Johnnic’s 4

Brasserie
DINNER
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Today's Soup
New England Clam Chowder

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

Lemon & Garlic Kale Salad

FI427vR)— E—=AhvFyYDF—AF LEVERXRSL Y Dried Cranberries * Toasted Pecan Nuts + Lemon Vinaigrette
Ay ¥ 7S L —} 9909000 Mezze Plate

TLA ANAFFyva TrRxF—R&PVFIFLAbvb ExY Hummous *Baba Ghanoush « Feta & Sun Dried Tomatoes « Pita
AHEEDO ANy F 2 1210 ooy Today's Market Fish Carpaccio

TEAF 2oLE ZfioMie KkEoLr Lyt Avocado - Mustard Greens + Citrus & Mozuku Vinaigrette
RIKPE o 7 Y 121000y Grilled Awaiji Octopus

bhroFIX ~wvIT—FrF AHBOVFoF Seaweed Salad * Mango Salsa * Squid Ink Liquid
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AHOEfDOA —7 v a—2 2420 (s 22000  Today's Market Fish

7YARE—RBIKEHEFTX RO Ly b Crispy Calamari With Spring Greens * Miso Vinaigrette
NFRHE N=TF~v—NiHEDF—Tva -2} 4180 (s3s000  Oven Roasted Canadian Half Lobster
IAANTNZ— PH F—H=9yIANSDOEa2—L Escargot Butter « Hiratake Mushroom + Organic Carrot Purée
ZHAR=27Hue—2K 300Go s Yv BBQY—2R 2640 ik 24000  Grilled Mikawa Pork Shoulder 300 Grams - BBQ
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Grilled Half Gifu Chicken *New Onion Fondue

BEEF
US Black Angus Flat Iron 200 Grams

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

US T-Bone Steak 700 Grams

Please Choose A Beef Steak Sauce

Horseradish Cream - BBQ Sauce
Tarragon Butter - Red Wine Sauce
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Paris Mash
Grilled Green Asparagus * Miso Vinaigrette
Rosemary Potatoes « Tarragon Butter

Steamed Rice

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