Johnnie’s 4

Brasserie

Weekday Lunch Set
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Today’'s Soup

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

Pear & Arugula , Blue Cheese Salad
Crispy Prosciutto - Vino Cotto Dressing

Roasted Beetroot Salad
Orange & Avocado* Candied Walnuts*Feta Cheese

Kagawa Salmon Carpaccio
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Grilled Gifu Chicken
Sweet Potato , Butternut Squash & Spinach Hash «Bacon Sauce

Oven Roasted Today's Market Fish
Taro Root & Mussel Chowder Sauce *Bok Choy

Grilled Mikawa Pork Shoulder
Apple , Quinoa & Lentil Salad + Anchovy Butter

Japanese Beef Salisburry Steak 200 Grams
Duck Foie Gras -+ Foyot« Paris Mash « Gravy Sauce

Grilled US Black Angus Beef Flat Iron Steak 200 Grams
Red Wine Risoffo « Wild Mushroom & Bisque * Parmesan
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Australian Grass Fed Fillet 180 Grams

Australian 300 Day Grain Fed Rangers Valley Black Angus

Fillet 180 Grams

Sirloin New York Cut 280 Grams

Today's Wagyu Rump 200 Grams

Today's Japanese Beef Fillet 150 Grams
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First

Johnnie's Caesar Salad
Crispy Bacon +*Parmesan Sauce & Cheese *Herb Croutons
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Orange & Avocado * Candied Walnuts Feta Cheese
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Soup

New England Clam Chowder
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Main

Oven Roasted Today’s Market Fish
Taro Root & Mussel Chowder Sauce * Bok Choy
AKHOfEfaDA—7 v a— |
L L-NHDOF vy L=V =R FUrvE
Or

Grilled US Black Angus Beef Flat Iron Steak 200 Grams
Red Wine Risotto * Wild Mushroom & Bisque * Parmesan
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Dessert

Seasonal Tart & Ice Cream
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