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Brasserie
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Sparkling Wine (Antinori Franciacorta)
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Today’s Quiche-Organic Mixed Green-Lemon Vinaigrette

Smoked Salmon Cobb Salad-Creamy Dill Dressing

Seared Tuna Nigoise-Hatcho Miso Bagna Cauda sauce

Grilled Kisomi Chicken Caesar Salad
Crispy Bacon-Parmesan Sauce & Cheese-Herb Croutons

Beer Battered Fish Tacos
Yuzukosho Tartare-Avocado Succotash & Sweet Chili Sauce-Mango Salsa
Buttermilk Coleslaw

Grilled Marinated Mikawa Pork Shoulder 180Grams
German Potatoes-Marinara Sauce-Green Beans

Beef Salisbury Steak 200Grams
Fettuccine-Poached Egg-Mushroom Paprika Sauce

Shrimp & lberico Chorizo Flatbread Pizza-Arugula Salad

Mushroom Croque — Monsieur
Organic Mixed Green-Dried Cranberries-Toasted Pecan Nuts

Grilled Johnnie’s BBQ Burger
Japanese Beef Patty 200Grams-Cheddar-Lettuce Tomato
French Fried Potatoes-Onion Rings

Steak Frites
Black Angus Beef 250G -Béarnaise Butter
Parmesan Shoestring Potatoes

All Prices are not inclusive of tax.
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Johnnie’s 4

Brasserie

Johnnie’'s Brunch Buffet

LHBHREE

Saturdays, Sundays, and holidays limited
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Appetizers Buffet + Main + Seasonal Tart & Ice Cream(+300) + Tea or Coffee
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Johnnie's Caesar Salad
Crispy Bacon-Parmesan Sauce & Cheese-Herb Croutons

Smoked Salmon Cobb Salad-Creamy Dill Dressing

Hummus-Whole Garbanzo-Mint

German Potato Salad

Marinated Mushrooms-Rosemary

Bircher Muesli With Seasonal Fruit

Bread & Timbo Olive Ol

X4~ Mains
A. ZLVFF—RF R—av&RAZIFIVINIYS 1900 French Toast With Bacon & Scrambled Eggs
B. AH®D 2% 1950 Today's Pasta
C. KHDOFvva ANy —Fr=brH¥LH 2100 Today's Quiche-Spicy Tomato Salsa
D. ©e7"%—T74vaRxaRi 2250 Beer Battered Fish Tacos
MW 220 THRARS ARy V2 &AA—=bFIUY—R vy a—HLH Yuzukosho Tartare -Avocado Succotash & Sweet Chili Sauce-Mango Salsa
E. EHMEE KRETEKBE BHN300GOZIIL =vial—LY—2X 2350 Grilled Kisomi Chicken Leg 300Grams-Mushroom Sauce
ZWR—=7Ee—=2250G0 7 U J\THREEK <VFI7Y—X 2450 Hatcho Miso Glazed Mikawa Pork Shoulder 250Grams-Marinara Sauce
Ya=—X BBQ 7 U N—H— 2700 Johnnie's BBQ Burger
EELr—7374200G FzX—F—X LEXZR b+=b F=FvV7 Japanese Beef Patty 200Grams-Cheddar Cheese Lettuce Tomato-Onion Rings
F. UST799 707 vHARE—=7 IAVHDRAT—F 200G 2900 Grilled US Black Angus Beef Flat Iron Steak 200Grams
F=Fd v RTALF—ANK— Onion Jam-Béarnaise Butter
Beef Upgrades
F—=RLFVTHE Ly Py =AY 7L — 300HBYIEHE 77y 0TV HA Australian 300 Day Grain Fed Rangers Valley Black Angus
741 200G 5100 Fillet 200Grams
=a2—3—7hvhk 280G 5200 New York Cut 280Grams
—a—Y—=JVFEYVTTA 250G 5100 New Zealand Rib Eye 250Grams
AHDEHELA M/ P Today’s Dry Aged Cut
RS L IT7LE—7 M P Chef's Selected Premium Beef

All Prices are not inclusive of tax.

flifg 13 S~ THBERL T T 0E T,



	LunchMenu
	LunchMenu
	LunchMenu

	2017.7_jb_Brunch Buffet01_h

	2017.807_jb_weeklyLunch03

