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ALL DAY DINING

Golden Week Celebrations
[ro |3 — T oo — W a— 2D T 2N

Lunch
FoF

April 27- Mary 6
4A27A~5H¢6H

4-Course Menu: JPY 7,700 / 5-Course Chef’s Special Menu: JPY 13,200
4 DT Fa—A:7700 A/ 5 DY 2T A )L T Fa— A 13,200 M

Dinner
T —

April 27- Mary 6
4A21H~5H6H
5-Course Menu: JPY9,900 /6-Course Chef’s Special Menu: JPY 15,400
5 DT 4F—2—2:9900 1 /6 DT =T ZAANL ¥ /La—A: 15400 M

* The menu will be published on this website soon.

kA= —T WEPHEEREY =7 P AMITTEZNWZLET,

Enquiries and Reservations

TF K BRIWE ORI — AR —=TU IV AN TR ET
mandarinoriental.com/ja/tokyo/nihonbashi/dine

Telephone: +81 3 3270 8188 or 0120-806-823 (9:00am-9:00pm)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.

LR B AR TORTMBITH BB E S AT T, BIE 15% DY —e 2BE R L2 £,


https://www.mandarinoriental.com/ja/tokyo/nihonbashi/dine
https://www.mandarinoriental.com/ja/tokyo/nihonbashi/dine

IL NUOVO

Chef Fulvio’s Lunch Menu

17 JWT4AX SUFI-R

11,000

Aperitivo
FAR)T4—R
Beef Tartare, Olive and Tomato
E—=2%)V9I) FU—T bk
&
“Scarpetta” Reduction of Beef Pan Jus, Basil Emulsion

E=J0J1 NIWIRIVIID “ANILRYS”

Antipasto
TIOT4INAR
Zucchina alla Scapece, Fritto Blossom, Ricotta and Saffron

AYF—ZZAR—FT DTV~ H IS

Pasta
ISAA
House-made Spaghettoni in Acidulated Butter
Charcoal Roasted Baby Squid, Ramson and Burnt Lemon
BREZ/N\T Y h—Z g\ T —
HEBOFyI—)LO—Xb SLVY ERULLEY

Secondi
AMUHE
Spanish Mackerel, Savoy Cabbage, Colorful Beet, Sorrel
i TR1FeRY BEUEYDE—Y VLI
or
Nduja Crusted Australian Beef Rib Eye
Variation of Late Pumpkin, Licorice
A—=ARSUTEE—=DJUT74 IR9A1VYDISA~
EmON\UI—-321)aUR

Dolce
FILFT
Pannacotta, Caramelised Honey
Berry and Spiced Original Tea Syrup
NFIVI NFVUDFvSXIE
RNY)=AVIFIT74—D2Ov S

Coffee or Tea

J—b— REF I

IL PRANZO CLASSICO

4-course Classic Lunch Menu

4D FI—R

6,600

Appetizer
FIE2
Beef Tongue in Salmis, Salsa Verde, Cherry BBQ Sauce
Toasted Rosemary Brioche
F5ODOTIVI IV TTIT FI)—IN—RF1——X
O—XYU—RERDITUA Y2

Pasta or Risotto
INZAHS or UV
Roasted Yellow Datterino Tomato Risotto, Burrata
Raw Pink Prawn and Lemon with Anchovy Colatura
O—XkUA/TO—4% v 71—/~ DUV Y S
™mEE LEY OS5y —35 Jvo—%
or
Mezze Maniche Mancini with Beef Brisket Genovese
Pecorino Foam
AXYVIRZT IVF—ZHFRDTIRTYEDI T/ R—E
RA)—=)TA—LA

Main Course
XLOT14vYa
Pan-seared Sea Bream, Kale Sprout, Arugula Beurre Blanc
DY T— T—IVA TSI I)bydS T=IV TS
or
Chicken Porchettato, Cacciatora Sauce, Roasted Potato Textures
Spring Onion and Mountain Green
FXIURIWVTYE hFvb—3Y—2R
O—XARTFEONUI—U30 RE UK

Dolce
RIVFT
Sweet Potato Tiramisu
IDFRVNEDTASIR

Coffee or Tea

J—b— R>F A

IL PRANLO CORTO

3-course Lunch Menu

3mNDIZUFI—R

5,280

Appetizer
IS
Beef Tongue in Salmis, Salsa Verde, Cherry BBQ Sauce
Toasted Rosemary Brioche
9DV IV T TIVT FIU—N—RF1—-Y—2X
O—X~X—REKD T A v a

