Johnnie’s 4

Brasserie
Lunch Set
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Choice of Appetizers Soup Choice of Mains

Seasonal Tart & Ice Cream Tea or Coffee
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Johnnie's Caesar Salad
Crispy Bacon +*Parmesan Sauce & Cheese *Herb Croutons

Today's Fresh Oysters (2 pieces)
Cider and Yuzu Sorbet

Lightly Smoked Salmon
Beetroot, Yogurt and Gorgonzola

Prosciutto, Mortadella, Winter Vegetable Salad

Roasted Duck Breast on BuckWheat Galette with Caramelized Apples and Balsamic vinegar

AHOFHif ANy F 2 +300  Today's Market Fish Carpaccio

MR 7z AnehoTHOF IXRL Citrus Flavor, Served with Fennel and Mullet Roe Salad

Z—7" Soup

AKHDZ—T Today's Soup

Za—AVIIVE IILFRUR— +300 New England Clam Chowder

A4 v Mains

ity 57— Sautéed Fresh Fish

AW ou—XberIgbeD=avd FI7I7VIV—LY—R Roasted Winter Vegetable and Pumpkin Gnocchi with Saffron Cream Sauce
B a—Frvo sy Grilled Nagoya Cochin

VD& ZHE M DAL — I BEE A A Stewed in Chickpea and Tomato Curry
SWEHRKE T —2D 7Yt u—2 b FyY wAHTY—R Grilled Mikawa Mochi Pork Shoulder with Roasted Nuts* Marsala Sauce
HEQav 7 LIZONAE, WVAZDTZ v iRz Taro Confit and Spinach Sauté, and Apple Glace

MHE100% ~v—7 27 —F 180G 100% Wagyu Hamburger Steak 180 Grams

PNAF Y FAL N ia RRARZTRE AN —RieRAX—FDY—2R Parmesan Crust« Paris Mash < Tasmanian Spicy Grain Mustard Sauce
AT —=F7V vV +300 Steak Frites

F—=AbFVTHE va— bl LAvE—=7 Ny 180G Australian Short Grain Beef Bavette 180 Grams

Ya—ANI VIR TE RV —R Shoestring Potatoes+Red Wine Sauce

TAVAE 7797 TV HAE—=7 IAY 180GDOA—7 v 7 YL +500 US Black Angus Beef Flat Iron 180 Grams

ORI 77 v_Y—Y—X Season Vegetables Cranberry Sauce

Beef Upgrades

F—=ALFVTRE FI7A7xvF 741 150G +1500 Australian Grass Fed Fillet 150 Grams

F—=RANIVTRHE 75T VA 741 150G +2500 Australian Black Angus Fillet 150 Grams

F—=AVYIVTHE 779 7TV HA —ufv 200G +2500 Australian Black Angus Sirloin 200 Grams

AKHOFHENS 7v 7 A7 —F 170G +2900 Today’s Wagyu Rump 170 Grams

AHOFEEES 71V A 150G +3800 Today's Japanese Beef Fillet 150 Grams

FHIRE %4 —ufr 180G +4300  Aich Chita Beef Sirloin 180 Grams

AHDFEASHIEA v b M/P Today's A5 Wagyu Cut

7% —t Dessert

ZHDEN N &KTAZRZY — L Seasonal Tart & Ice Cream

NRT—F Yam—XRxAn +500 Crema Catalana Johnnie’s Style

All Prices are inclusive of tax and are subject to a 10% service charge.
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