Johnnie’s 4

Brasserie
° 1 N
Johnnie's Course 4800@wn . )
_ PHERE — Signature 9800 i Special 13500
Amuse Amuse Amuse
Quail Egg Benedict, Black Truffle Quail Egg Benedict, Black Truffle ) Quail Egg Benedict, Black Truffle
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1st Appetizer
Appehzer Appehzer "Sakuradai" Crudo with Spring Onion Vinegar
Bllo 7 — ¥ HiEHED A —
"Sakuradai" Crudo with Spring Onion Vinegar "Sakuradai" Crudo with Spring Onion Vinegar
MO 72 v —F HEADE AT — MEO 7 v—F HEEDOE AT — .
2nd Appetizer
Garlic Lobster Romesco Sauce Johnnie's Style
Main Caught fish VaZ—XAXAN H =Yy ruT AR 0 ARDY =R
Johnny's Classic Hamburger Steak Garlic Lobster Romesco Sauce Johnnie's Style 3rd Appetizer
Yas=—RX I T INYN—T AT —F VaZ—RREZAN A=Yy JATAL— BARIY) =R
or Pulled Pork,Carolina Vinegar Sauce
TVER=2D FxuifF ANV =R
Grilled Salmon with Vermouth Sauce Mai
—% o ; v kY — ain .
Y—F/DTYNV TAEY F—RA CClUghffISh
Grilled "Zao" Beef, Tohoku Highlands with Smoked Red Eye Gravy
WEFOZ VL HALEEAZANL ZE—2 - Ly FPA LA E—Y —2 Pacific Rockfish San Francisco, Shellfish broth
Beef Upgrades KFERREO 70y 4 BoTax $v 77 vy 2a, HOEK
Main
Today's Wagyu Rump 150 Grams Beef Upgrades
DR 7 v 7 A7 —% 150G 1500
AHOFENI: 7 7o - ] Grilled "Zao" Beef, Tohoku Highlands with Smoked Red Eye Gravy
Japanese beef fillet 150 Grams BEEDZ VN HILESERAZ AN ZRE—2 - Ly FTAZLAE—Y —2
Japanese beef fillet 150 Grams HEMF7 4 L 150G +1500
HE 1%
BEE 74 L 150G +3000 Beef Upgrades
Wagyu Black Beef Fillet 150 Grams
Wagyu Black Beef Fillet 150 Grams A5 BEAF7 4 L 150G +3000 Japanese beef fillet 150 Grams
A5 BEMAZ 4 L 150G +4200 HEME7 1 L 150G +1500
Wagyu Black Beef Fillet 150 Grams
Dessert A5 BERE7 4 L 150G +3000
Dessert
Please choose one item from the options below Desserl’
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Please choose one item from the options below
UFLh LB @EECLE Chocolate and Cassis short parfait with Mascarpone mousse Please choose one item from the options below
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AT EAVADY =N T 2 CAANKE=FDL—RL EDBIT RS DL BET Sy
New York Cheesecake

’ New York Cheesecake
—a2a—3—JF—X7—F

Or —a—F—IF—RAT—F
Key_lee P!e Matcha and Seasonal citrus short parfait with The aroma of vermouth and Almond accents Key_lee Pie
F—74 L4 F—74 L4
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Carrot cake Carrot cake
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Bread
Bread sty Bread
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Tea or Coffee Tea or Coffee Tea or Coffee
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All Prices are subject to a 10% service charge.
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