METROPOLITAN GRILL
Weekend Lunch

FOR THE TABLE + MAIN + DESSERT ¥6,200 J3YFtvwhk + XMy + T¥=-}
FOR THE TABLE + SIGNATURE DISH + MAIN ¥6,800 J3YFtYh + Y9 XFv-T1vY1 + MIYT1vyY1
FOR THE TABLE + SIGNATURE DISH + MAIN + DESSERT ¥8,000 J3YFtwh + YJRXFv=T1vV1 + MIT1vY1 + TH-h

FOR THE TABLE / 75YF vk

Assorted Cold Cuts with Smoked Fish

Our Own Toasted and Glazed Granola IVFIERMERBWILY DTS AR—D7492ENLOT-ILERY PV — K,
Cinnamon Poached Dried Apricot, Greek Yoghurt, Organic Honey 5:'7'":0‘791027‘J— |“l7 Ly R0 Pf73’75/—5o
Assorted Mini Danish and Bread Rolls, with Butter ARORYVB TV HOBEBES R LA T,

Loaded Locally Sourced Salad

SIGNATURE DISH / Y9 % Fv-T14v¥1
A la carte

Banana Pancake (+¥1,000) ya £qg INFFINUT—% (+¥1,000)
Banana Cream, Macadamia nuts ’ NFFD)—=L. INFIT7FYY

QAvocado Toast v, ge TPHRAR-ZF @
Semi Dried Tomato, Free-Range Egg, Toasted Spiced Chickpeas ’ PIRFAMI 2V=LUITIA RIVT | b=APRAIMAVLCE

Egg Shakshuka  y3 459 IvJvayvan
Oven Fried Chorizo, Potatoes, Tomato Confit and Free-Range Egg ’ F=TUI754Fa)Y—_ RTbh, bR FIVT1, U=V ITVH

© signature Egg Benedict 3 5 VYRF-IYIRZT1I+ O
Kalua Pig or Smoked Salmon, Sriracha Hollandaise, Frill Mustard ’ AVPR=DRIIAE—DY—EY. IF3FVv—FI30T7—AY—A, TVIIAR—F

MAIN DISH / XMYT1v¥1

Grilled Market Fish ¥5,300 3= AW IN

Spiced Kabocha, Pickled Kabocha, Smoked Fish Bone Sauce 28 —MFEp. MNFBEPDEDI A AE—F—T(vVaR—UY—2A
Slow Open Fire Kurobuta Porkloin  y4 3090 BERR-o0-1
Spiced Beets Puree, Apple, Thyme Crumble ! A I—E=YE1—-L. DI 31 LDDZVTI
Australian Grass-Fed Sirloin  y5 gg9 A—ARSUT7EY-O01YAT-F
Asparagus, Black Garlic Emulsion, Red Pepper, Pommes Puree ! TPANTHA TS H—=)vDIvI I3y, Ly RRy)IS— DA E1—L
Crispy Buttermilk Chicken Sandwich  y3 190 ZYAE-NF-INIFXIHIFI19F
Roasted Garlic Mayo, House Pickles, Butter Lettuce ! H=)vH33. h— LA REDILA, IN8—LAA
© The METROPOLITAN GRILL Burger ya 959 Y- ARORUSYITVILI-1- @
Wagyu Beef Patty, Bacon, House Pickles ! MENT. AB-DR=TV. =LA EFEDILA
Burger Topping N=Hi-kwEVY

Fried Free-Range Egg  ¥350 J31FIU-LYIIvY
Fresh Avocado  ¥500 JLwYa7hmhk
Crispy Bacon ¥700 “JYAE-R-1V

Upgrade Wood Grilled Premium Wagyu Steak Selection / 7Y L—-FJUINTUIT7LMGFRAT-FEL I3y

Set menu supplement A la carte

A3 f14Y-04Y 2009 ¥9,800 ¥14,000
Wagyu Sirloin 200g
A5 4745 -012 180g ¥11,000 ¥15,000

A5 Wagyu tenderloin 180g

Dessert / TH—F
A la carte
Créeme Brilée yj 400 JL-L7V)ab
Smoked Sorbet, Berry Compote AE=DYIAK, RNY=TJViR—F
Apple Tatin  y1 460 YAZDIETY
Caramel Cookie Mousse, Caramelized Nuts, FoIANIVE—L—A. FrIA)EFYY.
Raspberry & Apple Sauce, Vanilla Ice Créme IAN)=&TFYTIVI =R, NZ3PAAD)—L
MontBlanc y;560 EYJ5YV
Marron Créme, Marron Tuile, Meringue, Cassis Sauce, Cassis, Rum Raisin Ice Créme OVOY—=L. RAOVFaALI, ALV BVRAY=A, BVA SLL—=XV 740 L
R
9
X Excluded in dessert / TH—MCEFNTEEA
@ : Vegetarian / XI5U7Y @ :Signature / YR Fv—
All set menu include coffee or tea 2TOEYMAZ1—(D-Et—X BRI EENET
+200 yen speciality coffee +200H AXRIY)74d—E—

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



