METROPOLITAN GRILL

Weekend Lunch

FOR THE TABLE + MAIN + DESSERT ¥6,2200 J3YFtyh+XM1Y+FH-p
FOR THE TABLE + SIGNATURE DISH + MAIN ¥6,800 JIYFYb+Y IR Fv—TFT14YI1+XMVT1vY1

FOR THE TABLE + SIGNATURE DISH + MAIN + DESSERT ¥7,800 J3YFEYM+II2Fv=FT1vV1+ XM IT1vV1+TH-F

FOR THE TABLE / 75YFtvk

Start your Lunch with some home-made breakfast “must” items : fresh greens,
cold cuts with smoked fish and ham, glazed granola and assorted danish and bread
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SIGNATURE DISH / Y9 % Fv-T14v¥1

A la carte
® O Avocado Toast ¥2 860 Vv NP STV
Semi dried tomato, free range fried egg, toasted spiced chickpea ’ PIRIA I V=L ITIA RIVT | F=A PRI AVLCE
@ Egg Shakshuka ¥3.120 IvJv19v1h O
Oven fried Chorizo, potatoes, tomato confit and free-range egg ’ A=TVI774FVV— kKT bRV T4. D)=L ITVH
Cloud Egg Benedict 5 40 II9RIVIRZT1Ik

Smoked ham, spinach, burned miso hollandaise

AE-DNL, EBONAE, RIBASYT—-ZY—2A

MAIN DISH / XMYT1v¥1

Charred Red Snapper

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

Pulled Pork BBQ Sandwich

Coca-cola BBQ sauce, jalapeno, house slaw

© The METROPOLITAN GRILL Burger

Wagyu beef patty, onion, smoked bacon, cheese, signature sauce

Buger Topping
Fried Free-range Egg

Fresh Avocado
Crispy Bacon

BBQ Seiryu Chicken

Okinawa pineapple salsa

@ Steak & Frites

Hand-cut fries, ume tartare sauce, café de paris butter

¥4,300
¥4,300

¥4,800

¥250
¥500
¥700

¥5,100

¥5,800
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Upgrade Wood Grilled Premium Steak Selection / 7Y/ L—-FJUNT VI TPLAT-FEL I3y
additional fee / JBIN¥I &
John Dee Super Gold Angus Striploin - New York Cut 300g +¥7,000
JavTA—=AN=d=I FPVARAAM)YTOLY - Z2—3—DHhvb
John Dee Super Gold Angus Tenderloin 250g +¥7,000
JAVTFA=d=ILRFPUHATIA—-04Y
A3 Wagyu Sirloin 200g +¥7,200
A3 F1&49—-04Y
Dessert / TH—F
A la carte
Créme Brilée . o0 JL-L7Vab .
Smoked sorbet, berry compote ’ AE=DYIAX, AY=JUiRk—k
Ice Vercherin ¥1.400 FAZI7Y15Y
Lemon verbena berry sauce, berries ’ LEYN=ARFAN)=Y—=A Kl)—
Smoked Basque Cheese Cake ¥1.500 AE-INRIF-AT-*

Orange sauce, double creme

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

®:Vegetarian Dish / NIRRT
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@:Signature Dish / YR Fv—

All prices are inclusive of tax and service charge 13%. / RxFE(CEFeE - Y—E2AH 130 KEFNFT,



