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Dear Guest,

Thankyoufor choosingMercatoby Jean Georgesfor your event.
Pleasefind below our EventsSharingMenusfor youto choose
from.

Openedin 2012by Michelin Starred Chef Jean Georges
Vongerichten, Mercatohas been successfullyawarded2017-2018
MLYNECRESTAURANT,2019-2020 The MichelinPlatein Shanghai
and Meituan Black Pearl One Diamondrestaurant. Mercato brings
tolifeareinterpretation of [talian cuisine creating uniqueand
unexpecteddishesthat willtreat youto an unparalleled culinary
experiencethatdeservesto be sharedat thetable. Thisis why
Mercatoembracesa sharing concept.
Alldishesarrivetothetableastheyare preparedand get placedin
themiddle of it, allowing a more convivial dinner experience.
Pleaseenjoyour family-styleconcept andlet us surpriseyou with
a dinner unlikeany other.
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Deluxe SharingMenu

5JIberico Bellota Ham

Sliced Kingfish, Crushed Olives and Dill

House Made Ricotta with Strawberry Compote
Olive Oil and Grilled Bread

Warm Seafood Salad with Avocado
Lemon and Parsley

Italian Chicories Salad with Cherry Tomatoes and

Cucumber
Aged Balsamic Vinegar and Olive Oil

Black Truffle Pizza
Three CheesesandFarmEgg

Lobster and Shrimp Ravioli
' Qlive Oil, Lemon and Herbs

Wood Oven Roasted Canadian Lobster
KombuButter,Chili Sauce and Lime

Grilled Black Angus Beef Ribeye
Olive Oil Whipped Potatoes with Parmesan

Dark Chocolate and Hazelnut Mousse Cake
Vanilla Gelato

Seasonal Selection of House Made Gelati
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Sliced Kingfish, Crushed Olives and Dill

House Made Ricotta with Strawberry Compote

Olive Oil and Grilled Bread

Warm Seafood Salad with Avocado
Lemon and Parsley

[talian Chicories Salad with Cherry Tomatoesand

Cucumber
AgedBalsamic Vinegar and Olive Oil

Black Truffle Pizza
Three Cheesesand FarmEgg

Lobster and Shrimp Ravioli
Olive Qil, Lemon and Herbs

- | Wood Oven Roasted Whole Halibut

Chilies, Tomatoes and Herbs

Grilled Black Angus Beef Ribeye

Olive Oil Whipped Potatoes with Parmesan
Tiramisu

Seasonal Selection of House Made Gelati
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Indulgent Sharing Menu
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Signature Sharing Menu

Sliced Kingfish
Crushed Olives and Dill

House Made Ricotta with Strawberry Compote
Olive Oil and Grilled Bread

Warm Seafood Salad with Avocado
Lemon and Parsley

[talian Chicories Salad with Cherry Tomatoesand
Cucumber
AgedBalsamic Vinegar and Olive Oil

Spicy Salami, Broccolini

House Made Ricotta Pizza

Or

Black Truffle, Three Cheese and Farm Egg Pizza
( Adding 48RMB/pp)

Rigatoniwith Meatballs
Smoked Chili TomatoRagu

Wood Oven Roasted Tiger Prawns
Chili, Oreganoand Lemon

Crispy Beef Short Rib, Polenta Fries
Smoked Chili Chianti Glaze

Olive Oil Whipped Potatoes with Parmesan
SorrentoLemon Tart, Toasted Meringue, Lemon Sorbetto

Seasonal Selection of House Made Gelati
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Classic Sharing Menu

Sliced Kingfish, Crushed Olives and Dill

House Made Ricotta with Strawberry Compote
Olive Oil and Grilled Bread

Wood Oven Roasted Asparagus
Fontina and Prosciutto

[talian Chicories Salad with Cherry Tomatoesand Cucumber
Aged Balsamic Vinegar and Olive Oil

Wild Mushroom Pizza

Three CheesesandFarmEgg

Or

Black Truffle, Three Cheese and Farm Egg Pizza
( Adding 38RMB/pp )

Wood Oven Roasted Whole Halibut
Chilies, Tomatoes and Herbs

Crispy Beef Short Rib, Polenta Fries
Smoked Chili Chianti Glaze

Olive Oil Whipped Potatoes with Parmesan
Tiramisu

Seasonal Selection of House Made Gelati
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PhlEEH Consulting Chef
IZE42IE Operation Manager
T EET Executive Chef

Z\VAYEIOpening Hours

EFhRRR
Seating Capacity & Features
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Jean-Georges Vongerichten
Eddie Xia

Nikolai Grigorov

B—ZRAH Monday-Sunday
225 Dinner: 17:30-23:00
[E75ZEH Saturday-Sunday
B4 Brunch: 12:00-15:00

BT B266NEERL Total capacity: 266 seats
FERX 180N EE(L Dining area 180 seafs
BB 18N EEf L Bar 18 seats

3EEE: 3 Private Dining Rooms:
BE1: 2201 PDR1: 18 - 24pax

BBE2: 1441 PDR2: 11 - 18pax

BRE3: 32 PDR3: 26 - 32pax



: B IR Tel +86 21 6323 3355—-sales
EBHPUFE—B=S
No.3 The Bund, 3 Zhong Shan Dong Yi Road, Shanghai

THREE ON THE BUND www.threeonthebund.com
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