Season
8000 i)

Appetizer

Brasserie

Today’s Assorted Appetizers Two Kinds
AHODH{ZE 2HKY b

Soup

Today's Soup
AKHOR—=T
Or
Minestrone with Spring Vegetables and Barley
BWELREZOIARPET—F 4300

Main

Choice Of Oven Grilled Beef
Hiratake Sauce Roasted Asparagus and long Macaroni Carbonara

F =T TIN =72 BRI FIN
FHEDY -2 TRAIFHFAOu—Abtuvr<hin=DhLrRrF—7{37T

US Black Angus Beef Flat Iron 180 Grams
TRAVHE TI79 7TV HAE—=7 I2Y 180GOF—7 7 YL
Australian Grass Fed Beef Fillet 150 Grams
H—RFNFYTRE SIRT7zvFE—7 741 150G
Or

Oven-Roasted Today's Fresh fish, Hokkaido Scallops and Sakura shrimp
Garlic Anchovy Flavor

AHOfEf L ALEEW I HOA =7 v u -2t L&
A=V 27 vF aeibk

Beef Upgrades

Australian Black Angus Fillet 150 Grams
F—RVFVTHE 7Ty T HA 741 150G +800

Australian Black Angus Sirloin 200 Grams
F—=REFYVTHE 77T VHA y—ufr 200G +800

Today's Wagyu Rump 170 Grams

AHOEEML 5v 727 —F 170G +1200
Aichi Chita Beef Sirloin 180 Grams
TR %4 »—m 4 180G +1500
Today's Japanese Beef Fillet 150 Grams
AHOFEFEEL 74V 150G +1800
Hida Beef Sirloin 160 Grams
e —ua Ay 160G +3500

Dessert

Cheesecake made with Basque's
NRAYF =Ry —F
Bread
Ny

Tea Or Coffee
FIZEDLLFa——

All Prices are subject to a 10% service charge.

Johnnie’s 4

Signature
12000 t52)

Amuse

Quiche with New Onions and Pancetta
WEAL v FzviDFya

Appetizer

Today's Marinated Fresh Fish and Shellfish Mango and Fruit Tomato Salad
KOO AHO~) A ~wva—LT70 =V bOH IXETT

Soup

New England Clam Chowder
Za—AVIITVNITLTF XX~
Or
Double Beef Consommé with Oxtail and Turnips
ETNE=T7av IR FvIATANVEIEDO GO E

Primo

Crab and Ricotta Cannelloni with Tomato and Basilico Sauce
RTAH =A== bereA"TYYany—x

Main

Choice Of Oven Grilled Beef
Hiratake Sauce Roasted Asparagus and long Macaroni Carbonara

F =TI =T33 L BRI FIN
FHEDY - TRAIFHFRAOu—Abbuvr<iin=DhLrRF—7{3<T

Australian Black Angus Fillet 150 Grams
F—RNIZVTEE TIvIT VAR 741 150G
Australian Black Angus Sirloin 200 Grams
A —RNZVTHE TIv T VAR F—afy 200G
Today’'s Wagyu Rump 170 Grams
ARHOFEMAY 7y 727 —% 170G
Or

Today'’s Fresh Fish and Hokkaido Scallops Oven Roast and Canadian Half Omar Tail
Garlic Anchovy Flavor

AHOfE L ALHFEFEWLHOA —T v a =2 AFZFENA=T I~ =L TN
A=Y T vF a2k

Beef Upgrades

Aichi Chita Beef Sirloin 180 Grams

FHIEPE M%F —ua 4 180G +1000

Today's Japanese Beef Fillet 150 Grams

AHOFHEEES 74V A 150G +1200
Hida Beef Sirloin 160 Grams
MREEEEMF y—ufv 160G +2500

Dessert

Matcha “Nishio” and Black Bean “Tamba” Terrine, Citrus jelly Coffee Sabayon
PREFREAHHEEO 7Y —X eiitiEO €Y — a—ev—Dy N fav

Bread
Ny

Tea Or Coffee
FAEDLLUFa—e—

MiE10%F —e AR MRS TnwiZEE T,



Johnnie’s 4

Chita Beef
14000 t52)

Amuse

Quiche with New Onions and Pancetta
BMEAL SV Fzo2DFyva

Appetizer

Top Rump Tagliata “Chita Beef” with Wasabi Flavor Fruit Tomato and Arugula Salad
HMEELATZEROXY) T—% THElk Jr—Yivbrvaioyix

Soup

New England Clam Chowder
2= AVIIVRITLF v~
Or
Double Beef Consommé with Oxtail and Turnips
BTN =73V IR FvIRATANEHOEDE

Fish

Oven Roasted Canadian Half Lobster
Garlic Herb Butter Burnt Lemon

HF R T EN—T7u TR —DF—T v a— b
H=Vw o "z2— ERLLEY

Main

Oven Grilled Chita Beef Sirloin with Hiratake Sauce
Roasted Asparagus and Long Macaroni Carbonara

M&%FH—ufv150GOFA—7v 7 I FHDOY—X
TARTGHFADU—Rbuyr<ha=DhrKF—IF{:37 T

Dessert

Matcha “Nishio” and Black Bean “Tamba” Terrine, Citrus jelly Coffee Sabayon
PREEEREMEETO T - efififor) — a—e—oy N f3 v

Bread
AN

Tea Or Coffee
FAEDLUTa—k—

Brasserie

Johnnie's
16000 i)

Amuse

Quiche with New Onions and Pancetta
MEAL ANV Fzv2DFyva

Appetizer

“Nagoya Cochin” Ballotine with Duck liver
Fava bean and New Potato Salad Citrus dressing

YEEI—FvETFT IO UT 4 —R
ZOHELEH L2 0bDOHTX HEOFL Yy v

Appetizer 2nd

Sweet Shrimp, Strawberries, Cauliflower mousse, Caviar, Consommé Jelly
Hxzve AV 77T —L—A FrE&T avIAEY-—

Appetizer 3rd

Crab Cake with Sakura Shrimp Bisque, Wild Vegetable Fritto
7577 —% KEZoeRZLNFEOT7) v

Fish

Seabream and Clams with Seaweed Soup
iR HXY B EDOR—TEALT

Main

Hida Beef Sirloin 80g Oven Grill Red Wine Sauce
Asparagus Tart with Truffle-flavored Fonduta sauce

REES —af vy DX =77 IV FRILVY =R
TFTANRTHFADZAL L) 27 JARD T 4V Fa—%

Dessert

Strawberry Vacherin and “riz au lait”
Fromage Blanc Ice Cream
RN a7ve)AL
NME—=Faal—re7u~e—Ya 7 7VDTARI) —LFL

Bread
Ny

Tea Or Coffee
FAEDLLUFa—e—

All Prices are subject to a 10% service charge.

MiE10% Y —e AR MRS TnwiZEE T,



