METROPOLITAN GRILL

BORDERLESS FLAME COOKING

SMALL APPETIZERS

Jerk Chicken Wings Lime Yogurt, Lime ¥1,600
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Steak and Frites Caviar ¥1,800
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Smoked Beef Marmalade House Pickles, Sourdough @ ¥1,800
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Crab and Uni ¥2,200
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Slow Open Fire A3 Wagyu Uni and Caviar NIGIRI (S) ¥3,500
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SHARING APPETIZERS

Fresh Tacos - Pork Belly @ ¥1,800
Chipotle Ranch, Pickled Onion
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Duck Chestnut Tsukune @ ¥2,300
Hoisin Glaze, Charred Onions, Peanuts Mustard
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Charred Baby Lettuce Caesar ¥2,200
Anchovies, Sakura Smoked Egg Yolk Jam
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Embered Charred Maitake Tamari Soy Glaze, Truffle Custard ()@  ¥2,300
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Burrata ¥2,800
Charred Pumpkin Purée, Port Macerated Grilled Grapes off the Gril ,

Fresh Basil
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Wagyu Beef Tartare @ ¥3,400
Truffle Cream, Aged Parmesan, Aromatic He"rb ) )
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7 days Dry Aged Tuna Tartare Caviar, Dashi Jelly, Crisps ¥3,600
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Prawn Habanero, Pineapple, Coriander ¥3,800
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Hokkaido Venison Smoked Parsnip, Horseradish, Achiotte Jus ® ¥3,800
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SIDES

Hand Cut Fried Potato ¥1,750
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Smoked Bone Marrow Mashed Potato ¥1,950
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Chermoula Roasted Cauliflower Romesco, Pistachio Dukkha () ¥2,000
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MAINS

Whole Hokkkaido King Crab ¥42,000
Chili Butter Garlic
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The METROPOLITAN GRILL Burger@ ¥4,950
Wagyu Beef Patty, Bacon, House Pickles
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SAKURA Wood Smoked Half Chicken ¥6,300
Celeriac Cream, Charred Onions
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Dry Aged Half Fish - Toyosu Market ¥6,800
Saffron Beurre Blanc, Charred Asparagus
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Australian Lamb Chop Kashmiri Curry, Saffron Flat Bread ¥7,200
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Grilled Live Lobster Smoked Butter Beurre Blanc, Kelp, Tobiko ¥9,300
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SIGNATURES

A5 Wagyu Skirt Steak 200g ¥13,500
Citrus Mesclun, Charred Pumpkin Purée, Salt Sampler
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A3 Wagyu Sirloin 200g ¥14,000
Citrus Mesclun, Charred Pumpkin Purée, Salt Sampler
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A5 Wagyu Tenderloin 180g ¥15,000
Citrus Mesclun, Charred Pumpkin Purée, Salt Sampler
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A4 Wagyu - 50 Days Koji Sake Dry Aged T-Bone Steak 1kg ¥32,000
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30 Days Aged Smoked Tallow - Japanese Tomahawk 2kg ¥45,000
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Choose one sauce to go with your beef / Y—2A&HBUEE

Red Wine, Ponzu-Citrus, Chimichurri
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DESSERT

Creme Br(ilée Smoked Sorbet, Berry Compote ¥1,400
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Apple Tatin Caramel Cookie Mousse, Caramelized Nuts, ¥1,460

Raspberry & Apple Sauce, Vanilla Ice Créme

¥1,560
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Marron Créme, Marron Tuile, Meringue, Cassis Sauce, Cassis, Rum Raisin Ice Créeme
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¢ Excluded in dessert / TH—MIEFENTEEA
QO : Vegetarian / XYBU7Y @ : Signature / IR Fv—
All prices are inclusive of tax and 13% service charge. / RRFEICIEFHE - Y—EAH 13% KEFENFT,
Please inform us if you have any food allergies or special dietary requirements. / PUIL¥F—PBEHIRBEICOEZLTCUE. TEXDERICHER ULDIFESLY,



