=FRIVI O-AMIZIVI—R 14

CROISSANT SANDWICH

MARINATED SALMON, TROUT ROE, RICOTTA, ROCKET SALAD, LEMON (D/G)
JO0DvH oI R

v—eoVvURBOWCS Udwy JLyaS LEY

CIABATTA SANDWICH

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

ARFT—5 BEEARA Dz /RXR—CTY-XZOLvh

CHOICE OF 1 CUP OF COFFEE OR TEA
UTREDBOEDHEVCLETL

JANU TOKYO ORIGINAL BLEND COFFEE
ESPRESSO / CAFFE LATTE / CAPPUCCINO
VP RXERR AUIFILTL Y RO—-E—
IZATVLYY | hIDx>5 1 hITF—J

JANU TOKYO ORIGINAL BLEND TEA

EARL GREY / CHAMOMILE / PEPPERMINT / ROOIBOS TEA
I IXER AVIFILITLVI R T4 —

T=ILIUA I BEZ=IINXN=Z2UB/IILARRAT 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.
FRAAHTORRAEICIE T—EAR15% EHEERI10% D EFNTHEDET,
FUILF—PERBOHE. CABEBABENCITNELESL, BIBEICHTOHE LS L,
Webld. ANE. BE. LER. EY. BEZ2ECEMPY ISAV-—0BEICHVT. YAFTFTEUFT A ANORDBEHFZEERLTVET,
I—E—PHREF. REICERBULRILEZZFLHDT, Jx 7 U —RORBEEEENSHAELTEDFT,



LUNCH SET MENU

T1am —3pm (LO 2.30pm)



LUNCH SET MENU

2 COURSE 5,800 (starter, pasta)
3 COURSE 7,400 (starter, pasta or main, dessert)
4 COURSE 8,800 (starter, pasta, main, dessert)

+ Choice of Coffee or Tea

STARTER X5 —%5 —

MARINATED AMBERJACK
JAPANESE WHITE BALSAMIC CREAM, CUCUMBER, SHINE MUSCAT (D)
AVNFONIUREERDASNIILTZAOI Y —A F29U SvAINIAYH

CHILLED CORN SOUP, MASCARPONE, GRISSINI (V/D/G)
hOEOIYORBR—-T YA KR-FR Ty —=

PASTA /N2 %

CONCHIGLIE, AGLIO E OLIO, EDAMAME, WHELK, PERILLA LEAVES, SEMI DRIED TOMATO (G)
AVFVIT 7-UAA-UARKEYVIB IIV EIRSABYH

CHILLED CAPELLINI, PARADISE PRAWN, PLUM, MYOGA GINGER, RED WINE JELLY (G)
BEANY —Z XEDBE RETE 2300 K020 EU -

RAVIOLI, LAMB SALSICCIA, ALMONDS, SAGE, ROMESCO SAUCE (D/G/N)
SEAY FEOYILIYVFY P—EVR LI OXAROY—-2X

MAIN XA~

WHITE FISH CROQUETTE
AVOCADO, MINI ROMAINE, ZUCCHINI, SALMORIGLIO SAUCE (D)
HEROIOTY S PRAR ZZAXAAY AvF-—ZH)LEU-U3V—-X

GRILLED IWATE CHICKEN LEG, RADICCHIO, BASIL, YOGHURT, PINEAPPLE CHUTNEY (D)
EFEEVLVDODVEDEERDOITIIL STavFA NI T—TILE NAF Vv TILFPYUX

UPGRADE OPTION Zw Z74J L — R +3,800

KYUSHU NAKAMURA BEEF STEAK
SIRLOIN 120G OR TENDERLOIN 90G
NINRRFEDR T —F

P—0O42 120G Fld 725 —H12 906

DESSERT = —k
TIRAMISU (D/G)

T1453IX
TERRINE CUSTARD PUDDING, MASCARPONE CREAM (V/D)
FU—XTYY NZAAIR—T U =LA

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZZ7UE>FIVODISZ—5H

(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.

