Prefix
4500

First

Organic Mixed Greens
Dried Cranberries-Toasted Pecan Nuts-Lemon Vinaigrette

F—=H=vr IvIRTY—v
oA v RY— ©—hVFyYDr—AF LEVEXRTL YL
Or

Johnnie's Caesar Salad
Crispy Bacon:Parmesan Sauce & Cheese*Herb Croutfons

Yamn—X V=¥ —H%I7XK
YA ==Y IR FVY—R&TF =K N=TINL v
Or
Today's Soup
AHDR—F

Mains

Johnnie’s 4

Brasserie

Brasserie
6000

First

Seared Tuna Nigoise *Bagna Cauda Sauce
5\‘/\5{‘77‘\]:10)&0 ;‘—XE\ )\\‘_:‘\47]‘75?«\/_1

Or

Country Paté With Organic Mixed Greens
Dried Cranberries * Toasted Pecan Nuts+Lemon Vinaigrette
NT AN —Za2 F—HZvIIvIART Y=V
FIA25vR)— ©—=hvFyYDL—RF LEVYEATLYE

Soup

Signature
8000

First

Grilled Herb & Garlic Marinated Australian Leg Of Lamb 300 grams
F—=AbIVTEE FLLv7D7INL 300G N—T &=V v
Or
Grilled Maple Marinated Mikawa Pork Chop * BBQ Sauce
ZWHR—2FavyFDI YN A=V E BBQY—Z
Or
Grilled Half Aichi Chicken * Mushroom Sauce
BHIWLE SN —7 F X DIV 2y val—LY—R
Or
US Black Angus Beef Flat Iron 250 grams * Béarnaise Butter
US 7990 T vHAE—=7 IAY 250G NTAA—AK—
Or
Seafood Plate
Sea Bream-+Hokkaido Scallops+*Mussels Calamari«Stew Sauce *Saffron Rouille
>—7—F 7L —bF 4700
B AUBERER X T  L— NEE v Fa—V—R HTS5v [z

Sides

New England Clam Chowder
Za—AVIIVE IILFXUR—
Or
Today's Soup
ENEY E4

Main

Today’s Market Fish Carpaccio
Garden Green *Seasonal Fruit - Lime & Wasabi Mayonnaise

AHOEEfAD ANy F 2
H—=Fvr)—v Zffiosr—y F4L&FE2IH—X
Or

Country P&té With Organic Mixed Greens
Dried Cranberries *Toasted Pecan Nuts+Lemon Vinaigrette
NT A== F—HZwIIvIRTY—V
K425y RY— ¥Y—=hhvFyYDF—XF LEVYELXZL YL

Soup

New England Clam Chowder
Za2—AVIIVE I LF UK~

Mains

Australian Rangers Valley Black Angus Beef Fillet 150 grams
Paris Mash « Seasonal Roasted Vegetables - Red Wine Sauce
F—ANIVTHEL Y% =AY 7L — T I9 7T v HAL—7 741 150G
NY wyra Fiou—AMIE K74 V—A

Or

Seafood Plate
Sea Bream+Hokkaido Scallops+*Mussels Calamari-Stew Sauce «Saffron Rouille
v—=7—F 71—}
Bl AGMEERXT L NG v Fa—v—x $T7I7v 42

Beef Upgrades

Grilled Today’s Japanese Beef Tenderloin 140grams
Paris Mash * Seasonal Roasted Vegetables * Red Wine Sauce

AHOEES74LHI40GD 7 )L
Y wyva FHOR-AME K74V —R
Or

Oven Roasted Canadian Lobster
Escargot Butter * Burnt Lemon * Rocket
NFXPE F~—fFEDA—T v a—Z b
IZANTIANL— ELLEY AvaF +800

Beef Upgrades

Paris Mash
Ry a
Or
Green BeansToasted Almonds
J)—vE—=vRX T—FVFDI—=A}
Or
Roasted Seasonal Vegetables
FHTEOF —T v =X}
Or
Steamed Rice * Garlic Chips
AF—LTAR H—=VworFv7

Dessert

Seasonal Tart & Ice Cream
FHDRINV K TARZ Y —

Bread

Ny
Tea Or Coffee
FARDLTa—e—

Australian Rangers Valley Black Angus
Sirloin New York Cut 280 grams
F 2N TV THEL Y =T 7L— TT9 0T VIR
Y—wfr=a—3a—77v 280G +1200
US Black Angus Rib Eye 250 grams
US 7990 T7viA V774 250G +1200

Today's Wagyu Rump 200 grams
AKADHIET v 725 —%F 200G +1500

Chef's Selected Premium Beef
7L I74e—7 M/P

Seared Duck Foie Gras Topping 80 grams
Wo7+7275 oy 80G +1600

Dessert

Today’s Wagyu Rump 200 grams
AKHOAV-Z v 727 —% 200G +500

Chef's Selected Premium Beef
Hag7'L 374 —7 M/P

Seared Duck Foie Gras Topping 80 grams
D7+ 7277 by v 80G  +1600

Dessert

Seasonal Tart & Ilce Cream
FDRNV K TARZ Y — I

Bread
N

Tea Or Coffee
FARDLLUTa—Ee—

All Prices are not inclusive of fax and are subject to a 5% service charge in dinner time.

it 13 T _RTHBRTL T4 F =24 23 E5% Y — e AR Z MBS ECni7 LT,

New York Cheese Cake *Vanilla lce Cream
Za—I—IF AT —F% N=ZIFTARIY—L
Or
Fresh Fruit Pavlova « Raspberry Sorbet
ZLyyaZr—y N7 FARY =Y
Or
Strawberry Mille - Feuille « Pistachio Ice Cream
HOINT4—2 ERRyFADTARIY—L

Bread

Ny

Tea Or Coffee
FIARDLLUTa—E—



