METROPOLITAN GRILL

A Living Kitchen...Embracing Mindful Eating...Redefining Cuisine through the art of firewood cooking.

Our menu celebrates locally sourced, seasonal ingredients, using an
open flame to honor the essence of each component.
This technique enhances flavors and textures, resulting in a symphony of Smokey,
vibrant goodness.

METROPOLITAN GRILL CHEF FINALEY SEMES

Sakura Wood Grilled Premium Steak Selection

Appetizer

French Onion Gratin Soup JUYFAZAVISHIA-T @ ¥1,900
Gruyere cheese

YA I1-IF-X

Grilled Caesar Salad Y-¥-%435% ¥2,200

Baby Romaine lettuce, Reggiano, bacon dust, free range egg, truffle crouton
AXMYLAA, IS AYv—)LyIv—), K=Y, 7Y=L ITI98, Madblb by
Amera Sweet Tomato 7X-3AV1-rhVEh @ ¥2,500
Fresh Hokkaido mozzarella, rocket

JLbyvadtigEEyY7LSF X, Ibya3

Fire Roasted Fennel J771Y-0-ArJIVxIL @

Tokyo burrata and orange

BRI5—45, ALY

Citrus Cured Salmon Y F3AF¥17Y-EY

Pickled golden beets, smoked creme fraiche
J=ITVE=YEDILA, AE—DHL—-LILyoa

Beef Marmalade £-7Y-YL-F @

Roasted smoked bone marrow, lime crema, grilled sour dough
A—ATYRAE—DR—U30—. F1LIL3. ISRy

Crab Cake 7575-% @

Celeriac remoulade, crustacean aioli, curly endive salad
IWTYDLLZ—RIY—=R, DIABITITPAZ), FIUGI4
Wagyu Tartare f1445I5))

Truffle sauce, aged parmesan cheese, aromatic herbs
ra7vy—2A, BEIILASVF-X, 7OIT49DN—=T

¥2,600

¥2,800

¥3,400

¥3,600

¥3,800

Grilled Seafood

Grilled Toyosu Market Rockfish ZHTIENSEANTEANILOT VI
Burn butter, salsa verde, fennel and orange

N=oNB—_ FILYTTIT, JToRIVALYY

Grilled Canadian Lobster 500g H©345EOJA%-0%))L500¢
Smoked butter Kombu burre Blanc, burned lemon, asparagus
AE=DNNR-BFmIT-ITS50. LEY. PANTHA

¥5,300

¥10,000

Side Dishes All ¥1,650

Japanese Forest Mushrooms YYY1)l—-LY7T-
Ember Roasted Carrot IV/\-O0-Ar¥vOvhH
Dill yogurt F4J)L3—=Y )Lk

Mac & Cheese YHOZ&F-X

Garlic Mashed Potato /i-UwJ3YvYa1ikTh
Add truffle +1,000 ~J17+¥1,000

Thick Hand Cut Potato /\Y Ry kKT

Grated parmesan /JSLAFYF—X

Creamed Spinach Z7U-LEF5ShAE

Grilled Cauliflower JVUJVHYUI57-

Brown garlic chili butter, burned lemon 759V H—=UyhFUNI—, LEY

Imported / i AL

Black Angus Beef Tenderloin 250g

TS39H 7R AE =774 —04 250

John Dee Super Gold Angus Striploin - New York Cut 300g
JavT4—AN=T=IVEPUHAANYTO4Y - Z2—3—DAvhk 300g
Bourbon Dry Aged T-Bone 1kg

N=IRY FSATAIT-IR— 1kg

Wagyu / #

Wagyu Rump Cap 250g

MU TFvyT 200g

A3 Wagyu Sirloin 200g

A3 F144H—04>200g

A5 Wagyu Tenderloin 150g

A5 F14 TUH—042150¢g

28 Days Aged Domestic Tomahawk 1.8kg  Portion 2-3 people @
28 A AR E RIS FR—D1.8kg 2h\ B3R TYIPHEET

Choose one to go with your beef / Y —2&HEUIZELY
Red Wine, Green Peppercorn, Bone Marrow, Ponzu-Citrus
KIAI=A, TU=oRy\=0=2Y—2A, K—rI0—-Y—A, RIEFY—A

¥9,800
¥10,500

¥24,000

¥12,000

¥12,500

¥14,300

¥42,000

Grilled Mains

Spice Marinated Iwate Seiryu Chicken EFEFRFFYOANTAVIX
Pickled Spanish peppers, lime yogurt

NTUBEDIVA, 4 L3—TILb

Wood Fired Kurobuta Pork Chops Y RI71V-2E&FavS

Cabbage slaw, caramelized Fuji apple, roasted pecan

J-ILAA—, FvIAFMXACYVT. A—APE=AVFYY

House Marinated BBQ Ribs

¥5,100

¥6,900

Slow Smoked, Dry Rub Pork Ribs AOVAE-YJ, K5 iK-9UT
Slow Smoked, Dry Rub Beef Ribs AOJAE-Y, F51L-JUJ

Dessert %

¥6,900
¥8,600

Ice Vercherin 742A U713V

Lemon verbena berry sauce, berries
LEYN=RFANY=Y—2A, RlJ—

Créme Brilée JL-LTYil

Smoked sorbet, berry compote

AE-DVIAR, AY=TVik—F

Smoked Basque Cheese Cake RAE-INRIF-A7-*
Orange sauce, double creme

ALVIY=A, BTIWDY— L
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2% Excluded in dessert / TH—FMIEENTEEA
QO : Vegetarian / NIRUFY
@ :signature / YR Fv—
Al prices are inclusive of tax and service charge 13%. / ZREEIEFE - U—E2H 13% HEFNET,
Please inform us if you have any food allergies or special dietary requirements. / LI F—PBEFHIRELEICOEFFELTUE. TEXDORRICHE LIS,

¥1,400

¥1,400

¥1,500




