


BREAKFAST MENU

9am - (L.O 10.30am)



BREAKFAST SET

BREAKFAST SET 4,200
JLwvwoIJ7—2 £y bk

YOGHURT & GRANOLA (V/D/N)
I-JILbh&ETdTS ) -5

GREEN SALAD, WHITE BALSAMIC DRESSING (VG)
JU—=—2H3S5 RO N ZaORLYI DT

CHOICE OF 1 MAIN DISH
UITFREDBOVEDHEVILESTW

AVOCADO TOAST

RED CABBAGE RAPEE, POACHED EGG, ROASTED CUMIN SEED, LIME (V/G)
PRDKB—Z

Ly REPARYSKK—FRIVI O-RRIIVY—R 5S4

CROISSANT SANDWICH

MARINATED SALMON, TROUT ROE, RICOTTA, ROCKET SALAD, LEMON (D/G)
ZARRPRVRS VA o

Y—EoVUXRBOWCS Udwy )LyaAS LEY

CIABATTA SANDWICH

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

ARF—Y BEEA Iz /I R—TCY—-—RSTLwvwhb

CHOICE OF 1 CUP OF COFFEE OR TEA
UTREDBOVEDHBULTL

JANU TOKYO ORIGINAL BLEND COFFEE
ESPRESSO / CAFFE LATTE / CAPPUCCINO
VP XRR AUIFILT L RO—E—
IRTwY I BITSF ] ATF—J

JANU TOKYO ORIGINAL BLEND TEA

EARL GREY / CHAMOMILE / PEPPERMINT / ROOIBOS TEA
VYIER AUIFILTUIR Fa—

F=ILIUA I BEZ=IINXN=ZUB/ILANRRAT 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.

LRHAATORRMIBICIE, T—ERH15% EHERI10%BDEFNTHDFT,
PULF—POHEREBOHR. CAPLERABRENTSTNEUZO. BRIEICSMOE LS L,
e bE. ANEE. WA, RS EY. SREZSVBRMPY ISAV—0RBECHNT. YRFTFTEU T A NOERDHEFZBERLUTNET,
- —PHAEML, RECEBULERIAZZTLHDT, JT 7L —RORELEEEDNLSFHELTHEDFET,



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 —45 —

AMBERJACK BECCAFICO, PERSIMMON, ORANGE, PINE NUT, BREADCRUMBS (N/G)
BDONFORY AT —0 fm ALY WODE N2

PUMPKIN SOUP, BROWN BUTTER SAUCE, AMARETTI (V/D)
AIOZ—TENUNY Y -2 PY¥ L YT«

PASTA /N2 %

LINGUINE, OSSOBUCO, SAVOY CABBAGE, BEEF BONE MARROW, GREMOLATA (D/G)
UYIOA4FX AvY Ty fEE*ev Y FER ILES—H

CALAMARATA PUTTANESCA BIANCA
SPEAR SQUID, WHITE BEAN, TURNIP, SEMI DRIED TOMATO (G)
ASNZ—9 TYIRIAAETP> A VP Hh BV VB E I RS MY H

PURPLE SWEET POTATO GNOCCHI
GORGONZOLA CREAM SAUCE, JAPANESE CURED HAM, MOSTARDA (D/G)
FFOZavd OINTVY-SOU-LY - EEFENL ERYILY

MAIN XA >

SAUTEED FISH OF THE DAY
PEAR, FRIED ENOKI MUSHROOM, MOREL MUSHROOM SAUCE (D/G)
AHOEEDY T — FHE T/ FHFEOIJYUVE EU—I1EDY—2X

ROASTED HOKKAIDO VENISSON LOIN
CELERIAC CANNELLONI, WALNUT, AMARENA CHERRY & RED WINE SAUCE (D/N)
BEEO-—ARNOO—XAMBEOVDOARAOZ Atk PYLFFzU—-—E/RIA12DY —2X

UPGRADE OPTION 7w JJ L —k +3,800

KYUSHU NAKAMURA BEEF STEAK
SIRLOIN 120G OR TENDERLOIN 90G
NINPRFFF DT —F

B—H0+2 1206 Fld 725 —042 906

DESSERT =5 — bk

TIRAMISU (D/G)

T453R

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

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZF7Z7UEFzYVODITSZ—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.

