METROPOLITAN GRILL LUNCH

SIGNATURE SEASONAL MENU Y7 3Fv—1-R

¥9,000
. Shizuoka sweet tomato  Appetizer FHFEARETA—F I IEHRERET AT
Hokkaido fresh mozzarella, rocket iEEETYY7LIF—X, Iya5
Onion gratin sou A H5HY 72—
Gruéere cheese  Soup ?.ﬂ;’i?@i& 7
\{u sirloin 80g . A3 F141—01280g
Smoked butter potato puree, horse radlsh gre ata, beef jus Main AE—DNNE—RT rE1—L F—RAFT1yY10LES—R. E=TYa
Tiramisu TAI3A . .
Mascarpone mousse, cafe cream, almond dacquoise ~ Dessert  Iah)Lif—% L= H715U— L 7—EY F4yIT—X
Salad bar + Main  ¥4,800 J7LYY1¥351K- + AMYT1vY21
Salad bar + Main + Desserts  ¥5,600 JLYY1Y35 K- + AMIT1vY1 + TH-F

Set menu supplement

Onion gratin soup

+¥1,000

FZAITIRIA-T

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 XAV

¥ The METROPOLITAN GRILL burger
Wagyu beef patty, onion, smoked bacon, pickles, cheddar, house sauce

Double cooked Iwate pork shoulder
Burnt apple puree, bok choy, sansho jus

Market fish
Kombu butter Harissa, turnip, chive oil

Thai style 5days aged charcoal charred chicken “Kai Yang”
Fresh Asian salad, Nam Jim Jaew

O Paccheri Caccio E Peppe
Extra virgin olive oil, Parmesan, freshly cracked pepper
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Upgrade Wood Grilled Premium Wagyu Steak Selection 7Y FJL-FJUNTLITLRFAT-¥tL I3y

457 1609

Wagyu rump 160g

EEMIBREA3 f14-Y-01> 1809
Regional A3 Wagyu sirloin 180g
EEMBREAS 14745 -01Y 1609
Regional A5 Wagyu fillet 160g

Set menu supplement A La Carte
+¥2,200 ¥9,000
+¥8,000 ¥13,500

+¥10,200 ¥14,500

Desserts TH—Fk

Creme briilée
Smoked sorbet, berry compote

Tiramisu
Mascarpone mousse, cafe cream, almond dacquoise

Pistache
Pistachio mousse, Sicilian pistachio cream, red berry compote jelly

Chocolate & Pear
Chocolate dulce de leche cremieux, sable Bretton

Caramelized pear & whisky jelly, pear & cardamon sorbet

All set menu include coffee or tea
+200 yen speciality coffee
(café au lait, Café latte, Cappuccino)

Q@ : Vegetarian / XIR)T7Y

All prices are inclusive of tax and service charge 13%. / KB &(CEFHE - —EAH 13% H
Please inform us if you have any food allergies or special dietary requirements. / PUIL¥—PBEHIRGEICOEFLTIE.
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