LEEAAMATORRMAEICIF. T—EZR15% EHEERI10BIEFNTHEOFEI,
FUILF—PHBRBOHIRE. CABAESEENSSNELED. BIELCHSMALELREET L,
izblF. BNE. BE. ARG, RY. BREZSCEMPY ISAV—0DEEICHSNT, YAFTFEUT s "NORDBEHEEHLTLED,



A LA CARTE

T1am—10pm (LO 9.30pm)



A LA CARTE

APPETISER Z R4 4 H —

RECCO STYLE FOCACCIA (V/D/G) 3,200
LydE 7240y Fv

WAGYU POLPETTI, TOMATO SAUCE, TOAST (D/G) 3,200
HAEDTILRYT 4 RYRY—2 R—2 k

FRESH VEGETABLE CRUDITE, BAGNA CAUDA (D) 4.400
HEREDN——v O —

SCALLOP CARPACCIO, CELERY, FINGER LIME 4,400
MYFEOAINNYyFa €AY Ja2 -1 4

VEAL VITELLO TONNATO, TUNA SAUCE, CAPERS (D/G) 4,500
FEOIT« T VAR YFT—h YFY—-X Tv/N—

JAPANESE CURED HAM 4,500
PARMESAN, PICKLED VEGETABLES (D)
EES/NL /INLXAYY BREED )L

GUNMA KAWABA BURRATA 4,800
MARINATED OLIVES, FRESH FRUIT (V/D)
BEEEINBNEITYS—49 AU—TDYUXR JLvyad)l—V

ARTISAN CHEESE SELECTION, SOURDOUGH BREAD (V/D/G) 5,300
F-XELo33> Ok T wR

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

SALMON, MUSSELS, PRAWNS (D/N)

AINA—h>—=T—=R5D— (2E/3E)

OJR5— M58 551N HZ

Y- A—JLH BE

(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.
FREAMATORRMAKEICIE, T—EZX15% EHEERI10%BDEFENTHSDET,
FUILF—PERBOHRE. CABEBRBENCTNELES, BIECBALOE LS L,
ebld. BNE. BE. ILER. Y. BRZ2ECEMPY ISAV-—0BEICSVT. YAFFTEUFT A NORDEHFZERLTVET,



SALAD & VEGETABLE U345 &~XI 5T

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

A—HZwIRE-U—-TDITU—-2HYS54

MDA /NI YI VT

ROMAINE LETTUCE, ANCHOVY SALAD, PARMESAN 2,900
12-YEAR AGED BALSAMIC VINEGAR (D/G)
OXAYLUIRTPoFattDYSHT IN)LAYT Y 12N I IEXRT—

PANZANELLA 3,500
WATERMELON, TOMATO, GREEN ASPARAGUS, BASIL (VG)
NIV FPRYS A4 NS TU—=2FPZINSHZ NI

ROASTED BEETROOTS 3,500
FRESH CHEESE SAUCE, HAZELNUTS, CUMIN (V/D/N)
E—VYOoO—2Ab JLbyaF—XXY—-AAN=EILFvY Iz

GUNMA KAWABA MOZZARELLA 3,700
TOMATO, BASIL, QUINOA & SPROUTED LENTIL SALAD (V/D)
BERIISBNEEYYTZLS BY M NI FXTERFLOITOYSY

SAUTEED MANGANJI PEPPER 4,300
MYOGA GINGER, POACHED EGG, PANCETTA, PECORINO (D)
FRSFEEFOYT— I3 R—FRrIvI NOFzvy XU

SOUP X—7

ORGANIC TOMATO MINESTRONE, GARLIC TOAST (V/D/G) 2,500
A—HZw I RYPDIZRZAIA—F A—Uws b=

CHILLED CORN SOUP, MASCARPONE GRISSINI (V/D/G) 2,900
FOEOIVOREBI-T YVAHIIR—=—FIT Uy —=

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

UMIL/E Ay F w3

R YUY A-)LB BERYTH

(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.
FREAMATORRMAKEICIE, T—EZX15% EHEERI10%BDEFENTHSDET,
FUILF—PERBOHRE. CABEBRBENCTNELES, BIECBALOE LS L,
ebld. BNE. BE. ILER. Y. BRZ2ECEMPY ISAV-—0BEICSVT. YAFFTEUFT A NORDEHFZERLTVET,



