METROPOLITAN GRILL

METROPOLITAN GRILL deliver the finest Japanese product through seasonality.
We work with supplier to ensure our ingredients are locally sourced and sustainable were possible.
We utilized Sakura wood in all way possible from plating to our home made Sakura wood firedbox and using our unique grill
which is entirely powered by Sakura wood, and We burn a variety of Sakura woods daily to create embers

which are then used to cook in a way that enhances the natural characteristics of the ingredients.
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METROPOLITAN GRILL

METROPOLITAN GRILL deliver the finest Japanese product through seasonality.
We work with supplier to ensure our ingredients are locally sourced and sustainable were possible.
We utilized Sakura wood in all way possible from plating to our home made Sakura wood firedbox and using our unique grill
which is entirely powered by Sakura wood, and We burn a variety of Sakura woods daily to create embers

which are then used to cook in a way that enhances the natural characteristics of the ingredients.

A la carte

Appetizer

Metropolitan Caesar Salad, thyme crisp, bacon, Parmesan, poached free range egg
Shizuoka Sweet Tomato Caprese, Hokkaido fresh mozzarella, balsamic, baby wild arugula
Onion Soup, Japanese whisky flamed, grilled baguette, Gruyere cheese gratin

Foamed Vichyssoise, cold tomato consommé crispy Pancetta

Sea Bass Ceviche Tostadas, mango dressing, avocado

Smoked Homemade Prosciutto, mango yogurt sorbet, herb salad

Slow Cooked Abalone, fermented salted black beans, garlic shoot, bamboo shoots
Charred Octopus, chorizo tomato marmalade, salsa verde, charred blood orange

Today’s Oysters

¥1,900
¥1,900
¥1,900
¥1,900
¥2,100
¥2,100
¥2,300
¥2,300

Natural on ice

Crispy fried, yuzu kosho aioli

Kalamansi ponzu, smoked Hokkaido salmon roe
Oyster trio natural on ice, crispy fried, kalamansi ponzu

Essence of the Grill

Signature Burger, caramelized onion, cheddar, homemade bacon, honey mustard aurora sauce
Grilled Sea Bass, spinach kale broth, fregola sarde, zucchini flower

Grilled Marinated Half Seiryu Chicken, rosemary sauce, torched Kyoto pepper

Grilled BBQ Pork Ribs, signature coleslaw

Aged Pork Chop 300g, charred fig, bacon marmalade arugula, pickled mustard seeds

Grilled Australian Lamb Chop 3bone, polenta, sorrel and mint paste, braised chicory, lamb sauce
Gratinated Rotisserie Lobster, crustacean emulsion

From our Himalaya salt chamber

¥3,900
¥4,100
¥4,300
¥4,900
¥5,100
¥5,900
¥8,900

¥900
¥950
¥1,200
¥3,100

New York cut 300g

Australian Angus Beef Tenderloin 250g
Regional A3 Wagyu Sirloin 200g

US Bone in Ribeye 500g-600g

Choose one sauce to go with your meat

Red Wine, sautéed shallots, red wine deglaze and reduction

Mushroom, sautéed onion, white mushroom, brandy flamed

Green Peppercorn, sautéed shallots, green peppercorn, French Cognac flamed
Bone Marrow, sautéed shallot, garlic, parsley

Ponzu-Citrus, soy vinegar

Wood Fired Box

¥7,100
¥7,800
¥9,100
¥13,000

Chateaubriand 400g, beef tenderloin in hay, salted caramelized small onion, smoked corn puree, Chiba young corn, danshaku potato terrine

Side Dishes at each ¥1,300

Mixed Japanese Mushrooms ()
Asparagus ()

Mac & Cheese

Garlic Mashed Potato () (add truffle +1,000)
Thick Hand Cut Potatoes()

Creamed Spinach

Embers Roasted Miyazaki Corn

Dessert

¥13,000

Créme Sorbet brllée, berries compote

Mango-Shaped Cake domestic fresh mango with coconut sorbet
Peach Melba bitter almond creme with Jasmine tea ice creme

Q) : Vegetarian

Price inclusive of taxes and 13% service charge.

¥1,300
¥1,300
¥1,400



