METROPOLITAN GRILL

Smoke House Pop Up Brunch

BRUNCH SET MENU ¥8,400 JS5YFtzwhA=1-

APPETIZER PLATTER Served on Ice

Oysters — 2 pieces

Fresh lemon wedges, mignonette sauce

Market fish seviche with smoked “Leche de Tigre”
Avocado, jalapeno, pickled cucumber, coriander
Charred osmic tomatoes

Hokkaido burrata, pickled shallot, basil
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Add on Oyster / Piece +¥700 EBHIIASRY-/1E-R

BRUNCH EGG DISH J3YFIvJT1vy¥a

Barbeque burnt ends and rosti potato benedict
Poached free-range egg, bearnaise, pickled red onion, spicy BBQ sauce
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CHOICE OF MAINS

Choose one dish of your choice.
Low and slow smoked brisket 160g
Macaroni and three cheese gratin, house pickles, corn bread, 2 house sauces

Low and slow smoked pork belly 160g
Macaroni and three cheese gratin, house pickles, corn bread, 2 house sauces

Smoked brisket burger
Pickled red onion, sriracha aioli, mustard BBQ sauce, French fries

Charred Toyosu market fish
Kombu butter Harissa, turnip, chive oil

Japanese mushroom risotto, thyme and pinenuts
Truffle essence, parmesan and cracked pepper

Paccheri caccio e peppe
Cracked pepper

15 days aged spring chicken “Gai Yang”
Fresh herbs, homemade signature “Nam Jim Jaew” dipping sauce
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Beef fat fries +¥1,800 #5751 FRTH

Upgrade Selection
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Smoked brisket (60 Grams), smoked pork (60 grams),
Signature smoked brisket burger with French fries
House pickles, corn bread, 2 house sauces

Low and slow smoked house platter +¥1,600 {E:BAO-AE-T NIRT5v5-

Australian grass fed sirloin 150g +¥2,200 A-ARSUT7EJSAITIFY-01Y 1509
A3 Wagyu sirloin 180g +¥8,000 A3 f14H-01Y 1809
A5 Wagyu tenderloin 160g +¥10,200 A5 #1474 -041 1609

Steaks will be accompanied with citrus mesclun, onion jam, salt sampler
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Dessert
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Choose one dish of your choice. HIFH TIFMBBULIZEN

’ Tiramisu
Cream mascarpone mousse, café cream, almond dacquoise

Pistache
Pistachio mousse, sicily pistachio cream
Red berry compote jelly, pistachio biscuit
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All set menu include coffee or tea
+200 yen speciality coffee
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Free Flow menus are not eligible for any discounts. / 8R# IREDA Z1—FTATDEI S 4FHE M RO ESBTUVEEEET,
All prices are inclusive of tax and service charge 13%. / RnE&(CEFiE - H—EAH 13% KEFNFT,





