UISIRICT

BRASSERIE - BAR - LOUNGE

LUNCH

6 Courses 4 Courses 3 Courses
Amuse + Appetizer + Pasta + Main Appetizer + Soup + Main Appetizer + Soup + Main
Dessert + Petit Four + Ciabata Dessert + Ciabata Ciabata + Coffee or Tea Selection
Coffee or Tea Selection Coffee or Tea Selection

B+ A—T+ X1V

FIa—X + B+ /INAE + XA IR+ =T+ X1 FrNE
FH—b+ TF1 T+ Fr L FH—b+ Fry L A-E=FrRT—tLI>aY
d—b—FEFr—tLov>a>y d—e—FldTr—tLo>a>
7,000 yen 5,800 yen 5,000 yen
Lunch Course
Ala Carte Supplement
TSP b ?E;:;*Z
0 Seasonal Local Vegetables 1,800
EHOEEFR - EhBRL YV T
Toppings: by >
Slow Cooked Chiken Breast 1251 L /-2 HA 500 500
Smoked Salmon XE—2UH—E> 500 500
O Bircher Muesli - Seasonal Fruit Compote 2,000
N=Fv—Za—XU—-FHOT)L—Y IRk
O Tokyo Burrata - Osmic Tomato 4,000 1,500

BRIV I—R - FRIvIETH

District Caesar Salad 2,000
TARAN)ORS = =S4

@ Yellow Tail Crudo - Lemon Sauce 2,300
EDUIL—R-LEYY—R

@ Grilled Angel Prawn - Coriander Velvet - Kimchi Purée 2,100
KEOTEDT L AT U H—=RIRy ke FLFE2—L

(¥) BBQ Beef Harami - Sambal Relish - White Polenta 2,300
BBQANSS - H2/WbL Uy 2 R bELY &

Soup of the day 2,000
AHOR—F

o Vegetarian RI&UT7> @ Gluten Free ZIL7>71— Q) Vegan Ja—H>

All prices quoted are subject to 15% service charge.
RECHBIC T —EXTv—215%EFEHLR T &
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 BERICHDBVEBMD TV ELS CEXDBRICBRLAIE TV ETLSEMUBLET.
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Avocado Toast - Sourdough - Kobayashi Farm Poached Egg - Guacamole - Mango Chutney
TRAR=Z b - HT=RT N MBEDOR—FRIVI - THEL - IV I—FvY=x

District Signature Egg Benedict
TAANIO ST RTF v — TYIRNRTA TN

Crab Omelette - Grilled Murakami Sausage - Sakura WWood Smoked Bacon - Roasted Tomato
DITHLLY LAV —E—I0T )L MORTEEIINFFAR—OY - b FDO—R K

Cauliflower Rice - Vegan Sausage - Sautéed Seasonal Vegetables - Sweet Chili Relish
AVTST=FA R T —HYY—t— - EHFXOVT— - XTr—rFUL Uy Sa

Pasta of The Day
AHD/IKZZ

Today's Fish -Seasonal Vegetables & Seafood Ajillo Style
AHDOE -THOHFRKI—T—RK 7E—Y3XE21)L

Grilled Roasted Yamayuri Pork Shoulder - Garlic Barley - Papaya Relish - Spiced Vinaigrette
REDPODR—TSNA—DT I - RKEDOH— I I T— NNNAV LIy a - ANAZAERT Ly~

Beef Burger - 100 % Beef Patty - Fried Egg - Lettuce - BBQ Sauce - Cheddar Cheese
E—IN=H—-100% =T \Fr— -BEELT- L 2X-BBQY—X-Fx4—F—X

Grilled Australian Sirloin - Pickled Japanese Leek Relish - Mustard Gravy
F—RASSUTEE—TH—O1>DT )L 5-F£5L Uy a-YRA—RILAE—
BEEF UPGRADE

Australian Black Angus Beef Tenderloin 250G

F—RESUTE TSV T7VARE—DToA—0O1>

Prime Rib Eye 350G
TSAL)TTA

Lunch Course

Supplement
AlaCarte SyFa-2
7SAI b EmeS
2,860
3,200
4,500 500
2,750
2,750
4,000
4,000
4,000
5,500 1,000

10,450 7,000

11,000 8,000

Toppings: kv E>

Grilled Murakami Sausage LSHIYV—t—Y0F 1)L

Sakura Wood Smoked Bacon #OATER L foR—20>

Egg (Let us know how you prefer your egg) Tv 4 (HFHOFFEEF BT LT W)

+770
+770
+550

DESSERT

o

Pandan & Tonka Bean Cheese Cake - Chai Tea Ice Cream - Palm Sugar Sauce
NYRVENYNBDF =T —F « FoATA—TFARI =L N—=L>aff—V—X

Oolong & Honey Mousse - Elder Flower Ice Cream
BRENZ—L—Z-TINR—TST—TARI)—1

Miso & Milk Chocolate Layered Brownies - Nougat Ice Cream
KBS IFIa AL —rDLAV—RISTZ— - IA—TART)—L

O Amanatsu & Coconut Pound Cake - Red Beans Ice Cream

HECOAOAFYYONIYRT—F < NGDOTA T —L

0 Vegetarian X217 @ Gluten Free Z)L7>71)— ”} Vegan Ja—H>

All prices quoted are subject to 15% service charge.
RECHBIC T —EXTv—215%EFEHLR T &
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 BERICHDBVEBHDTEVELS CEXDBRICBRLAIE TV ETLSEMUBLET.

2,000

2,000

2,000

2,000



