Johnnie’s 4

Brasserie

Johnnie's Weekend Brunch Buffet
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Johnnie's Caesar Salad
Crispy Bacon-Parmesan Sauce & Cheese-Herb Croutons

Hummus-Whole Garbanzo-Mint

Seaweed & Grilled Tofu Salad * Mango Salsa
Apple & Honey Pasta Salad

Spring Vegetable Frittata *Tomato Sauce

Bircher Muesli With Seasonal Fruit

Bread & Timbo Olive Oil
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Grilled Gifu Chicken
Braised Peas With Lettuce « Organic Carrot Purée

Oven Roasted Today's Market Fish
Crispy Calamari With Spring Greens * Miso Vinaigrette

Grilled Mikawa Pork Shoulder
Hiratake Mushroom « Mitsuba Namul + New Onion Fondue

Japanese Beef Salisburry Steak 200 Grams
Foyot « Paris Mash « Gravy Sauce

Grilled US Black Angus Beef Flat Iron Steak 200 Grams
Rosemary Potatoes Green Asparagus * Tarragon Butter

Beef Upgrades
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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




