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First

3 Kinds Of Today's Market Fish Carpaccio
Garden Green *Spicy Marinated Okra, Salmon Roe
Kishu Salted Plum Dressing
AHOM D ANy F 2 3
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Soup

Today’'s Soup
ENEIF S

Granita

Seasonal Granita
Efio s 7=7

Main

Oven Grilled Australian Grass Fed Beef Fillet 180 Grams
Inca Potato Gratin « Marinated Roasted Paprika « Myoga Chimichurri Sauce
F—=RIFYVTEE 7272y FEe—=7741L 180GDF =T v 7 YN
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Or
Today's Market Fish
Hokkaido Scallop * Avocado, Pineapple, Lime & Basil Relish
Kamo Eggplant «Indian Spinach
AHD
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Beef Upgrades

Australian Black Angus Fillet 170 Grams
F=RYIVTHE 7T TVYHA 741 170G +1500

Australian Black Angus Sirloin 220 Grams
F—=REZVTHE 77T VAR F—ufr 220G +1500

Today’'s Wagyu Rump 180 Grams

AHOREME 7v 727 —F 180G +1500
Today’s Japanese Beef Fillet 150 Grams
AHORHEEES 74 LA 150G +2500
Aich Chita Beef Sirloin 200 Grams
BHIEE M4 »—uafy 200G +3300
Today’s A5 Wagyu Cut
AHDFEREASHIAH v b M/P
Dessert

Choice Of Dessert
FH—bEBREF IO
Bread
Ny

Tea Or Coffee
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Signature
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First

Today'’s Fresh Oysters * Mango Salsa
AHOERYE2MHE <~ T—H 9
Or
3 Kinds Of Today's Market Fish Carpaccio

Garden Green *Spicy Marinated Okra, Salmon Roe

Kishu Salted Plum Dressing
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Soup

Double Beef Consommé « Chicken Oysters+ Crispy Polenta » Okinawa Shallot
EIAE—7avyr FOYVILR ZVAE—FKLVYE BEbo¥Xi

Or
New England Clam Chowder
Za—AVIIVFIILFYUX— 4200
Granita

Seasonal Granita
FEfio s =7

Main

Choice Of Oven Grilled Beef
(Inca Potato Gratin*Marinated Roasted Paprika » Myoga Chimichurri Sauce )
F=T v 7 INE =73, L ERFTIL
AvAEFLDT T2y a=ZXb"FYHD<IA FZFOFIFaYY—R)
Australian Black Angus Fillet 170 Grams
F—ARYZVTHE 779 0T AR 741 170G
Australian Black Angus Sirloin 220 Grams
F—=REZVTHE 7Ty IT VAR F—uiv 220G
Today's Wagyu Rump 180 Grams
AHOREMET Y 727 —% 180G
Or
Seafood Plate
Canadian Half Lobster «Today's Market Fish « Hokkaido Scallop
Avocado, Pineapple, Lime & Basil Relish « Kaomo Eggplant « Indian Spinach
Ffior—7—F 7L —}
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Beef Upgrades

Today's Japanese Beef Fillet 150 Grams
AHOFHEEES 74 LKA 150G +1000
Aichi Chita Beef Sirloin 200 Grams
FRRFE M%4E y—aty 200G +1800
Today's A5 Wagyu Cut
KHDOFFEASEA v b M/P

Dessert

Choice Of Dessert
FTH—bEBEFTIN
Bread
Ny
Tea Or Coffee
FAEL L IFa—e—

Chita Beef
9000 wi;2)

First

Johnnie's Caesar Salad
Crispy Bacon * Parmesan Sauce & Cheese « Herb Croufons

YVazm—X V—H¥F—HI7X
JVAE—R—ay SAAPF VY —R&F—X »N—=TF ItV
Or

Summer Tomato & Watermelon Salad « Balsamic
P —br2b&&AAHDHTH ASAH1a

Soup

New England Clam Chowder
Za2a—AVIIVE IILFXUE—

Granita

Seasonal Granita
Efio s 7=7

Main

Oven Grilled Chita Beef Sirloin 200 Grams
Paris Mash * Manganji Chili Pepper *Red Wine Sauce

M%4 y—afy 200604 —7 7 )
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Dessert

Seasonal Tart & lce Cream
FHDINLNKTARZY — L

Bread

Ny

Tea Or Coffee
FAbLIFa—e—

Johnnie’s 4
Brasserie

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