Welcome to DISTRICT, a modern brasserie that knows what you’re in the mood for, whether it’s the daily power brunch or a dinner of

fresh grilled seafood and steak. Our menu is inspired by the diverse cultures of Manhattan, and we take it to the next level by adding a

Japanese twist! Enjoy our food and vibe, and we will be looking forward to seeing you here at DISTRICT over and over again.
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BRASSERIE - BAR - LOUNGE

BRUNCH

Thomas / Executive Chef #FHEE - b—< R

6 Courses

Amuse + Appetizer + Pasta + Main
Dessert + Petit Four + Ciabata

Coffee or Tea Selection
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4 Courses

Appetizer + Soup + Main
Dessert + Ciabata

Coffee or Tea Selection
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3 Courses

Appetizer + Soup + Main

Ciabata + Coffee or Tea Selection
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7,000 yen 5,800 yen 5,000 yen
Ala Carte Brunch
7SRk Course
Supplement
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APPETIZERS o
Seasonal Local Vegetables - Soy Koji Dressing - Slow Cooked Chicken Breast 2,300
EHOEEFR - EhBrL Y > EERELCERA
@O Seasonal Fruit Acai Bowl 2,000
FEHOIIIN—VETFA—RIIL
O Tokyo Burrata - Osmic Tomato 4,000 1,500
RRIVI—Z - AAIvIIT K
District Caesar Salad 2,200
FARRIO b= =554
@ Yellowtail Carpaccio - Lemon Sauce - Red Turnip Remoulade 2,800
OHIILINYF3-LEVY =R FREDLLT—R
Slow Cooked Giant Squid - Celeriac - Shikuwasa Ponzu - Compressed Pear 2,800
S AT VRV ROERAE - B0 =0T —H— R R 5L
Braised Beef Tripe - Cauliflower Cream - Home Made XO Sauce - Pickled Savoy Cabbage 3,200 500
E=T U YRDERG P TZT—=0 =L BREXOYV—Z-5DDAFYRYDEVILR
O Soup of the day 2,000
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o Vegetarian RI&UT7> @ Gluten Free ZIL7>71— Q) Vegan Ja—H>

All prices quoted are subject to 15% service charge.
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When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your meal.
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DESSERT

o
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Ala Carte
FSHIL b
Avocado Toast - Sourdough - Kobayashi Farm Poached Egg - Guacamole - Mango Chutney 2,860
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District Signature Egg Benedict 3,200
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Crab Omelette - Grilled Murakami Sausage - Sakura Wood Smoked Bacon - Roasted Tomato 4,500
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Cauliflower Rice - Vegan Sausage - Sautéed Seasonal Vegetables - Sweet Chili Relish 2,750
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Pasta of The Day 2,750
AHD/INZE
Today's Fish - Confit Shallot - Burdock Foam - Bottarga Powder 4,000
AHOBE-RBOOAV T4 - FEDR—T& T+ —L Ry BTN TR—
Herb Roasted Chicken - Couscous - Harissa Sauce 4,000
N=TIVEXFFYOO—R b+ IRI RN\ wHY—2
Beef Burger - 100 % Beef Patty - Fried Egg - Lettuce - BBQ Sauce - Cheddar Cheese 4,000
E=IN=H—-100% E=IN\Fr—-BEBEST-L2X-BBQY—X-FHA—F—X
Grilled Australian Beef Sirloin - Confit Potato & Brioche Pudding - Miso Gravy 5,500
F—RARSUTEC—TH—O1>DF VL - KRF AT ZEDNLHEBOT ) F v a T2 0 KRBT L—E—
BEEF UPGRADE
Australian Black Angus Beef Tenderloin 250G 10,450
F—RRSUTE ISvoT Y ARC—TTFA—A1 Y
Prime Rib Eye 350G 11,000
TISAL)TTA
Ab Wagyu Beef Tenderloin 150G 16,500
A MEF>R—0O1>
Toppings: kv E>S
Grilled Murakami Sausage LZHIYV—tZ—ID0 )L +770
Sakura Wood Smoked Bacon #OARTEBEL/-R—T> +770
Egg (Let us know how you prefer your egg) Twv& (BEFAHDFIEEZ BEA LTIV +550
Dark Cherry Clafoutis - Earl Grey Ice Cream 2,000
TIVAYRFT)—DIZTT4— T—INITLADTA T — L
Crémet d'Anjou - Strawberry Sherbet 2,000
DALY DT AR = v =Ry
Citrus Mille Feuille - Coconut Custard 2,000
SRIRINT4—2-DAFYYHARRZ—R
Soy Milk Panna Cotta - Blueberry Coulis - Apple Sherbet 2,000
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All prices quoted are subject to 15% service charge.
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When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your meal.
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