Season
8000 @)

First

Today's Assorted Appetizers Two Kinds
AHOHFIZE 2/ b+

Soup

Today's Soup
AKHDOZR—T

Main

Oven Grilled Australian Grass Fed Beef Fillet 150 Grams with Red Wine Sauce
Mille-feuille of Potatoes and Mushrooms < Roasted Carrots
F—=ANFYTFE FI9RA7zvFE—=774L 150GDOA =77 I
WIA VY =R BOIZIR Y 2DEERTIDINT4—2th T AS DR —Z b
Or
Seafood Plate
Today’s Market Fish « Hokkaido Scallop
Rich Seafood Sauce «Taro Galette « Garland Chrysanthemum Fritters
AHOFEHiffRLILFEE 2 TOY T — BEZRAHOY—X ¥7 7 VEKE
HY¥orLrytr HHFO7I4

Beef Upgrades

Australian Black Angus Fillet 150 Grams
FA—REZVTE TT7vITVHA 741 150G +1500

Australian Black Angus Sirloin 200 Grams
F—=RVFYTHE 779 7TV HA F—afy 200G +1500

Today's Wagyu Rump 170 Grams

AHOEEMYE 7v 7257 —% 170G +1700
Today’'s Japanese Beef Fillet 150 Grams
AHOFREEES 74 LA 150G +2500
Aich Chita Beef Sirloin 180 Grams
FHEE M%4 »—afv 180G +3000
Today's Wagyu Cut
AKHDFE 47 v b M/P
Dessert

Seasonal Tart & lce Cream
FHD ALK TARZY — L

Bread

Ny

Tea Or Coffee
FAEDLFa—e—

Signature
92000 #t2)

First

Today's Fresh Oysters (2 pieces) « Kiwi Relish & Lime Sherbet
AHOAHYE2 Fv4L Vv a2&T7fLyy—yL
Or
Today's Market Fish Carpaccio « Chilled Autumn Ratatouille
Mustard Vinaigrette
AHOEPOAIV Sy Falbin@llozrsfa
R~vAZ—FEA 7Ly}

Soup

Double Beef Consommé « Chicken Mousse (Okumikawa) Small Pasta
AN —7avyy X W=MBDOL-—RALEHE INEBARZEIPXRT

Or
New England Clam Chowder
Za—AVIIVRITLTFYUR—  +200
Main

Choice Of Oven Crilled Beef
Red Wine Sauce Mille-feuille of Potatoes and Mushrooms « Roasted Carrots
F =T TINE—T3EALBIRP I N
WIA VY =2 BHOIZI7A Y2DRERTIDIANT4—2E T TEIEAS OO —X |

Australian Black Angus Fillet 150 Grams
F—=ANIZVTRE 779 T v AR 741 150G
Australian Black Angus Sirloin 200 Grams
F—=RVLZVTHE 77T VAR F—ufv 200G
Today's Wagyu Rump 170 Grams
KHOKEMF:7 v 7257 —F 170G
Or
Seafood Plate
Canadian Half Lobster «Today's Market Fish « Hokkaido Scallop
Rich Seafood Sauce *Taro Galette « Garland Chrysanthemum Fritters
AFXEA—7O T AR RAHOFHilf i, ALBEE+RXT DY T —
WELmHDY -2 7 FVEE
B¥EorLyr HHEHO7I4

Beef Upgrades

Today's Japanese Beef Fillet 150 Grams
RHOFREMES 74 LA 150G +1000
Aichi Chita Beef Sirloin 180 Grams
BHIEE M%4 y—vfr 180G +2000
Today’s A5 Wagyu Cut
AHDFFEASHIF 7 > b M/P

Dessert

Choice Of Dessert
TH—bEBEF IO
Bread

Ny

Tea Or Coffee
FIAEDLLFa—e—

Chita Beef
12000 ®i52)

First

Today's Market Fish Carpaccio * Chilled Autumn Ratatouille
Ikura » Mustard Vinaigrette

KHOEEFD ANy FabimBlI X v
A2 R vAZ—FEA 7Ly}

Soup

Double Beef Consommé - Chicken Mousse (Okumikawa) «Small Pasta
XIAE—7ay VRt BENEOL—REBWE INEBRRZESHRT

Fish

Oven Roasted Canadian Half Lobster
Garlic Herb Butter « Burnt Lemon « Rocket

HFEPE B EN—TF = NWFEE =) v IN—=T RN X —DF =7 —R b
EALLEVELYITRZ

Main

Oven Crilled 180g Chita Beef Sirloin with Red Wine Sauce
Mille-feuille of Potatoes and Mushrooms < Roasted Carrots

%4 —ufy 180GDF—7 v 7Y
RIAYY =2 HOIF7ALkDEEETIOINTA—2{LTTLEAZOR—R b

Dessert

Choice Of Dessert
TH-IPEBESTIV

Bread

Ny

Tea Or Coffee
FAbLIFa—e—

Johnnie’s 4
Brasserie

All Prices are subject to a 5% service charge in dinner time.
TAF =24 LFMES% Y — AR EMF T LT EET,



