Johnnie’s 4

Brasserie

Brasserie
6600 (pi1k 6000)

First

Johnnie's Caesar Salad
Crispy Bacon *Parmesan Sauce & Cheese * Herb Croutons
Yamn—RX v—H—H%I7X
VA —=R—ay AP VY —R&F—X N—=T 7LtV
Or
Lemon & Garlic Kale Salad
Dried Cranberries *Toasted Pecan Nuts« Lemon Vinaigrette
LEVEH=V Y IDT—ALHTFX
FoA427vRY)— ¥—AvFyYDF—AF LEVEAZL YL

Second

New England Clam Chowder
—a—AVIIVEF ITLF VR —
Or
Today's Market Fish Carpaccio
Saltwort & Hijiki « Cherry Tomato Vinaigrette
AKHEERDO ANy F 3
BEPrOLE&ULE FzY—btvtOEAI Ly

Main

Australian Grass Fed Beef Fillet 200 Grams
Guacamole * Eggplant Caponata
F—RLFVTHE FI5RT7zvFEe—7 741 200G
ThEL MTOARF—X

Beef Upgrades

Australian 300 Day Grain Fed Rangers Valley Black Angus
Fillet 180 Grams
A=ALTVTEE Ly Pr—XT7L— 300HBMIHE 79927 v HA

741 180G +2400

Sirloin New York Cut 280 Grams
Y—ufv =a—=a—7hv 280G +2800

Today's Wagyu Rump 200 Grams
RHOFRENS7 v 727 —F 200G +2300
Today's Japanese Beef Fillet 150 Grams

ARHOFREE S 74 LA 150G +3000

Dessert

New York Cheese Cake - Vanilla lce Cream

Za—F—0F =Xy —F N=ZIFTARIV—L
Or

Strawberry Mill - Feuille « Pistachio Ice Cream

FOINT4—2 VYREXYFADTARIZ)—L

Bread

Ny

Tea Or Coffee
AL L IFa—e—

T-Bone For Two

8800 (s4:8000)
(B—AH)

First

Johnnie's Caesar Salad
Crispy Bacon - Parmesan Sauce & Cheese * Herb Croutons
Yam—RX v—HF—HIFX
JYAE—=R=ay U AF VY =R &F—X ~N=TINIv

Soup

New England Clam Chowder
2= AVIIVE IILF VR~

Mains

Grilled US Black Angus Beef T — Bone Steak
Paris Mash - BBQ Sauce - Horseradish Cream

TAVAET T I T VY HAE—T FA—R—V AT —FDI YN
N =yia BBQYV—RZ F—RIF4viazl—Lh

Dessert

Seasonal Tart & Ice Cream
FDEN N KTAZZ Y — L

Bread

Ny
Tea Or Coffee
DL Ta—E—

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

TAF—ZALFHES %Y — e AR EMAE I T2 LT,



7

SEASON COURSE
4950 (Bifk as00)

STARTER
LEMON & GARLIC KALE SALAD JOHNNIE’S CAESAR SALAD
LEVEA=U Yy IDTr—ILY 74X OR vazZ—X v—HY-HI4
SOUP

TODAY’S SOUP

ABDODZR—7

MAIN

GRILLED GIFU CHICKEN
GUACAMOLE * EGGPLANT CAPONATA
I B BE BHH{ZDT Y IL
THhEL WMFOHRF—ZX

OR

GRILLED MIKAWA PORK SHOULDER
GUACAMOLE * EGGPLANT CAPONATA
=AR—BRA—XAD T YL
THhEL WMFOHRF—ZX

OR

OVEN ROASTED TODAY’S MARKET FISH
GUACAMOLE * EGGPLANT CAPONATA
AADOEHBEOF—TAO—X
THhEL WMFOHRF—ZX

DESSERT

SEASONAL TART & ICE CREAM

FEHORXINNZTART ) — L

TEA OR COFFEE

fiszk HLL<IE I—k—