LRBEAMATORMMBEICIE, - 15% EHERI10%BDSFNTHEDFET,
FULF—POEREOHRE, CABELRABENCIVELLD, BIBICBMOE ZE L,
FhlzBlE. ANE. B, AER BY. FREZSOBRMPY ISAV-0RELCSEVT, ¥R FTEUT A NORDEFEZRLUTVET,



A LA CARTE

T1am—10pm (LO 9.30pm)



A LA CARTE

APPETISER 7 R4&4 A ¥ —

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

WAGYU POLPETTI, TOMATO SAUCE, TOAST (D/G) 3.200
MFEDORILRYT 4 bYBEY -2 b= b

FRESH VEGETABLE CRUDITE, BAGNA CAUDA (D) 4,400
FEBEON—Zv N5 —

SCALLOP CARPACCIO, CELERY, FINGER LIME 4,400
MYFEOAIILNNYyF3a €AY T2 H—-4 A

VEAL VITELLO TONNATO, TUNA SAUCE, CAPERS (D/G) 4,500
FEOIT+FvObYF—b YFY - Tv/N—

JAPANESE CURED HAM 4,500
PARMESAN, PICKLED VEGETABLES (D)
EEE/NL NILAYY BREECI IR

GUNMA KAWABA BURRATA 4,800
MARINATED OLIVES, FRESH FRUIT (V/D)
BBRIBNEIYS -9 AU-TDOVURXR Iy aTI)L—Y

ARTISAN CHEESE SELECTION, SOURDOUGH BREAD (V/D/G) 5,300
A G A VAR DR AVESE R VAN -

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

SALMON, MUSSELS, PRAWNS (D/N)

AND—=Hr>—=T—Rr5D— (2E/3E)

[ G R Al = N N A

Y- A—JLE BZ

(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.
LEBAATORRMSICE. H—EZH15% EHBERI10%NEFNTHOFT,
FUILF—PBRBOHE. CABABABRENCINFELLED, BIECBAOE LS L,
izbiE, aNE. B8, A8R. BY. FRZ2SVBRMOPY ISA V-0EREICHVT. YRFTFEUFT A NORDEHFZERUTVED,



SALAD & VEGETABLE B4 &XI 5T

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

F—HZwoIRE-U—-TDITU-2H5>4

RO /N ZaORLYS YT

ROMAINE LETTUCE, ANCHOVY SALAD, PARMESAN 2,900
12-YEAR AGED BALSAMIC VINEGAR (D/G)
AXA D LUIRT7oFIaEDESY NILAY Y 12EAR/NILEIOIERT —

PANZANELLA 3,500
CHESTNUT, JAPANESE PEAR, LOTUS ROOT, MASHROOM (VG/N/G)
NoYr7xryS BEHNRER VYT all—»A

ROASTED BEETROOTS 3,500
FRESH CHEESE SAUCE, HAZELNUTS, CUMIN (V/D/N)
E—VYOO—-—Ab JLyyaF—XXY—-—2IAN—TIFVY Iz

JAPANESE RADISH & HOUSE-MADE PANCETTA BOLLITO 3,600
POACHED EGG, PECORINO (D)
ABEEBREBNFIVvIORY—bh R—=FrRIvI ROU—-J

GUNMA KAWABA MOZZARELLA 3,700
TOMATO, BASIL, QUINOA & SPROUTED LENTIL SALAD (V/D)
HBERINIBNEETYY LS BYM NI FIXITEEFL OXTOHSY

SOuUP 2 —7

ORGANIC TOMATO MINESTRONE, GARLIC TOAST (V/D/G) 2,500
F—HZWIRTRDIRZAPO—F A—Uv s b—2 F

PUMPKIN SOUP, BROWN BUTTER SAUCE, AMARETTI (V/D) 2,900
EROZ—TENUNY -V -2 PVl YT«

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

UMIL/E Dy F w3

fgER YoYU A—-J)LBE BEZ RYTH

(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.

