Johnnie’s 4

Brasserie
Lunch Set
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A—7 Soup

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

Mezze Plate
HummousBaba Ghanoush < Heirloom Cherry Tomato & Feta « Crispy Pita

Basashi
Salt Wort « Pickled Myoga « New Ginger Dressing

Season Fish Carpaccio Plate
Today's Market Fish & Hokkaido Octopus
Garden Green+*Avocado & Mango Salsa«Squid Ink Liquid
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Today’s Soup

New England Clam Chowder
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Oven Roasted Today's Market Fish
Summer Vegetable Caponata«Red Wine & Balsamic Sauce * Perilla

Grilled Mikawa Pork Shoulder
Maple & Pineapple * Green Beans+Bacon Bread Crumbs

Grilled US Black Angus Beef Flat Iron Steak 150 Grams
Hokkaido Sweet Corn Salad « Green PepperRhubarb Sauce

Beef Upgrades
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Australian Grass Fed Fillet 200 Grams

Australian Wagyu Black Angus

Fillet 180 Grams

Sirloin New York Cut 280 Grams

Today’s Wagyu Rump 200 Grams

Today's Japanese Beef Fillet 150 Grams

Today's Japanese Beef Sirloin 280 Grams

Today’s Wagyu Cut



