METROPOLITAN GRILL LUNCH

SIGNATURE COURSE / ¥ %Fv-1-X

¥9,000
Smoked Bacon Marmalade Appetizer AE-I7E-IV-YL-F
Lime yogurt, house pickles, grilled toasted sour dough FALA-TI BREEDIA TUNGT Y
French Onion Gratin Soup AZAVISHIA-TF
Gruyere cheese Soup GYa4I-IF-X
Black Angus Beef Tenderloin 125¢g Mai 5997 VHAL-TF V5 -014125¢
Smoked potato mousseline, horse radish gremolata, madeira am AE—DRT ML= =R K=AFT4YV1TLEI—R. . ITAF
Dessert of the Day Dessert XBOTY-F
SOUP OF THE DAY + MAIN ¥4,000 EHOR-T + MIT1YY1
Please ask our service team ZH2AAYIICEREHEMNITIZEL
SALAD BAR + MAIN  ¥4,800  JLyYa¥35 /K- + AMMUT1yva
Soup of the Day +¥700 ZABDR-F
SALAD BAR + MAIN + DESSERT ~ ¥5600  7LyY1¥355 K- + AMI74yv1 + TH-F
Soup of the Day +¥700 FHOA-T

Salad Bar / Y3545 /)\—

Choose from a variety of locally sourced fresh greens,
fire-kissed seasonal vegetables, vegan options

and curated selection of superfoods.

Pair your creation with premium condiments,

smoked marinated protein and seafood, grains and cheeses.
Top it off with our freshly baked bread selection.
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Main / XY

Charred Snapper

Dill butter, grilled broccolini, garlic and saffron aioli, burned lemon

Pulled Pork Sandwich

Brioche bun, house pickles, slaw, coriander

® The METROPOLITAN GRILL Burger

Wagyu beef patty, onion, smoked bacon, cheddar, house sauce

BBQ Seiryu Chicken

Okinawa pineapple salsa, chives

© Japanese Hamburger Steak
Fries, escargot butter, capers and shallot

© Steak & Frites

Cajun fries, ume tartare sauce, seasonal vegetable

A la carte

¥4,300

¥4,300

¥4,800

¥5,100

¥5,600

¥5,800
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Upgrade Wood Grilled Premium Steak Selection / 7Y L-FJUNTLITFLAT-F L IY3Y

Imported / i A4

Black Angus Grain Fed Tenderloin 250g

T390 7 R AE=D7 U5 —042250¢

John Dee Super Gold Angus Striploin 350g
AV TA—AN=T=IL FPVUHAAN)vTO4 Y 350¢
Wagyu / f14

Wagyu Rump Cap 200g

MES0TFvy7 200g

A3 Wagyu Sirloin 200g

A3 14 —042200g

Set menu supplement
2504 ¥6,900

3509 ¥7,200

2009 ¥7,200

2009 ¥7,200

A la carte

2509 ¥9,800

3509 ¥11,000

2009 ¥10,500

2009 ¥11,000

Dessert / TH¥—F

Creme Briilée
Smoked sorbet, berry compote

Ice Vercherin
Lemon verbena berry sauce, berries

Smoked Basque Cheese Cake
Orange sauce, double creme

All set menu include coffee or tea and bread
+200 yen speciality coffee

@® :Vegetarian Dish / XIJR7Y

A la carte

¥1,400
¥1,400

¥1,500
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@ :Signature Dish / Y2 Fv—

All prices are inclusive of tax and service charge 13%. / RRFE(CIFFHE - —E2A¥ 13% KEFNFET,
Please inform us if you have any food allergies or special dietary requirements. / PUILEF—PEEHIBRLGE(COFFLTUL. TEXOREICH B UDIFEEL,