LHHAMTORRMEEICE. T—E 2 15% EEEMI1I0B DI EFENTEOFET,
FUILF—PERBOHIR. CABELBIRRENTIVFEUZL, BIBICEMOoE LS L,
FhfebE. ANE. WA, AER. EY. BREZSVERMPY ISAV-0RBECHNT, YRTFTEUT A NOERDHEFZERLUTNET,



PASTA /X%

TONNARELLI CARBONARA, PENJA BLACK PEPPER (D/G) 3,800
Y Lwl AILRFT—S RUIPETSVIRY/N—

CANNELLONI, SPINACH, RICOTTA, WHITE SAUCE (V/D/G) 3,800
AXAZROLYE UAYVEY ROA bY—2X

BASIL FUSILLI, OCTOPUS RAGU SAUCE, CELERY, CAPERS, OLIVES (G) 4,100
NINDTIwY 5§05 T—-y— Al Ty/N—AU—-T

RIGATONI, JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G) 4,400
UL b—Z BEFEAEBROTNOXR—T

SPAGHETTI, VONGOLE BIANCO, HOUSE-MADE BOTTARGA (G) 4,800
2NTwF 4« RYALEZ YD BREBHSRI

RAVIOLI AL PLIN', JAPANESE WILD BOAR RAGU, PARMESAN (D/G) 5,300
SOqAU 7L TV BERDST— N)LAYY

LINGUINE ARRABBIATA, KING CRAB, OREGANO (G) 5,600
VO IOARTPSET =9 9SNNHZ AL HJ

TAGLIATELLE, SEA URCHIN, SEMI-DRIED TOMATO, AOSA SEAWEED (G) 6,300
SU7FTv LU EREIRSAMYS ODHETBE

RISOTTO U Y w b

TOMATO RISOTTO, MOZZARELLA, BASIL (V/D) 3,200
AYRUYY KN BEYWYTZLS NIJL

SEAFOOD RISOTTO, PRAWN, SCALLOP, SQUID, CLAMS (D) 4,800
Y—=J—kRUVYY b BERYTEB 7AUCD PHU

TRUFFLE RISOTTO, PARMESAN (D) 7,600
bU2Z7UYwy b NLAYY

(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.

LFREBAMTOERRMMEICE. H—ERB15% EBERI10%DNEENTHDEFI,
FUIF—PHERBOFHMR. CABBRABENCIVNELEL, BIBICHMDEBLIET L,
Ff=HBlE. BNE. BE. AR, BY), BEASUCEMPY TSAV—0DEFEICSVNT, AT FEUFT A ANDORDEHFEEEHUTCLET,



MAINS X1 >

CAULIFLOWER STEAK 3,500
TARRAGON PESTO, PICKLED RED ONIONS, WALNUTS (VG/N)
AVISTD—DRAFT—F 5STIURZAS RTERBDODE D)L A1k

VEGAN EGGPLANT LASAGNA (VG/G) 3,800
HFDT A —HYSH =

FUJISAN SALMON TROUT IN PADELLA 5,500
FENNEL CREMA, LIME, FRIED OLIVES (D/G)
ETUT—FE>DAONTYS JxRILDIUNY SAL AYU—=—TT7U vk

SAUTEED FISH OF THE DAY 6,200
VERMOUTH, FRESH HERBS, ROASTED MINI ROMAINE (D/N)
AHOEEDY T — BEZEU AN EYS JLYIaN—T I ZOXAAVOO—R b

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

BEOHFVv -3

LAXAOTIIN BZ2=Z0& L NN—DR—AM YY1 RRFTH

LAMB RACK & PUMPKIN AGRODOLCE, RADICCHIO, GRAPE 8,600
FEEBREEROZIORILFT ST0vEa HE

VEAL OSSOBUCO, SAFFRON RISOTTO (D) 10.100
FHEIAXAOAYY Ty BTS2 UYwY b

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

NNERFEX T —F RL2IDITSH Y

Y—0O4> 280G F£zld 7> —0O4> 180G

SIDE DISHES ¥4 RF 1w o

ROASTED POTATO, ROSEMARY, GARLIC (VG) 1,700
O—XhRFbA-ANVU— H-Uwo

CAPONATA SICILIANA (VG) 1,800
SYUPRE DIRF -5

SAUTEED JAPANESE MUSHROOM, BALSAMIC VINEGAR (VG) 2,300
EEEDODYS— NI T—

BAKED VEGETABLES (VG) 2,500
BEHROEODEDE

(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.
LEBAATORRMSICE. H—EZH15% EHBERI10%NEFNTHOFT,
FUILF—PBRBOHE. CABABABRENCINFELLED, BIECBAOE LS L,
izbiE, aNE. B8, A8R. BY. FRZ2SVBRMOPY ISA V-0EREICHVT. YRFTFEUFT A NORDEHFZERUTVED,



DESSERT =¥ —hk

ICE CREAM / SORBET (2 SCOOPS) 1,800
VANILLA, CHOCOLATE

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

RASPBERRY OR LEMON SORBET (G/N)

