DINNER MENU

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

MERCER BRUNCH

TERRACE HOUSE

APPETIZER
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FRENCH
TOAST
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Caramel Raisin Butter Toast with Mascarpone Whip
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FRENCH
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FRENCH TOAST

TFT T TV Fh— R ¥3,600 |

Foie gras French Toast
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ﬁ ELT EAYDLEHFEE ¥1,400 v a7 7Ly Fh—Ab ¥2,800
Spring Rolls | Shrimp & Avocado Shrimp French Toast
HD2E —F = N8y Fa ¥1,700
Ceviche Carpaccio | Seabream PAS TA
N N N AWA 1
<7 aETEHED R RN ¥1,900 %’ “‘)117@ ~ ¥2,100
Tartar | Tuna & Avocado TYNI=yTY =L AL LT
Orecchiette | Cream Sauce | Truffle, Corn & Prosciutto
77 —=2F— R3O AT L —F ¥2,300 o
Caprese | Burrata Cheese & 3 kinds of Tomato ’ 7«——?—_5*1:(2‘—_’& ) ¥1,700
Spaghettini | Bolognese | Jalapefo
~ i ZEAFDRYZALH AAayF—
HOT  BAAOAT<ITUsk TAFYY—2 ¥1,700 MELAFAXORy SN SN tmF =7 ¥1,800
g e Spaghettini | Peperoncino |
Caramali Frit | Aioli Sauce o, .
Small Scallops, “Kujyo”Green Onion & Bottarga
i 5 b— ¥
BELEROT == 1,600 FTA Ty a— AL 27D ¥1,900
Ajillo | Shrimp & lotus root . < s
F—=RIY =LV T A 3
Linguine | Cheese Cream Sauce |
? RoBD AT —=aTk—V= ¥1,800 White Mashroom & Truffle
Jalapeno Ajillo | leek
VB Or=7 )= LDy 74 % ¥2,100
febEEYYFLIF—ADT IV F—= ¥650/2P~ Linguine | Tomato Cream Sauce | Crab
Arancini | Tomato & Mozzarella Cheese
“7]-7v—zlzt“x777ﬂ/7ﬁﬂ‘v—7 ¥2,500
NWa77Lv 5774 ¥1,600 Spaghettini | Carbonara | Lobster Bisque
Truffle French Fries
EVZERERY=/)—L T2y b =% ¥2,900
Fettucine | Uni Cream Sauce | Fresh Sea Urchin
SALAD
[ x—FVdvrasatriuifyLEAD  ¥1,700 ] RICE
V=P =B
Caesar Salad | Butter Brioche Crouton RN F—=L168KDIZ)—LY v} ¥2,400
FRENCH . . .
BB NR—. BRI AN DIEBAY SF L H— 2 SR Cream Risotto | Porcini & 16-Grain Rice
Tfoo 3 ERBIAFE  ZDHTHYHVICEZEEIFZ7LYF b~
2k b E—RHEIZBLED STV = - 54T, MY T NEHDOH =V rI4 ¥2,200
L . Garlic Fried Rice with “WAGYU” &
KUJYO Green onion
SHEEF D = — R A7 X ¥1,600
Nicoise Salad | 8 kinds of Vegetable
GRILL
ARYIRR—av e R EEF /20 ¥1,800 )
T -2 75 f RBAEAT ROKHBE(150g) ¥3,900
Hot Cheese Salad | Iberian Pork Bacon & Mashroom JYV—=VRAX—F | @=L HIV—R
Japanese Black Steak | Rump Cap |
Green Mustard & Roast Sesame Sauce
SNACKS
USEFaf A7 L—F-~73(150g) D ¥4,400
EE)\L,H.ii ¥1,800 X?"‘;\:7U'7}‘ I-:‘/’\’U‘Y}‘/Q&"“
Assorted Ham Platter Steak Frites | Skirt Steak | U.S.D.A Choice | Shallot Butter
F—XBEY A b H ¥1,500 f BB (=7 E74T 7 F00 == ¥5,300
Assorted Cheese Platter R ¥2,400 [WER Y SyF VYA S
Rossini with Japanese Black Hamburg Steak & foic gras
) Truffle Red Wine Sauce
EALEF =RV EDE ¥2,200

Assorted Ham & Cheese Platter
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Cutlet | Beef fillet | Short Grain Fed | Wasabi & Coleslaw

AT —FO2MEVE DR
BEAMFAFH(150g)
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Assorted 2 kinds of Beef Steak | Japanese Black | U.S.D.A Choice

¥7,800



