Johnnies 4

Brasserie
DINNER
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600 (814 660)
1100 @4 10000  Today's Soup
1210@m 11000 New England Clam Chowder

1100 @k 10000  Johnnie's Caesar Salad

Crispy Bacon - Parmesan Sauce & Cheese - Herb Croutons

880urs800) Lemon & Garlic Kale Salad

Dried Cranberries * Toasted Pecan Nuts+«Lemon Vinaigrette
990900y  Pear & Arugula , Blue Cheese Salad

Crispy Prosciutto - Vino Cotto Dressing
9909000 Roasted Beetroot Salad

Orange & Avocado * Candied Walnuts « Feta Cheese

Kagawa Salmon Carpaccio
Daikon Radish < Ponzu Gelée -« Peal Onion

1320 (si4z 1200

Seared Bonito Tuna
Sicilian Caponata * Mustard Dressing * Shiso

1320 (si42 1200)

F—R KA 1320k 12000  Assorted Cheese
TV— Th— vxvva FfHiOoYrL ITALTLYEF Brie « Blue * Washed Rind * Seasonal Jam « Cereal Bread
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Seafood & Meat, Poultry

2420 (22000  Today’s Market Fish
Taro Root & Mussel Chowder Sauce * Bok Choy
4180 i3s000  Oven Roasted Canadian Half Lobster
Escargof Butter * Red Wine Risotto « Wild Mushroom & Bisque
2640 mi2400)  Grilled Mikawa Pork Shoulder 300 Grams * Anchovy Butter
275025000 Grilled Half Gifu Chicken - Bacon Sauce
BEEF
2200 (20000  US Black Angus Flat Iron 200 Grams
3080 @ik 2800)  Australian Grass Fed Fillet 180 Grams

3850 (135000 Fillet 180 Grams

4290 (339000 Sirloin New York Cut 280 Grams

4840 (s 44000 Today's Wagyu Rump 200 Grams
5280w 48000  Today's Japanese Beef Fillet 150 Grams

11000 i 100000  US T-Bone Steak 700 Grams

Please Choose A Beef Steak Sauce

Horseradish Cream - BBQ Sauce
Anchovy Butter - Peppercorn Sauce
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440 s 4000 Paris Mash

5505000  Sweet Potato , Butternut Squash & Spinach Hash With Egg
550@urs000  Crispy Polenta *Tomato Sauce

440 w4000  Steamed Rice

All Prices are subject to a 5% service charge in dinner time.

TAF =R A LGRS %Y — AR EMF I T EL T,

Today’s Oyster Natural - Bloody Mary Sauce

Australian 300 Day Grain Fed Rangers Valley Black Angus



