Brasserie
7150 (#i41 6500)

First

Johnnie’s Caesar Salad
Crispy Bacon * Parmesan Sauce & Cheese * Herb Croutons
Vam—X v—H¥—-¥I7X
JYVAE—=R=ay SN AP VY =R &F =R N=TIL}v
Or
Lemon & Garlic Kale Salad
Dried Cranberries *Toasted Pecan Nuts«Lemon Vinaigrette
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Second

Johnnie’s 4

Brasserie

Season
4950 (841 4500)

First

New England Clam Chowder
Za—AVIT IV IILTF XX~
Or
Kagawa Salmon Carpaccio
Daikon Radish « Ponzu Gelée « Peal Onion
HINRE B —evDhr Sy Fa
KB RBUyEfoyalr SN—iFt=Fv
Or
Seared Bonito Tuna
Sicilian Caponata - Mustard Dressing « Shiso
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Main

Johnnie’s Caesar Salad
Crispy Bacon * Parmesan Sauce & Cheese * Herb Croutons
Vam—X v—F—H%7%
JYRE—=R—ay INUAPF VY —R&F =K N—=T NIV
Or
Pear & Arugula , Blue Cheese Salad
Crispy Prosciutto - Vino Cotto Dressing
BNy aF, TN—F—ADIFX
VA= L Y=/ Ty Ly vy
Or
Roasted Beetroot Salad
Orange & Avocado * Candied Walnuts - Feta Cheese
H—A M=V HIX
FLYP&THAAR kO F ¥ T4— TxxF—X

Soup

T-Bone For Two
8800 (s#8000)
(B—AH)
First

Johnnie's Caesar Salad
Crispy Bacon - Parmesan Sauce & Cheese * Herb Croutons
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Soup

Today's Soup
ENE[Or S

Mains

New England Clam Chowder
Za—AVIIVE IILFRUX—

Mains

Australian Rangers Valley Black Angus Beef Fillet 180 Grams
Crispy Polenta - Roasted Beetroot « Peppercorn Sauce

F—RARIVTHELY Yy —RAT 7L — 79977V HALY—7 741 180G
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Or
Oven Roasted Canadian Half Lobster
Escargot Butter«Red Wine Risotto » Wild Mushroom & Bisque
HFRFE N—T7F 2 —NiFEDF—T -}
IAANTNEZ— JRILAvDIVvE TALFEwyval—L&ERY

Beef Upgrades

Australian Rangers Valley Black Angus Beef
Sirloin New York Cut 280 Grams
F—AIFYTHEL VXY =R 7L— TI9ITVHA ©=7

Y—uAfy =a—a3—2hvF 280G 4550
Today's Wagyu Rump 200 Grams
ARHOFREG-7 v 727 —F 200G +550
Today's Japanese Beef Fillet 150 Grams
AHOFEEEFES7 1 LA 150G +1430

Dessert

Spiced Pear Compote
Cassis * Mascarpone Ice Cream
ANA Y —THR DA K =T
HYA RAHAVE=FDTARTY —L

Or

Assam Tea Mont Blanc

Caramelized Hazel Nuts  Praline Ice Cream
TYHLTA—DEY T TV
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Bread

Ny

Tea Or Coffee
AL L IFa—e—

Grilled Gifu Chicken
Sweet Potato , Butternut Squash & Spinach Hash - Bacon Sauce
I B UL R E o 77 Y v
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Or
Grilled Mikawa Pork Shoulder
Apple , Quinoa & Lentil Salad + Anchovy Butter
SR —-IHe AR 7 YN
ToTN X TKUVAEDHZX TV Fabt—~x—
Or
Oven Roasted Today's Market Fish
Taro Root & Mussel Chowder Sauce - Bok Choy
AHOfEHOL —T v —2 b
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Or
Grilled US Black Angus Beef Flat Iron Steak 200 Grams
Red Wine Risotto * Wild Mushroom & Bisque * Parmesan
US7 v 0T vHAE—=7 IAYH 200GD 7 I
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Dessert

Grilled US Black Angus Beef T - Bone Steak
Paris Mash - BBQ Sauce - Horseradish Cream
TAVAET T I TV HAE =T TA—R—V AT —FDI YN
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Dessert

Seasonal Tart & Ice Cream
FDENFKTA ALY — L

Bread

ANV

Tea Or Coffee
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All Prices are subject to a 5% service charge in dinner time.
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Seasonal Tart & Ice Cream
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Bread

Ny

Tea Or Coffee
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