METROPOLITAN GRILL

Using our unique Sakura charcoal 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,

using modern fire and grill cooking techniques involving marinating, smoking, flaming and charcoal embers broiling.
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METROPOLITAN GRILL

Using our unique Sakura charcoal 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,

using modern fire and grill cooking techniques involving marinating, smoking, flaming and charcoal embers broiling.

Dinner Course Menu

Charred Flamed
¥10,000 ¥13,000
Homemade Bread, hazelnut butter Homemade Bread, hazelnut butter
Charred Octopus, puff grain, chorizo mousse, herbs Persimmon, roast pecan, jamodn serrano, Hokkaido milk mozzarella

Maitake consommeé, snow mushroom, chestnut

Onion Soup, Japanese whisky flamed, gruyere cheese
Swordfish, homemade buttermilk, lemon barley tomato

Charcoal Seared Seabream, Japanese sauce vierge, fennel orange Grilled A3 Wagyu Sirloin, Brussel sprout, flamed leek, truffle mash

or
or
Angus Beef Tenderloin, “café de Tokyo” butter, Brussel sprout, Rotisserie Lobster, grill lemon thyme emulsion, asparagus, black garlic aioli
flamed leek, truffle mash
Tarte Tatin, caramelized apple, caramel sauce, vanilla ice creme
Créme Sorbet and brilée, berries compote Coffee or Tea with Artisan daily petit four

Coffee or Tea with Artisan daily petit four

A la carte

Appetizer

Persimmon, roast pecan, jamon serrano, Hokkaido milk mozzarella ¥2,100
Tai Carpaccio with ikura ¥2,300
Bourbon Barrel Wood Grilled Venison, charred chestnut, tofu whip ¥2,100
Wagyu to-Sami Tartare, pit seared, crispy beef, grated yolk ¥2,300
Charred Octopus, puff grain, chorizo mousse, herbs ¥2,100
Charcoal Beetroot ) flamed orange, beetroot sponge, goat cheese crumble ¥1,900
Onion Soup, Japanese whisky flamed, gruyere cheese ¥1,900
Maitake P consommé, snow mushroom, chestnut ¥1,900

Essence of the grill

Grilled Half Seiru Chicken on the bone, celeriac puree, jus ¥2,800
Grilled Lamb Chop, charred aubergine, herbal buckwheat with pancetta ¥3,900
Slow Cook and Grill BBQ Pork Spareribs, signature coleslaw ¥2,900
Charcoal Seabream, Japanese sauce vierge, fennel orange ¥2,900
Rotisserie Lobster, grill lemon thyme emulsion ¥8,000
Swordfish, homemade buttermilk, lemon barley tomato ¥2,800

Aged in our Himalaya salt cold chamber

40 Days Aged Pork Chop 300g, charred plum ¥5,000

40 Days Sake Aged US Prime 250g beef rib eye ¥7,500

Regional A3 Wagyu 200g sirloin ¥8,500

Angus Beef Tenderloin 200g/250g “café de Tokyo” butter ¥4,900/¥6,200

Sauces choose one to go with your meat

Red Wine, sautéed shallots, red wine deglaze and reduction, jus

Mushroom, sautéed onion, white mushroom, brandy flamed, jus

Green Peppercorn, sautéed shallots, green peppercorn, French cognac flamed, jus
Bone Marrow, sautéed shallot, garlic and parsley, jus

Ponzu-Citrus, soy vinegar

Side all at ¥1,100

Wood Roast Burdock@purée and crisp

Autumnal Japanese Mixed Mushroom()

Asparagus (Jfermented garlic

Brussel Sprout, bacon

Turnip Fondant, green leaf purée chorizo oil

Wood Fired Leek@)romesco sauce

Garlic Mashed Potato () (add truffle +1,000)

Thick Hand Cut Potato), whipped chives sour cream
Homemade Bread (), Hazelnut butter

Dessert

Créeme Sorbet and brilée, berries compote ¥1,300
Hokkaido Cream Cheese Tarte, BBQ grilled pineapple, soufflé lime ¥1,600
Tarte Tatin, caramelized apple, caramel sauce, vanilla ice creme ¥1,500

O : Vegetarian

Price inclusive of taxes and 13% service charge.



