METROPOLITAN GRILL

WEEKEND LUNCH

Bread + Appetizer + Signature Egg or Main Dish + Dessert  ¥6,500 JULYF + §i3g + YJRFv-IvJ Xt XMYT1yY1 + TH-b
Bread + Appetizer + Signature Egg + Main Dish  ¥7,500 JULYF + §i3 + Y92 Fv=-IvJ + XMIF1yY1
Bread + Appetizer + Signature Egg + Main Dish + Dessert ¥8,500 JLYEF + B + YIRXFv—IvJ + MIFT19Y1 + TH-b

. bl =
Appetizer / BU3E
A La Carte
Shizuoka sweet tomato v, 199 MEARE7A-5F
Hokkaido fresh Mozzarella ’ EEEEYYILSF—Z
@ Citrus cured Fuji trout ¥2.300 7IRADY FSATIR @
Smoked cream, fraiche, dukkah, orange relish ’ AE=HH)—= L. Favh. ALY IDLYya
Smoked beef marmalade ¥1.600 AE-DE-Iv—~L—F
Lime cream, house made pickles ’ SA LY=L BREEDILA
Jamaican chicken wings ¥1.800 JORANBRF X405
Lime yogurt ’ 4 L3-JILk
@ Tomato and stracciatella flat bread ¥2 800 FRREAMSYFOTYIDTITYRILYE @

House made tomato truffle relish, Prosciutto, fresh arugula

BR&AINMN2TVYYYa, FAYa— I35

Signature Eqg / YR Fv-1IvJ

@ Cloud egg Benedict
Ham, sautéed kale, Hollandaise sauce

Smashed avocado crumpets
Smoked salmon, poached egg, pecorino

¥3,200

¥2,860

B39 RIVHRZF1H b @
NL.T=IDVT— . Z530F—ZAY—A
AIYVAPHRARDZIURY R

AE—HDY -V  R—FRIvH RJUY—I)F-X

Main Dish / X1YT1v¥1

Fuji butcher pork sausage
Truffle pomme puree, mushroom, mustard seed relish, jus

French toast with fried chicken
Smoked maple, butter, french fries

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

@ Steak & Egg
Crispy Danshaku potato, grain mustard, fresh herb salad, chimichurri

¥4,200
¥3,800
¥4,300

¥5,800

29T Fv—DiR—DY—t—Y

FJ27RYVaRRT R, 9yl —L, IAS—FU—RLYyoa
TUIFb=AETIA FFEY

AE=DA=TI  N3—, TLIF 754
JIVoI—EY—EVO0)IL

I\TRERIEY —2, NINHRX—Va, Avx—Z. LEY
27F—-F&IvH @

DYAE—BHRT ., BIIXARA—F. N\=T934, F3F1U

Upgrade Wood Grilled Premium Selection / 7Y L—-FJUINTLITLELIY3Y

@ - ARORYSHY L4 ) S—f—

@ The METROPOLITAN GRILL Wagyu burger
N=LAT1YRTZ9D7VHA UT74300g

Barley fed Black Angus rib eye 300g

EEMIREASHI 4 Y —042100g
A3 Regional Wagyu sirloin 100g

EENPR T A3FI 44 —04 2200g
A3 Regional Wagyu sirloin 200g

EHBREASHI 4T A —04180g
A5 Regional Wagyu tenderloin 180g

Set menu supplement A La Carte
+¥500 ¥4,950
+¥6,800 ¥12,000
+¥4,000
+¥7,800 ¥14,500
+¥11,000 ¥16,500

Dessert / TH¥—F

Valrhona Manjari 64% chocolate creme
Caramelized onion & Fuji apple relish, fig & raisins ice cream

Pistachio lava cake
Framboise ice cream

@ Muscat melon mousse
Almond cream, orange compote, maracuja sauce, coconut ice cream

All set menu include coffee or tea
+200 yen speciality coffee

¥1,650
¥1,750

¥1,850
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X Excluded in dessert / TH—=MIEFENTEFEA

O : Vegetarian / XJRY7Y

@ : Signature dish / Y xFv—3| 38

All prices are inclusive of tax and service charge 13%. / RRFE(CIFad - H—EAH 13% HAEFNFT,
Please inform us if you have any food allergies or special dietary requirements. / PUILF—PBEHIBRLBEICOEELTE. TEXDOBEICHE ULDIFKEESLY,






