Johnnie’s 4

Brasserie Brasserie

7700 (s 7000)

First

Johnnie'’s Caesar Salad
Crispy Bacon - Parmesan Sauce & Cheese * Herb Croutons
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Or
Iceberg Wedge Salad
Heirloom Cherry Tomatoes * Blue Cheese Dressing
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Second

Basashi
Okahijiki * Pickled Myoga * New Ginger Dressing
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Or
Season Fish Carpaccio Plate « Today's Market Fish & Hokkaido Octopus
Garden Green * Avocado & Mango Salsa +Squid Ink Liquid
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Soup

New England Clam Chowder
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Main

Australian Grass Fed Beef Fillet 200 Grams
Hokkaido Sweet Corn Salad « Green Pepper * Rhubarb Sauce
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Or Or
Oven Roasted Canadian Half Lobster Oven Roasted Today's Market Fish
Garlic Butter+ Green Beans-Bacon Bread Crumbs  Summer Vegetable Caponata-Red Wine & Balsamic Sauce-Perilla
HFRFEN—TF 2 —NTFEDOA—T v u—2 | AKHoOfAOF -7 v —2 b
A=V I "E— [BILH X—avorsIL HWEDOHRF =2 RIAV&SAHIay— RY—F

Beef Upgrades

Australian Wagyu Black Angus
Fillet 180 Grams
F=ALIVT R 7792 TV HA
741 180G +2400
Sirloin New York Cut 280 Grams
Y—afy Za—3a—7hv 280G +2800
Today’'s Wagyu Rump 200 Grams
RADFRERI7 v 727 —% 200G +2300
Today's Japanese Beef Fillet 150 Grams
AHOFREEES74 LA 150G +3000
Today's Japanese Beef Sirloin 280 Grams
ARHOFREEEAY—u A 280G +3500
Today's Wagyu Cut
ARHORHEMA M/P

Dessert

New York Cheese Cake - Vanilla Ice Cream
Za—IA—0F—Ar—F%F N=ZIFTARIY—L
Or
Strawberry Mill - Feuille « Pistachio Ice Cream
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Bread
Ny
Tea Or Coffee
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T-Bone
or
Tomahawk Steak For Two

9900 (#:49000)
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First

Johnnie's Caesar Salad With Smoked Salmon
Poached Egg - Crispy Bacon - Parmesan Sauce & Cheese * Herb Croutons
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Soup

New England Clam Chowder
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Main

Grilled US Black Angus Beef T—Bone
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Or
Wahi Beef Tomahawk Steak
Paris Mash < Red Wine Sauce & BBQ Sauce
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Dessert

Seasonal Tart & lce Cream
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Or
New York Cheese Cake - Vanilla lce Cream
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Or
Strawberry Mill - Feuille - Tonka Beans Ice Cream
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Bread

NV

Tea Or Coffee
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All Prices are subject to a 5% service charge in dinner time.
TAF =2 A LFMESW% Y — AR EMF I LT EE T,



