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BRASSERIE - BAR - LOUNGE

PREMIUM LUNCH

6 Course

Amuse + Appetizer + Pasta + Main
Petit Fours + Ciabatta
Tropical Forest Afternoon Tea
Coffee or Tea Selection
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District Caesar Salad
TARANION S—H—FTH

Seasonal Local Vegetables - Soy Koji Dressing
FEHOEETX - EhBrL Yy

Toppings: by >

Grilled Daisen Chicken klLE®DZ 1)L
Canadian Lobster #H74E OJX%—
Smoked Salmon RE—UH—E>

Tokyo Burrata - Osmic Tomato
BRIYI—R-FRAIvIRT K

Amberjack Carpaccio - Mango Salsa - Lime
AVRFOAINYyFa - I>DA—HILYT 514

Grilled Assorted Vegetables - Garlic Balsamic Oil
TJULBEOEDEDLE - H—UyINILHZOA 1L

4 Course

Appetizer + Soup + Main + Ciabatta
Tropical Forest Afternoon Tea

Coffee or Tea Selection
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Seared Scallops - Summer Vegetables - Lemon Butter Sauce

RETORD -EFXR-LEVNZ—Y—X

Grilled Beef Heart - Herbs de Provence - Aligot - Salted Red Paprika Purée
ENVOTUIIL-TIVT R FOT7>2-7UD-EETRNTIAE2—L

Soup of the Day
AHOR—F

Supplement
BIkE

2,000 yen
Half 3,600 yen
1,200 yen

2,000 yen

0 Vegetarian NIRJT> @ Gluten Free Z)L7>71)— v) Vegan Jr—7H>

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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Supplement
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0 Avocado Toast - Sourdough - Poached Egg - Avocado Purée - Parmesan Cheese
FRARE =R B T—RT - R—FRIvT - TRARE2—L - NILAY Y F—X

District Signature Egg Benedict
TAANI ORI RTF v — TYIRRT( Tk

Crab Omelette - Grilled Sausage - Bacon - Roasted Tomato
DISTHLLY ) ——=IDT )L R=0> - b bOO—X b

ﬂ)@ Cauliflower Steak - Roasted Avocado - Romesco Purée - Hazelnut Sauce
AVTZT—RF—F - O—XRTAAR-OXRAEa—L - AN—FILFvVYY—2X

Pasta of the Day
AHD/INZA

@ Teppan Grilled Snapper - Butter Sautéed Colinky - Green Paprika Sauce
BHOBMRI VL -V F—DNE—YT— /N TUHY—X

@ Grilled Daisen Chicken - Jambalaya - Green Chili & Tomato Salsa
RLBOT VI - DvNZV T )= F UK MFILY

Beef Burger - 100% Beef Patty - Fried Egg - Lettuce - BBQ Sauce - Cheddar Cheese
E—ON—=5—+:100% E—7/7«—-BE/RES - LEZX-BBQV—X-Fd—F—X

Beef Hamburg Steak - Mushroom Sauce - Semi Dried Tomato - Red Wine Cheese Fondue - 80g/120g
E—TNYN=FRT—F - XvPa)l—LYV—R-EIRFAIIL LYRTAYF—I TV T

@ Grilled Australian Beef Sirloin - Potato Gratin & Ratatouille - Red Wine Sauce 1,000 yen
F—ZANSUTEE—TH—O4>DT VI - RTFEIT TRV TR RKTA1 >V —2R

BEEF UPGRADE

@ Australian Black Angus Beef Tenderloin 200G 7,000 yen
F—RSUTE ISvoT7YHRE=TFo4—010>

(§§ Prime Rib Eye 200G 6,000 yen
TS5A LT TA
ng A5 Wagyu Beef Tenderloin 100G 9,000 yen
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DESSERT - Tropical Forest Afternoon Tea

@0 Forest Cheesecake Passion Pineapple
THLAMF =X —=* NySa>yNAFv 7L

@ Mushrooms 0 Mango Financier

Ry>a)l—»A Ryd—"JaF>ix
0 Nature Aquarium Chocolate Roll
RAF v —TOT UL Fadlb—to-ib

Mango Coconut
Yyd—2dFvY

0 Vegetarian Ro&1)7> @ Gluten Free Z)L7>71)— ”} Vegan Ja1—#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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