PASTA /N2 %

TONNARELLI CARBONARA, PENJA BLACK PEPPER (D/G) 3,800
Y Lwl AR RUIPETSVINRY/N—

CANNELLONI, SPINACH, RICOTTA, WHITE SAUCE (V/D/G) 3,800
AEROZ ROLYE UIDwsF—Z ROA RY—2

BASIL FUSILLI, OCTOPUS RAGU SAUCE, CELERY, CAPERS, OLIVES (G) 4,100
NIJ)DOTIvY A0S T—yY— O Ty /)N— AU—T

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

SPAGHETTI, VONGOLE BIANCO, HOUSE-MADE BOTTARGA (G) 4,800
ANT YT RALE7> T BRENS I

RAVIOLI, BROAD BEANS, GREAN PEAS, TRUFFLE (D/G) 5,300
SU«qAV G JU—-2E- ~MUa T

LINGUINE ARRABBIATA, KING CRAB, OREGANO (G) 5,600
UYIOARTPSET7—=9 55NNAZ AL A

TAGLIATELLE, SEA URCHIN, SEMI-DRIED TOMATO, AOSA SEAWEED (G) 6,300
SUT7TYL EREIRSABMYS HHTEBE

RISOTTO YV w b

TOMATO RISOTTO, MOZZARELLA, BASIL (V/D) 3,200
PYRUYY S EYYTZLS NI

SEAFOOD RISOTTO, PRAWNS, SCALLOPS, SQUID, CLAMS (D/G) 4,800
V=T —RUYVYNBERITE 7AUAD THU

TRUFFLE RISOTTO, PARMESAN (D) 7,600
FU2TUYY b NILAYY

(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.
FREAMATORRMAKEICIE, T—EZX15% EHEERI10%BDEFENTHSDET,
FUILF—PERBOHRE. CABEBRBENCTNELES, BIECBALOE LS L,
ebld. BNE. BE. ILER. Y. BRZ2ECEMPY ISAV-—0BEICSVT. YAFFTEUFT A NORDEHFZERLTVET,



MAINS X1~

CAULIFLOWER STEAK 3,500
TARRAGON PESTO, PICKLED RED ONIONS, WALNUTS (VG/N)
HIUITST—DRF—F H5STURIAN FTETBOE T LR A

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

FUJISAN SALMON TROUT 5,500
BREADCRUMBS, ORANGE, FENNEL SALSA VERDE (G)
EXUY—FE2ONVHMEREE ALYY JzOXIILOTIILTITIILST

SAUTEED FISH OF THE DAY 6.200
VERMOUTH, FRESH HERBS, ROASTED ZUCCHINI (D/N)
AHOEEDY T — BFTEZUANILEYS JLbYyIaN—T XvF——0DO— ~

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

BEDOOHNFVP -3

LAXRADITUI) BZOZ0ELUN—DR—AM Y VYvIa1RATH

ROASTED LAMB RACK 8,600
FERMENTED CABBAGE, HOUSE-MADE MUSTARD SAUCE
FEEROO—N BEFTvARY BREVIY—RY -2

VEAL OSSOBUCO, SAFFRON RISOTTO (D) 10.100
FERRXRAOAYY TvIA BTS2 UV Y K

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

NINPRFER T —F KL 25DIT S5

T—H+2> 280G Ffzld T4 —0O+12 180G

SIDE DISHES b1/ RF 4 w3 1

ROASTED POTATO, ROSEMARY, GARLIC (VG) 1,700
O—-2ZRKF~ O—XYU— H-Uvs

CAPONATA SICILIANA (VG) 1,800
Y UPE DR -5

SAUTEED JAPANESE MUSHROOM, BALSAMIC VINEGAR (VG) 2,300
EEEDOY>— N ZaEXT—

BAKED VEGETABLES (VG) 2,500
REHFROEDODEDE

(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.
FREAMATORRMAKEICIE, T—EZX15% EHEERI10%BDEFENTHSDET,
FUILF—PERBOHRE. CABEBRBENCTNELES, BIECBALOE LS L,
ebld. BNE. BE. ILER. Y. BRZ2ECEMPY ISAV-—0BEICSVT. YAFFTEUFT A NORDEHFZERLTVET,



DESSERT =¥ — b

ICE CREAM / SORBET (2 SCOOPS)

VANILLA, CHOCOLATE

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

PAROYU—=L[ v =Ry bk (220-=T)

NZZ FIaAL—bhEBFPIAIN FEHEKFDT7ARIU -4
SANY - FRIFLEYDY v —Nwy bk

TIRAMISU (D/G)

TA453IR

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

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

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZZUEFzvAODITSZ—4

CHOCOLATE NEMESIS, FRESH CREAM (V/D)
FAaAV—hrRAIXREFIAV-—HEIU—-A

CANNOLO, RICOTTA CREAM, COCONUT, EXOTIC FRUITS (D/N/G)
A2/ —0OUAvyIU—-AA0FYY IXIFvITIL—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.

