Johnnie’s 4

Brasserie

Lunch Course
5000

First

Smoked Salmon « Avocado * Cucumber Salad * Creamy Dill Dressing
AE—IH—%Y THEAF ROV IX Z)—I-FT4AF Ly vy
Or
Seared Tuna Nicoise *Bagna Cauda Sauce

FAFX=raDRY =—RJE AN—=xhVXV—Z +300

Second

Today’s Soup
AHOR—T
Or
New England Clam Chowder
Za—AVIIVE 776F¥vE— +300

Main

Grilled Australian Grass Fed Beef Fillet 150 Grams
Paris Mash *Seasons Vegetables+*Red Wine Sauce
F—AWIVTRE V' I7A7xy Fe—=7 741 150GD 7 )L
N wyva FHOWMBER KIAvV—R

Beef Upgrade

Australian 300 Day Grain Fed Rangers Valley Black Angus
F—AbZVTRHE LY =AY 7L — 300HFWIEEG 7790 TV A

Fillet 200 grams

74L 200G +1800
Sirloin New York Cut 280 grams
Y—ufrv=a2—3a—7hvF 280G +1900
US Black Angus Rib Eye 250 grams
TIvITVHA VTTA 250G +1500
Today's Wagyu Rump 200 grams
AKHOMFZ7v727—% 200G +2300
Seared Duck Foie Gras Topping 80 Grams
Worz+v7277 tyevs 80G +1600
Dessert

Seasonal Tart & Ice Cream
FHEID LNV &K TART Y — L
Or
New York Cheese Cake *Vanilla Ilce Cream
Za—3—JF A7 —F% N=ZIFTARIY—L
Or
Strawberry Mille-Feuille « Pistachio Ice Cream
AFITDINT4—2 VERARXYTFFDTARIY —L

Bread
A AN

Tea or Coffee
AL LLZa—e—

All Prices are not inclusive of fax.
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