METROPOLITAN GRILL

Borderless Flame Cooking

Signature Snacks

Crab & unitoast ) ¥3,200
Brioche fried in smoked beef tallow, kombu, “umami” soy
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Fresh tacos ¥2,300
Smoked pork belly, chipotle aioli, chimichuri
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Steak & frites & ¥3,100
Caviar
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Sharing Appetizers

Charred baby lettuce house Caesar ¥2,300

Smoked egg yolk jam, anchovy, bacon
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Shizuoka sweet tomato @ ¥2,800
Hokkaido fresh mozzarella, rocket
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Charred eggplant tempura Burnt miso, shichimi spice @  ¥2,100
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Jamaican jerk chicken wings Lime yogurt ¥2,100
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Wagyu yukhoe tartare ¥3,200
Plum gochujang ketchup, seaweed, egg yolk
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Citrus cured Fuji rainbow trout & ¥3,100
Smoked créme fraiche, dukkah, orange relish
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Mains

Ember grilled Iwate bone-in pork loin ¥7,800
Spice apple chutney, crispy pork skin, rocket
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BBQ chicken Burnt pineapple, ginger soy ¥5,300
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Tea smoked barbecue lamb chops ¥6,900
Miso eggplant, burnt lemon
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Grilled live Canadian lobster & ¥10,000
Smoked butter beurre blanc, kombu, flying fish roe
NFF47VEAT2A—-DTUI

AE-DNI=DT=IVTZ0V—-A, B, U

Charred Toyosu market fish ¥6,300
Pumpkin seed mole, fennel, saltwort, orange
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King crab @@ Market price
Garlic brown butter =i
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Premium Steak Selection

A3 Wagyu sirloin 200g

Charred lettuce, chimichuri-emulsion
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A5 Wagyu tenderloin 180g

Charred lettuce, chimichuri-emulsion
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Barley fed Black Angus rib eye 300g
Charred lettuce, chimichuri-emulsion
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T-Bone steak 1kg ®)
45 days bourbon aged Japanese T-Bone
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Tomahawk @
Smoked beef tallow —dry aged Japanese Tomahawk
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Choose one sauce to go with your beef / Y—A&HBUEEL
Red wine / ponzu-citrus / chimichurri / ginger soy
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Vegetables

¥14,500

¥16,500

¥10,500

¥32,000

¥43,000

Charred asparagus )
Lemon and black garlic aioli
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Charred leeks @

Burnt butter, capers, romesco
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Smoked bone marrow potato pureé @
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French fries )
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Sauteed mushrooms )
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Desserts

¥1,850

¥1,950

¥1,950

¥1,850

¥1,950

Valrhona Manjari 64% chocolate creme

Caramelized onion & Fuji apple relish, fig & raisin ice cream
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Pistachio lava cake

Smoked framboise, pomegranate ice cream
E2ARF AT —%

D7oNY=P4 D) - L

Muscat melon mousse @

Almond cream, orange compote, maracuja sauce, coconut ice cream
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Creme briilée Smoked sorbet, berry compote
HL=LF)alb ZE=DVIA, AY=TVik—F

R4,
L
Gy Q)

*

- %,
Ry

%% Excluded in dessert / TH— MCEFNTEEA
QO : Vegetarian / XIBY7Y @ : Signature dish / Y0 2 Fv—§38
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. / 7UI X —PBEBHIRBECDEFLTE. TEXDOBRICHE LIS,

¥1,650

¥1,760

¥1,850

¥1,450



