METROPOLITAN GRILL
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Lamole di Lamole Chianti Classico D.O.C.G. 2018

Toscana, Italy

Chateau Minity 2021

Provence, France
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M. Chapoutier Saint Peray Blanc Les Taneurs 2020

Cote-de-Rhone, France

Mar de Frades Albarifio Atlantico 2022

Rias Baixas, Spain

Domaine Seguinot Bordet Chablis 2021
Bourgogne, France

Stag's Leap Wine Cellars Hands of Time Red Blend 2019
Napa Valley, California, U.S.A.
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Domaine Seguinot Bordet Chablis 2021
Bourgogne, France
or

Escudo Rojo Vintage Collection 2017
Maipo Valley, Chile
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METROPOLITAN GRILL

Charred Wine Pairing (100mi)
¥9,500 +¥4,000 (3 glass)
Beef Tartare

Truffle sauce, aged Parmesan, toasted sour dough

Amera Sweet Tomato

Fresh Hokkaido mozzarella, rocket
or

Citrus Cured Salmon

Pickled golden beets, smoked creme fraiche, nut free dukkha

Grilled Toyosu Market Fish

Burn butter, salsa Verde, fennel and orange

or
Wood Fired Kurobuta Pork Chop

Cabbage slaw, caramelized Fuji apple, roasted pecan

Ice Vercherin
Lemon verbena berry sauce, berries

M. Chapoutier Saint Peray Blanc Les Taneurs 2020

Céte-de-Rhone, France

Mar de Frades Albarifio Atlantico 2022

Rias Baixas, Spain

Domaine Seguinot Bordet Chablis 2021

Bourgogne, France

Stag's Leap Wine Cellars Hands of Time Red Blend 2019

Napa Valley, California, U.S.A.

Flamed
¥16,000

Lamole di Lamole Chianti Classico D.0.C.G. 2018

Toscana, Italy

Chateau Minity 2021

Provence, France

Domaine Seguinot Bordet Chablis 2021

Bourgogne, France

or
Escudo Rojo Vintage Collection 2017
Maipo Valley, Chile

Wine Pairing (100mi)
+¥8,000 (4 glass)

Ama Ebi Tartlet
Saffron aioli, ikura

Crab Cake

Celeriac remoulade, crustacean emulsion,
curly endive and grapefruit

Bomba Rice

Barbeque firefly squid, braised chicken, teardrop peas

Grill Toyosu Market Fish
Burn butter, salsa verde, fennel and orange

Japanese Wagyu A3 Sirloin 100g
Black garlic, fire roasted green asparagus

Smoked Basque C

heese Cake

Orange sauce, double creme

Price inclusive of taxes and 13% service charge.
Please inform us if you have any food allergies or special dietary requirements.



