MERCER CAFE DANRO

LUNCH COURSE

¥2,800 #kk~)

Ist.
Appetizer
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2nd.
Main Dish
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3rd.
Bread
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4th.
Cafe

a—tb / #45[Hot or Ice]

#1775 [Hot or Ice] (+¥300)

LUNCH MENU

Appetizer
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Caponata | White Eggplant & Gorgonzola Egg
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Carpaccio | Brown Mashroom | Ricotta & Mascarpone Cheese Whip
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Burrata Cheese Caprese | Campari Tomato & Sugar Plum
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Ceviche Carpaccio | Today’s Fresh Fish | Extra Virgin Paste
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Farmer’s Market Salad with Spicy Chicken | Onion Dressing
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Spaghectti | Jerk Chicken | Cajun Tomato Sauce
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“Wagyu” Beef Bolognese
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Gratin | Salmon & Avocado | Herb Cream

Grillers7vyrseybooztd,)

FERVTINV T ITEVY—R ¥1,400
MNa77Y)—I—vyraRTMNEA
Chicken | Chaliapin Sauce | Truffule Mashed Potatoes
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Pork | Raifort Sauce | Ratatouille
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Aust Beef | Steak & Fritters | Roast Garlic Sauce
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Milk Bread




