11000
(B 10000)

Appetizers
HiE &Y &b

Zuwai Crab Cakes
Yuzu Kosho Tartare * Mint
MRIABD Y 5T —%
firayra—zrzr Ivb
Seared Bluefin Red Tuna
Monkfish Liver+Benitade
AKerafkgofh
IRV BE ALZE
Basashi*Blue Cheese Spread
Pickled Pear+<Enoki Mushroom
EilL 7v—F—XA7L v K
HRoerIAR ZOERY

Caramelized Onion Soup
Seared French Duck Foie Gras+*Cheese Crouton
Brussels Sprouts-Black Truffle Ol

HIANF=F v ZA—T
TIVAEWMDOTIFTT T F=XINtV
HExryRY FTI9r7b)az7FAn

Sautéed Hokkaido Scallops
Spinach+Clam & Saffron Butter Sauce
e E Wz oy 7 —

BHE BRI I ONL—Y =R

Grilled Australian Long Grain Fed Black Angus Beef Sirloin 180 Grams

Pris Mash+Kyoto Carrot Purée«Cima Di Rapa
Balsamic & Red Wine Sauce

F—=ANFVTRE OV I VAV T2y R T 0T v Ay —ufy 180G I
NYwvia WAZOYa—L AXYVTHEOHE
SNAHIa&RIL vy —2

Dessert Plate
AFED T ¥ —

Black Berry & Chestnut Mousse
TIvIRY—&ED L—R
Raspberry & Dark Chocolate Terrine
TARY) =&KX =2 FaaL—tDFTY—X
Matcha Terrine
KEROTIY—x
Strawberry & Mascarpone Ice Cream
2R —&VAHNKR—=FDTA A7 Y — L

Tea Or Coffee
A DLl a—e—28FhEF

Johnnie’s 4

Brasserie

Christmas Dinner Course

{Including a glass of Sparkling Wine}
T—RINE T TRADAN=I YV T TA Y BEENET

13200
(Bitk 12000)

Appetizers
Hi Z ) b

Zuwai Crab Cakes
Yuzu Kosho Tartare * Mint
MRVAED Y 577 —*
Miraya—zrznr v
Seared Bluefin Red Tuna
Monkfish Liver+Benitade
AwraffgoRy
T F R v |E ALZE
Basashi+Blue Cheese Spread
Pickled Pear+Enoki Mushroom
BHIL 7v—F—XZ27L v K
HERovIsrz ZOEH

Caramelized Onion Soup
Seared French Duck Foie Gras+*Cheese Crouton
Brussels SproutseBlack Truffle Ol

HIANF=F v Z—TF
TIVAE WMDTIFTST F—XIALYV
HxexXY TI739 7 )aT7Hfn

Pan Seared Nagasaki Turbot
Spinach+Onion Nouveau *Kumquat
Clam & Saffron Butter Sauce
R FHOY 7 —

ol oA v X—Tr— &t
By T7IvDNNE—Y—2

Grilled Australian Long Grain Fed Black Angus Beef Filet 150 Grams
Pris Mash+Kyoto Carrot Purée - Cima Di Rapa
Balsamic & Red Wine Sauce

F—RNFVTE v VAV 729 7797 TVHRAZ4LHA 150G 7Y
N2y ra FHAZOEa—L ARYVTEDE
NUHIa&RTIA VDY —R

Dessert Plate
4RO T ¥ — b

Black Berry & Chestnut Mousse
TRy —&ED L=
Raspberry & Dark Chocolate Terrine
FARY) =&KX =7 Faal—rtD7TY—X
Matcha Terrine
HHFROTY—x
Strawberry & Mascarpone Ice Cream
2PN —&RAANVK—FDTAZZY — L

Tea Or Coffee
LA DL a—e—nEEThEd

All Prices are subject to a 5% service charge in dinner time.
TAF =R ALEES %Y — e AR EMEIE T TS,

15400
(Bitk 14000)

Appetizers
HiE &Y &b

Zuwai Crab Cakes
Yuzu Kosho Tartare * Mint
MRAVAED Y 57—
firaya—zrzr IvE
Seared Bluefin Red Tuna
Monkfish Liver+Benitade
AKerafRgofh
IRV BE ALZE
Basashi+Blue Cheese Spread
Pickled Pear+<Enoki Mushroom
EBilL 7V —F—XA7L v K
HRorIAR ZOERY

Caramelized Onion Soup
Seared French Duck Foie Gras+*Cheese Crouton
Brussels Sprouts+Black Truffle Oil

HIANF=F v ZA—T
TIVRAE DI AT ST F—XINbv
HExryRY FTI97b)az7FAN

Oven Roasted Canadian Lobster
Cauliflower Rice*Newberg Sauce

NFREA = —NFEDA—T v u—Z}
AV T FGT—F3 4R Za—N—FY—2

Crilled Japanese Beef Filet 150 Grams
Pris Mash+Kyoto Carrot Purée+-Cima Di Rapa
Balsamic & Red Wine Sauce

EEFE74LHA 150G 7Y
NY)2wvia FHAZOEa—L AXYVTEDIE
NAHIa&RTA VDY —R

Dessert Plate
AFED 7 ¥ —

Black Berry & Chestnut Mousse
TRy —&ED L—R
Raspberry & Dark Chocolate Terrine
FTARY =& ZX—=7FaalL—rD7Y—X
Matcha Terrine
KRDOTY—x
Strawberry & Mascarpone Ice Cream
2R —&RAHNK—=FDTA A7 Y — L

Tea Or Coffee
K78 bl a—e—R&InE+



