ISIAICT

BRASSERIE -BAR - LOUNGE

APPETIZERS

0 Tokyo Burrata - Osmic Tomato
BRIYI—2 - AXIVIFIb
4,000 yen

District Caesar Salad
FTAANI G RO —H—HSH
2,200 yen

@ Yellowtail Carpaccio - Lemon Sauce - Red Turnip Remoulade
WMOAIWNYyFa - LEVY—X - FEOLLF—F
2,800 yen

Venisson Tartare - Narazuke Tapenade - Garlic Jus
Komatsuna Velvet - Melba Toast
BROZILZI - ZEREZYSF—KR - A—-VvyoDTa
INARERILAR Y b« XILIN =R b
4,000 yen

Braised Beef Tripe - Cauliflower Cream
Home Made XO Sauce - Pickled Savoy Cabbage
E—T Uy NDERAH - AV TZT—D)—L
BREXOY—ZX-5D0HDAF¥RYDEYILR
3,200 yen

Slow Cooked Giant Squid - Celeriac
Shikuwasa Ponzu - Compressed Pear
SyA4T VN4 ROKEFE - B0V
=0 —H—RUE - B
2,800 yen

Japanese Ice Fish Fritter - Garden Herbs - Shichimi Relish
BEDOIVyR— - H—FT>N—T -tlkL Vw2
2,500 yen

0 Soup of The Day

AEHOR—F
2,000 yen

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.

NT=TSUFRT1FT—IF. BFIRET. TOHORDICEDETHERELALIEE WV, FDISTRICT TEEWVWTETHTLSIC!

Thomas / Executive Chef

A LA CARTE

MAINS

Teppan Grilled Today's Fish - Citrus Oil
Nanohana - Snow Crab & Dashi
AAOE HIRTVIL - ST RFAI - ZOTE - XTAHZ &HEH
4,000 yen

Herb Roasted Chicken - Couscous - Harissa Sauce
N=TIVRFHF>OO—RA b+ VRIX - NJyHY—2
4,000 yen

Spice & Honey Marinated Grilled Australian Lamb Rack
Hananira & Udo
ANAZKNZ—TIVRLIEF—R NS UTESLZYIDTUIL
t=ZZ&TFDYT—

6,000 yen

9} Vegan Pasta
T —HYNREZ
2,750 yen

SIDES

@o Mashed Potatoes
RyvaRTh
1,650 yen

O Fried Potatoes - Grated Parmesan
T4 RRT s NILAHFYF—X
1,650 yen

O Roasted Japanese Red Carrot
EHASOO—-X b
1,650 yen

Prawn Mac & Cheese
BEIVI &F—X
2,000 yen

FEREER - b—T X

PREMIUM BEEF CUTS SELECTION

@ Mexican Tomahawk 1.2 KG
XETOAEMIER—7 1.2KG
15,000 yen

@ Australian Black Angus Tenderloin 250G
F—=RESUFEITSVITVARFETYZ—O1Y
10,450 yen

(¥) Prime Rib Eye 350G
ISALITTA
11,000 yen

@ A5 Wagyu Tenderloin 150G
AS T A—0O1>
16,500 yen

(¥) BEEF PLATTER
E-773v4&—
20,000 yen
Australian Black Angus Tenderloin
A5 Wagyu Tenderloin / Prime Rib Eye
F—RSUTEITSVITVARE TEA—O1>
ASHIF T A —O1> | T4 L) TTA

Sauces

@ Ruby Port Wine Sauce
IE—R=bD1>Y—2R

@ Wasabi Gravy
gy L—e—

Ponzu
RUEEY — 2R

Black Truffle
Er)aTY—X
+1,650 yen

O Vegetarian RXIR1)7> @ Gluten Free ZILF7>71)— 9) Vegan Ja—HY>

All prices quoted are subject to 15% service charge.
REHRIC. Y—EXRFvy—I 15%ZRERLZITET,

When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your meal.

BYTLILF—F BERICHDOBVEBMHITTVWELLS,

CAXDOBICBBR LIS ETVET IS BBVRLE Y,

EAYTZYyRU—=DISTRICTALS CE | IVYNYRYDERBAILFv—ET—RO—VUQS5AVREL—2 3V ERIF. BROT 7Y RZ2MDERIT VIR —T— ROV I—>a>zBRITLET,

CHEF SIGNATURE

Seafood Fried Rice
S=T—RFITZAFZMR
3,000 yen

Grilled Australian Lobster
Black Pepper & Sansho Sauce - Steamed Bao
F—ZRLZVTEOQTIZ— « BEM &MY —X « NF
10,000 yen

