Johnnies 4

Brasserie
DINNER
i STARTERS
AHOEHYE 77v74—~<U— 600 Today's Oyster Natural - Bloody Mary Sauce
AHDA—F 900 Today's Soup
Za—AVIIVNITLT XK — 1000  New England Clam Chowder
YVas—X v—H¥F—HI7X% 1000 Johnnie's Caesar Salad
JYVAE—=R=—ay NARAP VY —R&F—K »N—=TINIv Crispy Bacon - Parmesan Sauce & Cheese - Herb Croutons
FAX2IBDORKY) Z—2AF N—=rHYXYV—R 1200 Seared Tuna Nicoise * Bagna Cauda Sauce
AKHDOEEAD AN Y F 3 1200 Today's Market Fish Carpaccio
H=Fvr)—v ZFfiosr—y IF4L&LFE~IA-X Garden Green +Seasonal Fruit « Lime & Wasabi Mayonnaise
NRT Ay R—==a F—=H=9 I IvIRT )=V HITX 1200 Country P&té With Organic Mixed Greens
FIA2F7vR)— ¥Y¥—AvFyYDF—RXF LEVEXZL YL Dried Cranberries *Toasted Pecan Nuts * Lemon Vinaigrette
F =L 1200 Assorted Cheese
TYV— Th— vxyva YITATLyF JNTHEEEHOY %L Brie - Blue - Washed Rind - Cereal Bread « Hatcho Miso Onion Jam
A A v MAINS
v—7—=F Seafood
ETANR— 749 aRkaAR NE—3IALTZDA—LVAE—RZ 2400 Beer Battered Fish Tacos With Buttermilk Coleslaw
MM AL 2L FTREAF S ARy P2 &A= F YV =R v v aT—H LY Yuzu Kosho Tartare*Avocado Succotash & Sweet Chili Sauce*Mango Salsa-Buttermilk Coleslaw
¥—7—F 7L —} 3200 Seafood Plate
Biff JtEES2T -0 NGB YFa-V-—-R ¥T77v A4z Sea Bream - Hokkaido Scallops - Mussels - Calamari - Stew Sauce - Saffron Rouille
F2w—AEORE—ZA TAALITANZ— fHLLEY AvaF 5800 Roasted Lobster - Escargot Butter - Burnt Lemon - Rocket
I— b &EKBH Meat & Poultry
A=AV THE FJLLy 7D YN 3006 ~—T &A=V 7 2600 Grilled Herb & Garlic Marinated Australian Leg Of Lamb 300grams
ZWR—=IFav TSI A—=T AR 2600  Grilled Maple Marinated Mikawa Pork Chop
BRIRE HR A —7FF D7) 2600 Grilled Half Aichi Chicken
IVvIZRT YN 3500 Mixed Grill
T SRR A - SYTHE SLL vy UST o990 T v HAE—7 IAY Aichi Chicken * Australian Leg Of Lamb + US Black Angus Beef Flat Iron
I—F&EEF. E—T70BHIEY —RA2BEUILEI 0 Choice Of Sauces For Meat & Poultry , Beef
ANRALY— b2 PP AN—RF2—YV—R F—RTTF4vias)—LA Spicy Tomato Salsa - BBQ Sauce - Horseradish Cream
Yy val—LY =R FIFal) RTAF—XNX— Mushroom Sauce - Chimichurri - Béarnaise Butter
vE—7 BEEF
US77voT7vhA IARY 250G 2600  US Black Angus Flat Iron 250grams
US 729 7vHA V774 250G 3600 US Black Angus Rib Eye 250grams
F—=ZI VT Ly Yy =AY 7L — 300HBWIEHE 77907 VA Australian 300 Day Grain Fed Rangers Valley Black Angus
741 200G 3900 Fillet 200grams
Y—uAfy =a2—3—2AvF 280G 4000 Sirloin New York Cut 280grams
Moy 7257 —F 200G 4400  Today's Wagyu Rump 200grams
TAVAE T4—F—v2T7—F 700G 10000 US T-Bone Steak 700grams
7L ITaE—7 M/P Chef's Selected Premium Beef
Wozx7277 byrrs 80G +1600 Seared Duck Foie Gras Topping 80grams
+A4 F74 v a2 SIDES
ARF—LTAR A=Yy orFv7 400 Steamed Rice-Garlic Chips
Ny wyva 400  Paris Mash
VLV FI7IAKRTE AR F—X 500  French Fries - Parmesan Cheese
ZHIPFFEOT—A b 500 Roasted Seasonal Vegetables
AVFZ vy bP=AFT—FEVF 500 Green Beans-Toasted Almonds

All Prices are not inclusive of tfax and are subject to a 5% service charge in dinner fime.
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