METROPOLITAN GRILL LUNCH

SIGNATURE SEASONAL MENU / I %Fv-1-R

¥9,000
Smoked beef marmalade Appetizer AE-DE-DOY%—YL—F
Lime yogurt, house made pickles, grilled toasted sour dough pp 4 L3-TILh BREEDIVA, YD Ry b=+
Roasted pumpkin and saffron veloute Sou O—AMYTXIESIFVDTIN—T
Butter poached lobster p NNB—R—F FOT A8—D3F 24
A3 Wagyu sirloin 100g Main A3 FI%Y—04100g
Smoked potato puree, chimichurri-emulsion, charred lettuce AE-DRFIE21—L, FIF2UITI I3V, LIZADT)IL
Muscat melon mousse Dessert YANYPEAAVD L—A
Almond cream, orange compote, maracuja sauce, coconut ice cream T=EV D=L, ALY IAVIR= b, 3D YV =R ATFYYTM ADY— L
Salad Bar + Main ~ ¥4,800 JLyYaY¥3591-+ AMYF1va
Salad Bar + Main + Dessert  ¥5600 JLyYa¥3591K-+ AMYF1vY1 + TH-+
Set menu supplement

Onion gratin soup +¥1,000 FZAVUS8Y2—F

Salad Bar / Y34 )\—

Choose from a variety of locally sourced fresh greens,
fire-kissed seasonal vegetables, vegan options

and curated selection of superfoods.

Pair your creation with premium condiments,

smoked marinated protein and seafood, grains and cheeses.
Top it off with our freshly baked bread selection.
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Main / XY

Grilled Norwegian salmon
Hatcho miso sauce, babaganoush, zucchini, burned lemon

@ Tomato and stracciatella flat bread
House made tomato truffle relish, Prosciutto, fresh arugula

Steak frites
Crispy Danshaku potato, bearnaise sauce

Jerk marinated charred chicken leg
Seasonal corn and saffron puree

@ The METROPOLITAN GRILL burger

Wagyu beef patty, onion, smoked bacon, pickles, cheddar, house sauce
Burger topping

Fried free-range egg

Fresh avocado

Crispy bacon

A La Carte

¥4,300
¥3,800
¥5,800
¥4,250

¥4,950

+ ¥250
+ ¥300
+ ¥500
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Upgrade Wood Grilled Premium Wagyu Steak Selection / 7Y I L—-FJUNTLITPLMFAT-X L IY3Y

EEMPREA3 F14-Y-01> 1009
Regional A3 Wagyu siroin 100g

EHREA3 f14Y-01> 2009
Regional A3 Wagyu siroin 200g

EMPREAS F147>V45-01 180g
Regional A5 Wagyu fillet 180g

JLyya7mhk
JYRE-R-1Y
Set menu supplement A La Carte
+¥4,000
+¥7,800 ¥14,500
+¥11,000 ¥16,500

Dessert / TH—F
A la carte
Valrhona Manjari 64% chocolate creme  yj 50 J70—FYUIvU64%FaIl—0U—L
Caramelized onion & Fuji apple relish, fig ice cream AZAVOHZIAEESLDANIDL)Y DA AFIDTPAADY— L
Pistachio lava cake  y; ;5o ER3FAST7—%
Raspberry ice cream ! FARN)=P4AD)— L\
@ Muscat melon mousse y1gso YANYMEAOVOL—-2 @

Almond cream, orange compote, maracuja sauce, coconut ice cream

All set menu include coffee or tea
+200 yen speciality coffee
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X Excluded in dessert / TH—MIEFNTEFEA

Q) : Vegetarian / XIJ3U7Y

@ : Signature dish / YU 2 Fv—$1E

All prices are inclusive of tax and service charge 13%. / RRF2(ZIEFiE - H—EAH 139 KEENFET,
Please inform us if you have any food allergies or special dietary requirements. / PUIEF—PEEFHIBRLGECOEFFLTL. TEXDIRICHEULDFES,



