METROPOLITAN GRILL

BORDERLESS FLAME COOKING

SMALL APPETIZERS MAINS
Smoked Beef Marmalade @ ¥1,400 The METROPOLITAN GRILL Burger © ¥4,950
House pickles, grilled sourdough, lime crema Wagyu Beef Patty, Crispy Smoked Bacon, House Pickles, Cheddar
AR—DE=T9—IL—F iR—=LA FEDILA, HD Ry, 4 LDOLT HFAROQRUAYDUNN—=H— FFNT.EDILAERA-TY, FIH—F—2
METROPOLITAN Steak and Frites Caviar ¥1,800 Charred Peri Peri Chicken Roasted garlic purée, pickled piparass chilli ¥5,300
AT—FET)YE FoET RYRYFEYOTIIN O-AMG=UvDE1—-L, ERF—FFY)
Crispy Hyogo Oyster 2pcC ¥2,100 Charred Toyosu Market Fish ¥5,900
Smoked oyster mayonaise, bonito and caviar Burnt macadamia tahini, preserved lemon yogurt, seasonal vegetables
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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
RAR - NFZIAT—F FILTEVR, ENLRFDILY Romesco
_ BMARA—ANITESLFIVT OAZTY—2A
Crab and pm Toast . ¥3,100
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
LBEEFITOT DR - B E Cape Grim Rib Eye 300g ¥12,000
Citrus mesclun, charred onion jam, salt sampler
Jamaican Jerk Chicken Wings Lime yogurt ¥2,300 T=77)L '{7374 30\0g L
IRANBIv—DF 09400 54 L3-F Ik YN AZAY I ISV TS5
Charred Baby Lettuce () ¥2,300 A3 Wagyu Sirloin 200g ¥13,500
House Caesar, smoked egg yolk jam, lardo, bacon dust Clt;ui':n;esclljfn, charred onion jam, salt sampler
e S b A A3F14H—04>200g
ot e T8 §54., 4240 T L, UMY~
. . . A5 Wagyu Tenderloin 180g
T?kyo Burrat? Shizuoka amera tomato, sh?ved onl?n“, baby basil  ¥2,800 Citrus mesclun, charred onion jam, salt sampler ¥16,500
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Arroz Bomba
Squid ink rice, BBQ squid, uni, charred tear drop peas ¥3,200 '4I'—588NE ?/'f/eha}kklkg 4 TBONE
PA-ZRVIS ANAZFAR, RRIAD, 9=, HYVE=2R ays Tihiskey aged Japanese 1= ¥30,000
Th—YAT—F1ke
Wagyu Beef Tartare @ ASHBVAAF—AREETR—VAT—F
Cured sardine, avocado, smoked oyster mayonaise ¥3,800 Tomahawk
MFOIAI BEEHATY . PRAF. AE—DAAABA—-TITIL I3y Aged - Japanese Tomahawk
Hokkaido Venison Anticuchos @ 1‘7?“_’7 ¥43,000
Smoked butter parsnip cream, achiote ¥3,800 PAREEE bR =D
ImEEEROTUL
AR-DN=2297 . PFa—TV=2 Choose one sauce to go with your beef / Y—2&HEUEN
Red Wine, Ponzu-Citrus, Chimichurri
FIMV—A, RVEFY—A, FIFaIV—-2
SIDES
French Fries (V) ¥1,850
774 FiRTh DESSERT
Mashed Potato +1000 yen with truffle ¥1,850
IvYAiRTh +1000A TR ADICERVZTEY . s
Creme BrQlée Smoked sorbet, berry compote ¥1,450
Charred Asparagus Romesco and toasted almond ¥2,000 DL—=L7)ab AE-DVIAR, XY=TUk—F
PANNSHADGTYL OARTD, F=AF7—EVF )
Berry Tart Chantilly cream ¥1,560
Grilled Broccoli Garlic chilli butter @ ¥2 100 NY)=B)bs DvoT49)— L
Z0939-05I  H-=)vDFUNE— !
) Baked Cheese Cake Fresh fruit, vanilla ice cream ¥1,650
Creamy Spinach () RADEF=RAT=% TI=Y. NZ574 20— Ls
D)—3-2AEFvF ¥1 850
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¥ Excluded in dessert / TH—MCEFNTEEA

@ : Vegetarian / XU5U7y © :Signature/ YT RFv—

All prices are inclusive of tax and 13% service charge. / RRFIEICIEFHE - H—EAH 13% BNEFNFET,
Please inform us if you have any food allergies or special dietary requirements. / 7UIF—PBEBHIRBECDEFLTE. TEXDOBRICHE LIS,