LFEHAMATOERRIEICE. T-EXR15% EEERI10%IEENTEDFY,

FUILF—PERBOHIR. CABEBRBENTTVELUZD., BLIEBECHEMOE IS W,

1,800

2,100

2,100

2,100

2,300

2,500

2,800

FhizBlE. ANE. WHE. ARR. BY. BRESTCEMPI ISAV-0DREICSVT. ¥R FTEUFT A NORODEHFEZBRLTLET,



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 R 5 —% —

PANZANELLA
WATERMELON, TOMATO, GREEN ASPARAGUS, BASIL (VG)
NIV FPRYSZAAD IS TU—=2TFZINSHRIINY)L

SOUpP 2—7

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

PASTA /XX %

CONCHIGLIE, AGLIO E OLIO
EDAMAME, WHELK, PERILLA LEAVES, SEMI DRIED TOMATO (G)
AVFIVTL 7F—UAA-—UA KRG VIB IOV CIRSA KV E

OR Fzl&

RAVIOLI, LAMB SALSICCIA, ALMONDS, SAGE, ROMESCO SAUCE (D/G/N)
SEAY FFEOYILIYF Y P—EDR -3 OXXTY-X

"

DESSERT =¥ — K

TIRAMISU (D/G)
T453IR

OR F/zl&

PANNA COTTA, WHITE PEACH SAUCE (D)
NFavsy AkDY — 2

OR F/zl&

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZZ7 UEYFzVvODISZ—4H

(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.
FREAMATORRMAKEICIE, T—EZX15% EHEERI10%BDEFENTHSDET,
FUILF—PERBOHRE. CABEBRBENCTNELES, BIECBALOE LS L,
ebld. BNE. BE. ILER. Y. BRZ2ECEMPY ISAV-—0BEICSVT. YAFFTEUFT A NORDEHFZERLTVET,



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)
EYIJODY U T —5 128N TR HA— RO —

SOUP X—7

CHILLED CORN SOUP, MASCARPONE GRISSINI (V/D/G)
FOEOOYOBRERI—T YAAINR—F T IUwvS—=

PASTA /Y2 %
BASIL FUSILLI, OCTOPUS RAGU SAUCE, CELERY, CAPERS, OLIVES (G)
NILDTTIYY 9ADST—Y—2 £OU Ty /= AU—T
OR &1z (3

TONNARELLI, JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
MLyl BEFEASERORAR—T

MAINS X1~

FUJISAN SALMON TROUT, BREADCRUMBS, ORANGE, FENNEL SALSA VERDE (G)
BT —E2>0NUMBEEALYY J2 0RO T ILT

OR FTcl&

GRILLED IWATE CHICKEN LEG, RADICCHIO, BASIL, YOGHURT, PINEAPPLE CHUTNEY (D)
EFEEVLVDVWEDEERDOIIIL STavFA NI T—TILE NAF Vv TILFPYX

OR FTzl&

UPGRADE OPTION 7w 74 L — R +3,800
KTUSHU NAKAMURA BEEF STEAK, SIRLOIN 120G OR TENDERLOIN 90G
AMAPRERT—F 5—0O+4 > 1206 F/2lE T4 —0O+1 > 90G

DESSERT ¥ — ~
TIRAMISU (D/G)
T4 R
OR E/zlE

PANNA COTTA, WHITE PEACH SAUCE (D)
N2Favsy AkDY — X

OR Fcl&

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZ7Z7UE>FzVvODISZ—5H

(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.
FRAAHTORRAKICIE T—EXR15% EHEERI10%DEFNTEDET,
FUILF—PBRBOHRE. CABEBRABENCSTNELLS., BIBICBALOEILE L,
FhfeblE, BNE. BB, AERR. 2Y. BRESVEMPY ISAV-DEEICHNT, YXFTFTEUT A NOBRDEHFEZERLTVETD,