BBQ Pork Ribs
Peanut Butter Sauce & Chili Lemongrass Relish
N=—ARFa—R=01)7T
E—FwIYNE—Y—&FULEVIZRL)YDa
6,000 yen

Steamed Mussels - Home Made XO Sauce
L—)LBORF—L - BREXOYV—X
3,000 yen

DESSERT

@ Strawberry Vacherin - Maple Ice Cream
BOT72aTY A—FNTARIU—L
2,200 yen

O Cajeta Creme Brdlée - Blond Chocolate Sauce
Coffee Milk Ice Cream
ANEZOTY)al - FJAOYRFaIL—bY—2X
SN A—Ee—TFARI)—L4
2,200 yen

Yuzu & Coconut Mousse - Caramel Ice Cream
MFECAOATYYDL—R c ATRAILTARI)—14
2,200 yen

0 White Chocolate Brownies - Calvados Ice Cream
RO FadAL— DT ZV=Z—c ANTF7RIADTARI)— L
2,2000 yen



TIMES SQUARE
9.000 yen

APPETIZERS

Please select one from below
TR&LD—mEBRVTTEL,

Tokyo Burrata - Osmic Tomato
BRIYS—HR - ARIyI T H

+2,000 yen
Fruit Tomato Medley - Tokyo Mozzarella
TIL—=YEIEXRL—=XKRL— -RREYY7LS

Seasonal Local Vegetables - Soy Koji Dressing - Slow Cooked Chicken Breast
EHOEEFX - BhBRrL vV - ERAEL BN

Yellowtail Carpaccio - Lemon Sauce - Red Turnip Remoulade
WOAIWNYFI3 - LEVY—X - FEDOLLT—R

Sous Vide Giant Squid - Celeriac - Shikuwasa Ponzu - Compressed Pear
SvATYRRIA Y ROBERRHE - IBEOY - =0T —H— RUF-

Braised Beef Tripe - Cauliflower Cream - Home Made XO Sauce - Pickled Savoy Cabbage +500 yen
E=T7 VY NOERAG - h)TFT—0)—L - BREXOV—R + EDHAFYRYDETILR

SOUP

Soup of The Day
AEHOZX—T

MAINS

Please select one from below
TR&LD—mEBRV T,

Teppan Grilled Today's Fish - Citrus Qil - Nanohana - Snow Crab & Dashi
AHOBR BRI VI - SRS RAAAI - KOTE « ATA A= &

Grilled Australian Beef Sirloin - Japanese Red Carrot Purée - Fried Lily bulb & Sumac - Wasabi Gravy

F—ZFSUTFEE=-T7H—O4>DT VI - ERABOE2—L - BERO IS &AY YT - LEIL—E—

Herb Roasted Chicken - Couscous - Harissa Sauce
N=TRVRFEYOO—X b+ JRVZ - NUyHY—2

Spice & Honey Marinated Grilled Australian Lamb Rack - Hananira & Udo +1,000 yen
ANARINZ—TIVRLEA—ZA S UTESLZYIDTIIL - TEZZ&T DY T—

DESSERTS

Please select one from below
TER&LD—mEBRVTTEL,

Cajeta Creme Brilée - Blond Chocolate Sauce - Coffee Milk Ice Cream
ANEZOT Va2l - FAYRF3AL—bY =X )Y A—E—TARI)—L

Yuzu & Coconut Mousse - Caramel Ice Cream
MFELAAFTYYDL—R + ATXILTARI)— L

Coffee or Tea Selection d—k—orFs—tL o3>

OUR RECOMMENDATION

3 glasses 3,500 yen
332
4 glasses 4,500 yen
4952

o O

®

®

CHELSEA
12,000 yen

AMUSE

Amuse of The Day
AHO7Za2—X

APPETIZERS

Please select one from below
TRED—EEBEV T,

Tokyo Burrata - Osmic Tomato
RRIYS—R - FRIYI LI+

+1,500 yen
Fruit Tomato Medley - Tokyo Mozzarella
TIL—=Y I MXRL— -REREYYF7LZ

Yellowtail Carpaccio - Lemon Sauce - Red Turnip Remoulade
#IDAINYFI3 - LEVY—R - FEOLLT—F

Sous Vide Giant Squid - Celeriac - Shikuwasa Ponzu - Compressed Pear
SvATY Ry ROERREE - BEOV - >—00—H— KUK - B

Braised Beef Tripe - Cauliflower Cream - Home Made XO Sauce - Pickled Savoy Cabbage
E=T7 by NROERAH - AV TST—0U—L - BREXOV—R+ 5EDHAFYRYDETILR

