Brasserie
7150 (#t42 6500)

First

Johnnie's Caesar Salad
Crispy Bacon « Parmesan Sauce & Cheese * Herb Croutons
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Or
Lemon & Garlic Kale Salad
Dried Cranberries *Toasted Pecan Nuts * Lemon Vinaigrette
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Second

Johnnie’s 4

Brasserie

Season
4950 (i1 4500)

First

New England Clam Chowder
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Or

Today's Market Fish Carpaccio
Avocado * Mustard Greens * Citrus & Mozuku Vinaigrette
ARHEEBDOH Ny F 2
TAEAY HOLLE FHOMMELKEOLARIL Y

Or

Grilled Awaiji Octpus
Seaweed Salad * mango Salsa  Squid Ink Liquid
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Main

Johnnie's Caesar Salad
Crispy Bacon - Parmesan Sauce & Cheese - Herb Croutons
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Or
Jamon Serrano
Andean Melon - Rocket - Cherry Sauce
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Or
Mezze Plate
Hummous * Baba Ghanoush - Feta & Sun Dried Tomatoes - Pita
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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
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Mains

New England Clam Chowder
Za—AVIT VY I LF XTI R—

Mains

Australian Rangers Valley Black Angus Beef Fillet 150 Grams
Rosemary Potatoes * Green Asparagus * Tarragon Butter
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Oven Roasted Canadian Half Lobster
Escargot Butter « Hiratake Mushroom « Organic Carrot Purée
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Beef Upgrades

Australian Rangers Valley Black Angus Beef
Sirloin New York Cut 280 Grams
A—RNFVTHELY =R 7L — TT9IT Y HA =7
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Today's Wagyu Rump 200 Grams
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Today's Japanese Beef Fillet 150 Grams
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Dessert

Hyuga Chiboust « Espresso Ice Cream
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Or
Green Tea Eclair+ Cherry Blossoms Ice Cream
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Bread
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Tea Or Coffee
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Grilled Gifu Chicken
Braised Peas With Lettuce - Organic Carrot Purée
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Or
Grilled Mikawa Pork Shoulder
Hiratake Mushroom * Mitsuba Namul - New Onion Fondue
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Or
Oven Roasted Today's Market Fish
Crispy Calamari With Spring Greens * Miso Vinaigrette
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Or
Grilled US Black Angus Beef Flat Iron Steak 200 Grams
Rosemary Potatoes - Green Asparagus - Tarragon Butter
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Dessert

Grilled US Black Angus Beef T—Bone Steak
Paris Mash + BBQ Sauce - Horseradish Cream
TAVNET T 0TV IHTAC=T T4—R—=V AT —F DY)
Ny wyia BBQYV—RA F—RIFAviaZ)—L

Dessert

Seasonal Tart & Ice Cream
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Bread
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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
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Tea Or Coffee
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