DINNER MENU

Mon. - Thu. 18:00~22:30(L.021:30) / Fri. 18:00~23:00(L.022:00)
Sat. 17:30~23:00(L.022:00) / Sun. 17:30~22:30(L.021:30)

MERCER BRUNCH

APPETIZER

COLD

FRENCH
TOAST

HOT
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Caramel Raisin Butter Toast with Mascarpone Whip

¥1,300
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FRENCH TOAST

FRENCH
TOAST

SALAD

FRENCH
TOAST

'iﬁ%k?’ﬁﬁb“@iﬁ%ﬁ% ¥1,400
Spring Rolls | Shrimp & Avocado
HOXE—F -y TFa ¥1,700
Ceviche Carpaccio | Seabream
R7UETREARD RN K ¥1,900
Tartar | Tuna & Avocado
77 —=2F - ALt~ bOHTL—X ¥2,300
Caprese | Burrata Cheese & 3 kinds of Tomato
HAWDHT=)7Yb TAFYY — R ¥1,700
Caramali Frit | Aioli Sauce
ELEROT - ¥1,600
Ajillo | Shrimp & lotus root
T BT HEATSET 22 F—ADT =V ¥1,800
Ajillo | Sardine & Feta Cheese
bebeEYYFLIF—ADTIVF—= ¥650/2P~
Arancini | Tomato & Mozzarella Cheese
FNaz7LyF794 ¥1,600
Truffle French Fries
NE=TVFy T a7 VPRIV L RAD ¥1,700
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Caesar Salad | Butter Brioche Crouton
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Foie gras French Toast

¥3,600
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Shrimp French Toast

¥2,800

PASTA

RICE

SNACKS

FRENCH
TOAST
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Nicoise Salad | 8 kinds of Vegetable

ZTINFFEVEIANIAY) —FF—ADHTX ¥1,500
Grilled Chicken Salad with Gorgonzola cheese

ALY T3 ¥1,800
Assorted Ham Platter

F—XEV DY H ¥1,500
Assorted Cheese Platter R ¥2,400
LT =XV E DY ¥2,200

Assorted Ham & Cheese Platter

H Recommend Menu

23 ARELT5001,
FoRMMHE DD —EZF v — ELELTI0%EEML TEVE T,

N ZVERYZAH DM TR ey F—

Spaghettini | Peperoncino |

¥2,100

Clam, Bottarg & Yuzu Citrus Peppera

NFTR—=—grupr—+F
Spaghettini | Bolognese | Jalapefio

¥1,700
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Linguine | Cheese Cream Sauce |

White Mashroom & Truffle

¥1,900
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Spaghettini | Carbonara | Lobster Bisque

¥2,500

|
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Spaghettini | Genovese |
“Raspadur” Cheese, Eggplant & Crab

¥2,700

RAAr—L-ET Vv
Linguine | Pescatore Bianco

¥2,900
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Risotto | Porcini Cream | Clam & 16-Grain Rice

¥2,400

HOEDY 75 YT
Crab Paella

¥2,200

|

MAIN DISH

HiEERILUBOwys 2L — L) — L
“DAISEN” Chicken & Oyster stewed with

Mashroom cream

¥2,800

HObBKe—2D 7Y (200g) F=F v _y,8—y—2
Grilled Pork loin | “KYOU NO MOCHIBUTA” Pork |
Onion Pepper Sauce

¥2,900

* BEMFEAFROBRIBE(50g) ¥3,900
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Japanese Black Steak | Rump Cap | Caramel Onion Sauce

USETFaf AT L—F-~73(150g) DAT—F 7Y}
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Steak Frites | Skirt Steak | U.S.D.A Choice | Shallot Butter

¥4,400

* RENFAYA=TL7xT 7700y > — =8 ¥5,300
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Rossini with Japanese Black Hamburg Steak & foie gras |

Truffle Red Wine Sauce

FRT—F D2V b
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Assorted 2 kinds of Beef Steak | Japanese Black | U.S.D.A Choice

¥7,800