Pasta or Risotto
INZS or VW
Roasted Yellow Datterino Tomato Risotto, Burrata
Raw Pink Prawn and Lemon with Anchovy Colatura
O—X~UFz/IO—4%v7 )=/~ EDUV Y
~eg LTy AS5hy—35 Jvs—%
or
Mezze Maniche Mancini with Beef Brisket Genovese
Pecorino Foam
XYIIRZT RIF—HFRHDTIRTYDI T/ R—E
RA)—=)TA—LA

Dolce
FILFT
Sweet Potato Tiramisu
TOFVEDTAITIR

Coffee or Tea

J—b— REF I

All prices are in Japanese Yen, inclusive of consumption tax and subject to 5% service charge.
LEEIFBAATORTMEEICHERESATZHE T A1 5% DT —EXEHURITE T,




ANTIPASTI, SALAD & SOUP

P74 AN B35/ 2-T

Baby Leaf Salad with Asparagus, Carrot, Radish w
and Balsamic Vinegar from Modena

RE—=)=DEFRINTHR NS ST1v2a1DHS4 Be/NVFE0

Salad of Different Ripe Varietal Tomatoes w
Pickled Red Onion & Maldon Sea Salt
BALERETANNDOYSY FEROEVIVZED—Y)VE

Buffalo Mozzarella, Tomato and Basil Pesto V

KFDEVYPLSIF—IXERDATL—F

Three Kinds of Cold Cut Selection

Prosciutto, Mortadella and Spicy Salami Soppressata Served with Black Olive
3BEOI—IVRAVETSVIA)—T

(FOYa—k BEWITYVS VYILYHT—91353)

Japanese Premium Prosciutto 30g
Served with Seasonal Japanese Fruit and Bread

EESOY1—R30gEEEDTIL—Y

Red Prawn Tartar with Colorful Tomato and Carasau Bread

BEENTITIVNIEDIINEIIL BT ITLUYRERAT

Beef Tongue in Salmis, Salsa Verde, Cherry BBQ Sauce
Toasted Rosemary Brioche, Black truffle

S5OV ST ITTIT FI)—N—RF1—-Y—2X
O—X~YU—RAKDOITUAYa BErJaT

Minestrone Vegetable Soup

HREOIXZA+O—*

Blackened Seasonal Root Vegetable Consommé, Black Truffle
Fennel Blossom and Smoked Pancetta

ZED TSV OIIIX TTIRIVDIE RE—DIULIZINUFTYE

PANINI

N=H—-&BRA(YF

Vegan Burger

E— AU~ H—

Gluten-free Bread, Kochi Shiitake Mushroom, Polenta Soy Cream
Onion Jam, Avocado, Rucola, Cashew Nut

With your choice of French Fries or a Green Leaf Salad
INToIU=TLYR/SHNEH#E R IFHAI)—A
AZADIv L/ TRAR WIS/ B2 —FwY
TLIFISA FlE T)—00 39 EHBV<IET L)

Classic Cheeseburger

95990 F—XN—H—

Japanese Wagyu Beef Hamburg Steak, Brioche Bun

Tomato, Lettuce, Cheddar Cheese

With your choice of French Fries or a Green Leaf Salad

MFENT1 / BRETIAVIINIX SRS/ VIR FII—F—X
TLIFITSA EE T)— S EHRU<IET W

Club Sandwich

95 THIRIYF

Bacon, Grilled Chicken, Fried Egg with Comté Cheese, Toasted White Bread
Tomato, Lettuce, with Your Choice of French Fries or Green Leaf Salad
R=2-JVIVFFD-AVTF—XAVIGES - b—UTZRTA Ty R
R LIR-TUIFTSA F2E T S5HE

2,090

2310

2,750

3,080

ASK

3,630

3,190

1,980

1,980

3,190

4,180

3,190

A-LA-CARTE

PShIvhk
PASTA & RISOTTO

K25&UYyh

To guarantee the best quality, all our pasta and risotto are cooked upon ordering.
Please allow |5 to 20 minutes to be served.

