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BRASSERIE - BAR - LOUNGE

PREMIUM LUNCH

6 Course

Amuse + Appetizer + Pasta + Main
Petit Fours + Ciabatta
Kimpton Afternoon Tea
Coffee or Tea Selection
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4 Course

Appetizer + Soup + Main + Ciabatta
Kimpton Afternoon Tea

Coffee or Tea Selection
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APPETIZERS

District Caesar Salad
TARNION O—H—HTH

v} Seasonal Local Vegetables - Soy Koji Dressing
FEHOEEFX - EhBrL YT

Toppings: by &>

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

o Tokyo Burrata - Fruit Tomato
RRIvI—R-TIL—YEXh

Yellowtail Salad - Myoga - Umami Dressing
HWOY AL T ZRH - EARLYIVY

9) @ Grilled Assorted Vegetables - Garlic Balsamic Qll
JINBFEOEDEDE - A—Uy o/ LY 341)L

@ Grilled Angel Prawn - Marinated Mushrooms - Celeriac Puree - Shungiku
XEBEEOIT VI -BEOT)R - BEOVEa—L - BH

Braised Beef Tripe - Scamorza Cheese - Genovese Sauce
E—TRJYNROBIRAH - ZATINY7F—R DT /R—EY—X

Soup of the Day
AHDZ—T

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.
REHEISH —ERTFv—U16% % FRERLEIT & 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.
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Supplement

MAINS s

O Avocado Toast - Sourdough - Poached Egg - Avocado Purée - Parmesan Cheese
TRARS=Z S - HT—=RT R—FRIvI - TRARE2—L - NSV F—X

District Signature Egg Benedict
TARANII NS T RTF v — TYIRRT( Tk

Crab Omelette - Grilled Sausage - Bacon - Roasted Tomato
OITHLLY - —E—JDT )L - R—=O> - b FOO—R

?} @ Cauliflower Steak - Roasted Avocado - Romesco Purée - Hazelnut Sauce
HIT7Z5T7—RA7—F - O—ATRAR-OXXIECa—L -A—TIFVvYVY—X

Pasta of the Day
AHD/IN A

Teppan Grilled Salmon - Marinated Eggplant - Mixed Herbs - Brown Butter Sauce
P—EYOHRTVIL - FFOIVK IV IRN=T T TTVNR—Y—2X

Grilled Daisen Chicken - Honey & Spice Glaze - Piperade - Four Spice Sauce
RILBDOT VI - BBEKANARTLAXERT—R-Fr NLIERY =X

Beef Burger - 100% Beef Patty - Fried Egg - Lettuce - BBQ Sauce - Cheddar Cheese
E=—IN=H—-100% E—INTx—-BEHES - L ZX-BBQV—X - FzH—F—X

Beef Hamburg Steak - Mushroom Sauce - Semi Dried Tomato - Red Wine Cheese Fondue - 80g/120g
E—TNYN=FRT—F - XvPal)l—LY—R-EIRFAIIL LYRDAYF -T2 Ta

Grilled Australian Beef Sirloin - Crushed Kita Akari Potatoes - Mushroom & Tarragon Sauce 1,000 yen
F—RZUTEE—H—O14> DT )L - FlebhDDIZ vy aRTh -E&EZZIY—X

BEEF UPGRADE

@ Australian Black Angus Beef Tenderloin 200G 7,000 yen
F—RSUTE JSvoT7VHRE=TFo4—010>

(%) Prime Rib Eye 200G 5,000 yen
TISAL)TTA

@ A5 Wagyu Beef Tenderloin 100G 10,000 yen
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DESSERT - Kimpton Afternoon Tea

o Muffin with Strawberry / Blueberry Jam & Honey OArt Work Macaron
R4 ZARARY—[T)N =R =D v L& /NZ— T—rO—o3hay

0 Ruby Chocolate Brownie 0 Raspberry Coconut Cake
JE—=Fz3aAL—rTTT=— SANY =2 wYir—=*
Lemon Marshmallow Tart @ OAcai Bowl
LEYIYaxvOf)L s THA—RTI)L

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

All prices quoted are subject to 15% service charge.
RECHBIC T —ERTv—215% % FEHRLRIT &I
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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