PAROY =L Iv—RY K (20—

NZS FaAL—bEFvSAI FEEFEHKFDTAROY—A
SANRY—FEFLEDDIP—RY b

2,100
TIRAMISU (D/G)
T4T53IXR

2,100
PANNA COTTA, RED WINE-POACHED PEAR, MUSCAT (D)
N2F vy FRHOKDAADR—b Y DY b

2,100
TERRINE CUSTARD PUDDING, MASCARPONE CREAM (V/D)
FU—=XTYUY NZAAILR=—FTU—LA

2,300
MACEDONIA, LIMONCELLO GRANITA (VG)
NFhRZFZ UEDFzVvADISZ—4
CHOCOLATE NEMESIS, FRESH CREAM (V/D) 2,500
FAaAV—-—bFRAIZEEFIIL-—HETYU -4
CANNOLO 2,800

RICOTTA CREAM, CHESTNUT, CASSIS SAUCE, RUM ICE CREAM (D/N/G)
Hh2)—aUAVIITI—-LFENIRAY-XSLBEOT7ARTU -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.

LHHAMTORRMEEICE. T—E 2 15% EEEMI1I0B DI EFENTEOFET,
PULF—DOBREBOHE. CABLBIRABRENCSNEUZD, BRIBICSMOoE S,
FhfebE. ANE. WA, AER. EY. BREZSVERMPY ISAV-0RBECHNT, YRTFTEUT A NOERDHEFZERLUTNET,



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, CHESTNUT
JAPANESE PEAR, LOTUS ROOT, MUSHROOM (VG/N/G)
NV rPRYS EMEER Yy a)l—»A

SoupP x—7

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

PASTA /\X %

LINGUINE, OSSOBUCO, SAVOY CABBAGE, BEEF BONE MARROW, GREMOLATA (D/G)
U2OA4R AyY Ty fEaFr Y 588 JLVES -5

OR F Tz (&

PURPLE SWEET POTATO GNOCCHI GORGONZOLA CREAM SAUCE
JAPANESE CURED HAM, MOSTARDA (D/G)
LEOZagvx OOV —S0U—LAY—REEE/NL ERIILY

OR F Tz (&

UPGRADE OPTION 7w J4 L — R +1,800
SPAGHETTI ALLA PESCATORA, SHRIMP, MUSSEL, SCALLOP (G)

ANT YT 4 R - BE L—)B K FH

DESSERT =¥ — b

TIRAMISU (D/G)

T4 532
OR El&

TERRINE CUSTARD PUDDING, MASCARPONE CREAM (V/D)
FU=XTVY NZADILR—=RTYU—LA

OR Ffel&

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZZ7UEYFzVvODISZ—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.

LHHAMTORRMEEICE. T—E 2 15% EEEMI1I0B DI EFENTEOFET,
FUILF—PERBOHIR. CABELBIRRENTIVFEUZL, BIBICEMOoE LS L,
FhfebE. ANE. WA, AER. EY. BREZSVERMPY ISAV-0RBECHNT, YRTFTEUT A NOERDHEFZERLUTNET,



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

+ Choice of Coffee or Tea

STARTER X5 — %5 —

TUNA TAGLIATA, 12-YEAR AGED BALSAMIC VINEGAR, PECORINO (D/G)
EBEANIAODY U7 =5 12838/ AEXRT— X3 U~

SOUP 2 —7

PUMPKIN SOUP, BROWN BUTTER SAUCE, AMARETTI (V/D)
EBHROX—TENUNY—Y - PYL VT

PASTA /Y2 %
BASIL FUSILLI, OCTOPUS RAGU SAUCE, CELERY, CAPERS, OLIVES (G)
RINDITYY §ADST—Y—2 €O Ty/S— FU—T
OR #/cld

TONNARELLI, JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
brF Lyl BEFEAEBEOMNOR—TE

MAINS X A >

FUJISAN SALMON TROUT IN PADELLA, FENNEL CREMA, LIME, FRIED OLIVES (D/G)
EXUH - DA 2NTYS Jz0RILDOUN SA L AU=TT7Uw kb

OR Erzl&

ROASTED HOKKAIDO VENISSON LOIN, CELERIAC CANNELLONI, WALNUT
AMARENA CHERRY & RED WINE SAUCE (D/N)
BEEODO-RADODOD—AMRBLAVOAROZ @Bk PYLFFzU—-—EFHFKIA2DY -2