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)
MREOEDY

PASTA /XX %

TAGLIATELLE, SEA URCHIN, SEMI-DRIED TOMATO, AOSA SEAWEED (G)
SU7TVL EREIRSAMYS HDHETEBE

OR Fzl&

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

FISH 71 v>a2a

SAUTEED FISH OF THE DAY

VERMOUTH, FRESH HERBS, ROASTED ZUCCHINI (D/N)
AHOEBEDY F— FEHEU

RIVBY S JbyyaN—TJ AvF——0DH— b

MAINS X 1>

ROASTED LAMB RACK & POTATO, HOMEMADE MUSTARD
FFEREI v A EDO-A S BREVIY —R

OR FTzl&

UPGRADE OPTION 7w J4J L — R +3,800
KYUSHU NAKAMURA BEEF STEAK, SIRLOIN 120G OR TENDERLOIN 90G
AMERNEZFT—F —0O4 > 1206 F2ld 7> —0O+4 > 906G

DESSERT =¥ —k

CHOCOLATE NEMESIS, FRESH CREAM (V/D)
FAaAV—hrRAXAIXREEFaILV-—HEIU—LA

OR Fzl&

CANNOLO, RICOTTA CREAM, COCONUT, EXOTIC FRUITS (D/N/G)
A/ —0OUAvyoU—-AA0FYY IXRIFVvITIL—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.
FREAMATORRMAKEICIE, T—EZX15% EHEERI10%BDEFENTHSDET,
FUILF—PERBOHRE. CABEBRBENCTNELES, BIECBALOE LS L,
ebld. BNE. BE. ILER. Y. BRZ2ECEMPY ISAV-—0BEICSVT. YAFFTEUFT A NORDEHFZERLTVET,



JUNIOR MENU

T1am—10pm (LO 9.30pm)



JUNIOR A LA CARTE MENU
AZFV PSAIIMAZ 21—

RIGATONI
JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
UAb—= BEFEHEERORAX—T

SPAGHETTI
TOMATO & BASIL (VG/G)
IANT VT BN NNYIL

OMURICE (D)
ALTAR

MINI BURGER (D/G)
2 PIECES
T ZN—H—218

SOUP OF THE DAY (V/D)
AKEHD 2—=

(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.

LFEHAMATOERRIEICE. T-EXR15% EEERI10%IEENTEDFY,
FULF—OBRBOHE. CARBELRLABENCIVNEULEL, PIEICHMDELEST L,

FhizBlE. ANE. WHE. ARR. BY. BRESTCEMPI ISAV-0DREICSVT. ¥R FTEUFT A NORODEHFEZBRLTLET,



JUNIOR SET MENU
2TV A a—

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

AAY TJV=2H8S5 =T 7420V =1
(RUDOFE)

CHOICE OF MAIN DISH
UTEDBOVEDHBEVDCESTL

RIGATONI
JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
UAN—Z BEFcHERORNAOXR—U

SPAGHETTI
TOMATO & BASIL (VG/G)
IANT YT BN NNTIL

OMURICE (D)
ALTAR

MINI BURGER (D/G)
A

(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.
FREAMATORRMAKEICIE, T—EZX15% EHEERI10%BDEFENTHSDET,
FUILF—PERBOHRE. CABEBRBENCTNELES, BIECBALOE LS L,

4,100

FhizBlE. ANE. WHE. ARR. BY. BRESTCEMPI ISAV-0DREICSVT. ¥R FTEUFT A NORODEHFEZBRLTLET,



	スライド 1
	スライド 2: Breakfast MENU 
	スライド 3: Breakfast SET 
	スライド 4
	スライド 5
	スライド 6
	スライド 7
	スライド 8
	スライド 9
	スライド 10
	スライド 11
	スライド 12
	スライド 13
	スライド 14
	スライド 15
	スライド 16: JUNIOR Menu
	スライド 17: JUNIOR A la Carte Menu ジュニア アラカルトメニュー 
	スライド 18: JUNIOR Set Menu                                          　　4,100 ジュニア セットメニュー