Venisson Tartare - Narazuke Tapenade - Garlic Jus - Komatsuna Velvet - Melba Toast +500 yen
BADOZILZI - BEREZYTFHF—R - H—DwoDJa - IMAERILARY bk « XJLIN =X K

Japanese Ice Fish Fritter - Garden Herbs - Shichimi Relish
BRODIUYyRZ— H—=FYN—=T - tlKL )y

MAIN 1

Teppan Grilled Today's Fish - Citrus Qil - Nanohana - Snow Crab & Dashi
AEOR BRI VIV - SRS RAAI - ROTE - ATAAZ &

MAIN 2

Grilled A5 Wagyu Beef Tenderloin - Japanese Red Carrot Purée - Fried Lily bulb & Sumac - Wasabi Gravy
ASHNET oA —O1> DT I - EFABOE21—L - BEEODI7S1&RAI YT - IUEIL—E—

DESSERTS

Please select one from below
TRED—mEBRV T,

Strawberry Vacherin - Maple Ice Cream
BOJI72a7Y  A—FNTARI)—L4

Cajeta Creme Brilée - Blond Chocolate Sauce - Coffee Milk Ice Cream
ANZOTYal - 7AYRFIAL—bY =X+ Iy A—E—TARIV—L

Yuzu & Coconut Mousse - Caramel Ice Cream
WMFELAAFTYVYDL—R + ATRILTARI)— L

White Chocolate Brownies - Calvados Ice Cream
RIALFIaIAL— DT V== ALT7RRDTARI)—L

Coffee or Tea Selection d—kt—orFs—tLo>3>

0 Vegetarian RXIR1)7> @ Gluten Free ZIL7>71)— 0) Vegan J4—H>

All prices quoted are subject to 15% service charge.
REHRIC, Y—EXRFvy—I 15%ZRERLZITET,

When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your meal.

BYT7LILFX—F, BEICHODBVEBMHITEVELLS, TEXDOBICERLMIFKLETVETISBBVERLET,

o O

®

®

bth AVENUE
15,000 yen

AMUSE

Amuse of The Day
AHDT7ZIa2—X

COLD APPETIZERS

Please select one from below
TERELD—@BEFEUTTEL,

Tokyo Burrata - Osmic Tomato
RRIYS—R - ARIYI Tk

+800 yen

Fruit Tomato Medley - Tokyo Mozzarella
TIL—=YRIFARL— -RREYYF7LS

Yellowtail Carpaccio - Lemon Sauce - Red Turnip Remoulade
WOAIWNYFI3 - LEVY—X - FKEDOLLT—F

Venisson Tartare - Narazuke Tapenade - Garlic Jus - Komatsuna Velvet - Melba Toast
BROZILZIL - TRREZYTF—R - A—UvIDTa « IIMAFERILRY k « XN =X+

HOT APPETIZERS

Please select one from below
TRED—mEBRV T,

Sous Vide Giant Squid - Celeriac - Shikuwasa Ponzu - Compressed Pear
SvATYRZRIAy ROKERRAE - BEOY - =0T —H— RUEF- §

Braised Beef Tripe - Cauliflower Cream - Home Made XO Sauce - Pickled Savoy Cabbage
E=T7rVyNDEBERAH - H)TST—0)—L - BREXOY -+ BEDHAFYARYDETILR

Japanese Ice Fish Fritter - Garden Herbs - Shichimi Relish
BEODIUYR— - H=F>N—=T - tlLUvy>a

MAIN 1

Teppan Grilled Today's Fish - Citrus Oil - Nanohana - Snow Crab & Dashi - Caviar
AHOB BRI VIL - S FRAAI - ROTE - ATAHZ & - FvET

MAIN 2

Grilled A5 Wagyu Beef Tenderloin - Japanese Red Carrot Purée
Fried Lily bulb & Sumac - Truffle Sauce
ASMGT>A—O14>DJU)L «- @RRASOE2—L
BARDTISA&KAIY Y« FJaTVY—2

DESSERTS

Please select one from below
TERELD—@BEEUTTEL,

Strawberry Vacherin - Maple Ice Cream
BOU72a5Y  A=FINTARI)—L

Cajeta Creme Brilée - Blond Chocolate Sauce - Coffee Milk Ice Cream
ANEZOT)al - JAYRF3AL—bY =X IV —E—TARI)—L4

Yuzu & Coconut Mousse - Caramel Ice Cream
MFEADAFTYYDL—R - ATAILTARI)—L

White Chocolate Brownies - Calvados Ice Cream
A7 CF3AL—bDTZI=Z— - AILT7RADTARI) — L

Coffee or Tea Selection Od—k—orF7s—tL o3>