OR &FTzl&

UPGRADE OPTION 7w 74 L — K +3,800
KTUSHU NAKAMURA BEEF STEAK, SIRLOIN 120G OR TENDERLOIN 90G
AMAFBRERT—F —0O+4 > 1206 £2lF T4 —0O+4 > 90G

DESSERT ¥ —
TIRAMISU (D/G)
T4 TR
OR Fzl&

PANNA COTTA, RED WINE-POACHED PEAR, MUSCAT (D)
INYFAVE FFOFRITA>VIAVMR—K YAV S

OR F/zl&

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIzRZF7Z7UEFzVODITISZ—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.

LEHAMATOERREEICE. T—EZR15%EEHERI10%NEFENTHEDFT,
FUILF—PERBOHER. CAPLBIBENTINFELEL, BIBILEHOB LIV,
iebid, ANE. BA. L8R, 2Y. FREZECAEMPT ISAV—0BEICHNT. YATFEUT A NORDEHFEBHUTLETD,



CHEF'S DINNER COURSE 17,300
5 COURSE (starter, pasta, fish, main, dessert)

+ Choice of Coffee or Tea

STARTER R —45 —

ANTIPASTO MISTO (D/G)
RIREDENYE

PASTA /XX %

TAGLIATELLE, SEA URCHIN, SEMI-DRIED TOMATO, AOSA SEAWEED (G)
SUT7TVL EREIRSAMYS HEIBE

OR F/zl&

LINGUINE ARRABBIATA, KING CRAB, OREGANO (G)
UYITARTPSET7—9 5SNAZ AL HY

FISH 7«1 wv>a

SAUTEED FISH OF THE DAY

VERMOUTH, FRESH HERBS, ROASTED MINI ROMAINE (D/N)
AHODEBDY F— FEED

NRIEY RS JLbyYaN—TJ I Z2OX4200—R ~

MAINS X 1 >

LAMB RACK & PUMPKIN AGRODOLCE, RADICCHIO, GRAPE
FEEAEEOOPZIORLFT ST vEA EE

OR F/zl&

UPGRADE OPTION 7w 74— R +3,800
KYUSHU NAKAMURA BEEF STEAK, SIRLOIN 120G OR TENDERLOIN 90G
HMEPREZRFT—F -0+« > 1206 F2ld 7> —0O+ > 90G

DESSERT =5 —k

CHOCOLATE NEMESIS, FRESH CREAM (V/D)
FAadL—hrXAYXREFIAV-—HFEITU—A

OR F/zl&

CANNOLO, RICOTTA CREAM
CHESTNUT, CASSIS SAUCE, RUM ICE CREAM (D/N/G)
Ho)—a VAV IU—-LEAIRAY A SLBEDV AT —1A

(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.
LEBAATORRMSICE. H—EZH15% EHBERI10%NEFNTHOFT,
FUILF—PBRBOHE. CABABABRENCINFELLED, BIECBAOE LS L,
izbiE, aNE. B8, A8R. BY. FRZ2SVBRMOPY ISA V-0EREICHVT. YRFTFEUFT A NORDEHFZERUTVED,



JUNIOR MENU

TTam—10pm (LO 9.30pm)



JUNlOR A LA CARTE MENU
AT PoHAIIMAZ 31—

RIGATONI
JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
UBNb—Z BE4EAEKROTOXR—t

SPAGHETTI
TOMATO & BASIL (VG/G)
2ANTvTF a0 Y~ NI

OMURICE (D)
ALTAR

MINI BURGER (D/G)
2 PIECES
SZTNN—H—21E

SOUP OF THE DAY (V/D)
AEHD 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.

LHHAMTORRMEEICE. T—E 2 15% EEEMI1I0B DI EFENTEOFET,
FUILF—PERBOHIR. CABELBIRRENTIVFEUZL, BIBICEMOoE LS L,

FhfebE. ANE. WA, AER. EY. BREZSVERMPY ISAV-0RBECHNT, YRTFTEUT A NOERDHEFZERLUTNET,



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 MAIN DISH
UFEDBOVEDHBEUCETW

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 (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.
LEBAATORRMSICE. H—EZH15% EHBERI10%NEFNTHOFT,
FUILF—PBRBOHE. CABABABRENCINFELLED, BIECBAOE LS L,
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