NZRIE XUV YNNI EFE

WelZWTH\SERIET 5728, 159D 5200 DHEEEIRE L\ /2 LK T,

Spaghetti with Fresh Tomato and Basil Y 2,640
TLy2abhENTILDRINT YT 4
House-made Pici Pasta with Pecorino Y 3,080

Grana Padano Cheese and Black Pepper

BRENRY EF RAV—/F—RXITS5FNT—/F—X BIULD
Spaghetti Carbonara, Pancetta, Egg Yolk & Pecorino Cheese 3,190
NOFTYIDRINGT YT AIViRF—5

House-made Tagliatelle with Beef Bolognese Sauce 3,300

BREYIT7TVL FAROROR—E

Aged Acquerello Risotto with Wild Porcini and Shimeji Mushroom 3,410
Black Truffle and Hazelnut
RARATITKEFESTDZDIV Y
RIVF—ZF LHU BErJaT7EA—EILFTVY
Mezze Maniche Mancini with Beef Brisket Genovese 3,630
Pecorino Foam and Black Truffle

XYWINZT RXOF—Z FRDTIRTYNDI T/ R—E
NRAY—=/)TA—L EB-J2T

Spaghetti with Scallop, Clam and Bottarga -/ 3,740
MILEDT L BEDIINTYT1 BIA VR

%)

Seafood Risotto with Scallop, Clam and Prawn 4,070

ML V5L BEDY—T—RUJ Y

DESSERT

FH—

K’shiki Classic Tiramisu V 1,760
TIOFDIZIOVITAIIR

Classic Baked Cheesecake Served with Berries W 1,760

IS99 IF—RT—FEN—

Vegan Chocolate Terrine, Fresh Berry & Soy Chantilly 1,760

E—=AF3aL—bF =X JLy2aR)— BADIvY T 1A

Your Choice of Two Kinds of Ice Cream or Sorbet: 880

PARDU—1 ELeld Yo =Rk BEHD 2 BESEULLETL

Vanilla =5 A4 Strawberry  AROR— YV
Chocolate F3dL—k VY Lemon LEY

Pistachio ERFFH ¥V Mango Yod— V ¥ &
Matcha S Y Coconut JJF7vY ¥

MAIN COURSE

A OF1Y>1
VEGETABLE
NSHT )N
Steamed Seasonal Vegetable from Japanese Farmers 3,080
RENSESFEHEFRDAT1—LA
(V—REH—DOHEULETLY)
Olive Oil, Salt & Pepper W Carbonara Cream Y
F)—=TF A EEE AR AIVIRF—3Y—X
Truffle Vinaigrette . Miso Mayonnaise
N o)t SoA VAT BRI 3IR—X
FISH
Pan Seared Sea Bream, Kale Sprouts, Arugula Beurre Blanc 5,390
BBOVT— T—IVDRA TSN AT T=IVTSY
Sautéed Salmon with Cherry Tomato Risotto 5,720

Shrimp, Clam and Lemon Sauce

Y—EDDVYT—EFIUV-MIEDOUV Y BEEISL LEIY—R

MEAT

r] |

Pork Loin, Cacciatora Sauce 5,940
Roasted Potato Textures and Spring Onion

EEROC1Y hFvh—3Y—2X

O—XbRFEDONII—-232 RBE

"Saltimbocca“ 9,350

Roasted Japanese Beef Sirloin

Grana Padano Cheese and Sage Wrapped with Ham
Served with Steamed Vegetable
t—-INEFESO0-VEEEFY—O/>0O0—-X b+
ISF NI —)F =R N\LARTA—LEF3E

Grilled Beef served with Gravy Sauce

and Steamed Vegetables

EESH—0O12200g 7z EEST 11200g
FrEZ1—I—-FIUREITSRATTYRE—=TUT 713008 DIV
TME—I—RERT1— LB

@ New Zealand Grass Fed Beef Ribeye 300 gr 6,600
Z1—I—SUREJIRTTYRE=T)ITPA

@ Japanese Beef Sirloin 200 gr 9,350
EEFY—O12

@ Japanese Tenderloin 200 gr 14,300
EEFI L

Vegetarian .4, Vegan vy~ Gluten Free
VY Sy Wy, A gusuon-

=~ Lactose Free W, Hot
A SHr—27y- LR
All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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