METROPOLITAN GRILL

BORDERLESS FLAME COOKING

SMALL APPETIZERS MAINS

The METROPOLITAN GRILL Burger @ ¥4,950
Wagyu Beef Patty, Crispy Smoked Bacon, House Pickles, Cheddar
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Smoked Beef Marmalade @ ¥1,400
House pickles, grilled sourdough, lime crema
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METROPOLITAN Steak and Frites Caviar ¥1,600 Charred Peri Peri Chicken Roasted garlic puree, pickled piparass chilli ¥5,300
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Crispy Hyogo Oyster ¥1,800 Charred Toyosu Market Fish ¥5,900

Smoked oyster mayonaise, bonito and caviar Burnt macadamia tahini, preserved lemon yogurt, broccolini
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Fresh Tacos — Sakurawood Grilled Skirt Steak @ ¥2,000

Salsa morita, burnt spring onion crema Koji Aged Australian Lamb Chop ¥7,200

JOAA - NI3IAT—F FILTEUA, ENLRFDILY Charred leafs, Inca potato romesco
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Crab and l_JnI Toast _ ¥2,200

Brioche fried in E)eef fat, kelp, smoked sour cream, shiso Smoked Wagyu Fat Flambadou Canadian Lobster ¥10,000

A=ED-OHELTL Crustacean butter, tobiko, fennel
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SHARING APPETIZERS
SIGNATURES

Flame Kissed Hokkaido Scallop Uni and kelp butter, nori ¥2,200 o

ILEEERIFOTIN HEERE ) EE Cape Grim Rib Eye 300g ¥12,000
Citrus mesclun, charred onion jam, salt sampler

Jamaican Jerk Chicken Wings Lime yogurt ¥2,300 T=77UL JT74 300g )
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Charred Baby Lettuce ) _ ¥2,300 A3 Wagyu Sirloin 200g ¥13,500

House Caesar, smoked egg yolk jam, lardo, bacon dust Citrus mesclun, charred onion jam, salt sampler
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Tokyo Burrata Charred fennel, orange, hazelnut vinaigrette ¥2,800 A5 Wagyu Tenderloin 180g ¥16,500

T95—8F—=X 1R ALVI A=EILFyIERT LY Citrus mesclun, charred onion jam, salt sampler
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Ember Charred Aged Hamachi ¥3,100 Y355 A=AV Uv L. YL MY TFI—

Pickled spring onion heart, house teriyaki

ABNIFOTV) N Aged Domestic Japanese - T-BONE Steak 1kg ¥29,800
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Arroz Bomba ¥3,800 Aged - Japanese Tomahawk ¥43,000

Squid ink rice, BBQ aori squid, uni, charred tear drop peas AR EE FIR—D
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Choose one sauce to go with your beef / Y—A&HRUEE

Wagyu Begf Tartare . ¥3,800 Red Wine, Ponzu-Citrus, Chimichurri

Cured sardine, avocado, smoked oyster mayonaise DAY SRy — —— b
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Hokkaido Venison Anticuchos @ ¥3,800

Smoked butter parsnip cream, achiote DESSERT
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AER=DI=2Z9T  FPFa—TVY-2 Créeme Brllée Smoked Sorbet, Berry Compote ¥1,450
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SIDES Berry Tart Chantilly cream ¥1,560
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French Fries ) ¥1,850

754 FiRT b Baked Cheese Cake Fresh fruit, vanilla ice cream ¥1,650
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Mashed Potato +1000 yen with truffle ¥1,850
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Charred Asparagus Romesco and toasted almond ¥2,000
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Grilled Broccoli Garlic chilli butter ) ¥2,100
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% Excluded in dessert / TH—MIEFENTEEN
O : Vegetarian / XJB)7Y @ :Signature / T2 Fv—
All prices are inclusive of tax and 13% service charge. / KRB &(CEFHE - U—FA¥ 13% KAEFEFNFET,
Please inform us if you have any food allergies or special dietary requirements. / 7UI X —PBEHIRBECDEFELTE. TEXOBRICHE LIS,



