UISIRICT

BRASSERIE - BAR - LOUNGE

LUNCH

6 Course 4 Course 3 Course
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
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8,300 yen 7,300 yen 6,300 yen
Lunch Course
Ala Carte Supplement
APPETIZERS PoAE 57— zEmEE
District Caesar Salad 2,400 yen
FARNIG R S—H—H54
9) Seasonal Local Vegetables - Soy Koji Dressing 1,800 yen
FEHOEEFX - EhBrL Y >Y
Toppings: by &>
Grilled Daisen Chicken XILZEDZ )L 3,800 yen 1,000 yen
Canadian Lobster H74FE OJX&Z— 5,400 yen Half 2,600 yen
Smoked Salmon ZE—VH—FE> 3,000 yen 500 yen
o Tokyo Burrata - Fruit Tomato 4,500 yen 1,000 yen
BRIJvI—&-T)L—YrT
@ Marinated Bluefin Tuna & Yellowtail - Assorted Vegetables - Christmas Wreath Style 3,200 yen
AT OKIDOT ) 7 FHFR 7 I)IATR)—RHILT
v’@ Grilled Assorted Vegetables - Garlic Balsamic Oil 2,400 yen
JUILHEROEDEOE - A—Uy oL a41)L
Grilled Squid - Butter Sautéed Fennel - Butter Sauce 3,200 yen
BEOTUIL TTVRILONEZ—=YTF— - T=ILT V=X
@ Braised Beef Tripe - Scamorza Cheese - Mint - Lemon 2,800 yen
E=TrJyNDBERAA - ANDEILY 7F—X-Ih-LEY
Soup of the Day 2,000 yen

KEDR—T

o Vegetarian RI&T7> @ Gluten Free ZIL7>71— v) Vegan Ja—#H>

All prices quoted are subject to 15% service charge.
RECHBIC T —EXTv—215%EFERLR T &
When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when
BYTLILF—F BERICHDBVEBMD TV ELS CEXDBRICBRLAIE TV ETLSEMUBLET.

preparing your meal.
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District Signature Egg Benedict
TARAMIO RS TRFv— TV IRRT U b

Crab Omelette - Grilled Sausage - Bacon - Roasted Tomato
ODZTHLLY == D T )L -R=2> - b bOO—X

Cauliflower Steak - Roasted Avocado - Romesco Purée - Hazelnut Sauce
H)TZT—RT7—F -O—ZALTFARAR-OXAXOAEa—L - AN—EIILFvYY—2X

Pasta of the Day
ENE[0VAP S

Teppan Grilled Grouper - Roasted Turnip - Celeriac Purée - Risotto
NROFHMT VL - FEOO—Z - BEOVEa—L - UV w

Porchetta - Roasted Chinese Cabbage - Mushroom Mashed Potatoes - Green Peppercorn Sauce
FILTFy&-BREROO-R By IaRTh - JU—>2_y/N—0—>2Y—2X

Beef Burger - 100% Beef Patty - Fried Egg - Lettuce - BBQ Sauce - Cheddar Cheese
E=IN—=5—-100% =T/ Fr—-BEREST-L2Z-BBQY—X-Fz&—F—X

Beef Hamburg Steak - Mushroom Sauce - Semi Dried Tomato - Red Wine Cheese Fondue
E=—ONIN=FJRT—=F Ry a)l—LY =R EIRFAII b LYRDAVF - T4 T2

Grilled Australian Beef Sirloin - Crushed Kita Akari Potatoes - Mushroom & Tarragon Sauce
F—ANSUTEE—TH—O14>DT VL - SHHI0DDITyaRTh HE&EIOAVY—X

BEEF UPGRADE

Australian Black Angus Beef Tenderloin 200G
F—ZANSUTE JSvIT7YHRE=D T2 —01>

Prime Rib Eye 200G
ToAL)TTA

A5 Wagyu Beef Tenderloin 100G
Ab f4T>A—0O10>

DESSERTS

o
o

Pistachio & White Chocolate Mousse - Lime Ice Cream
EREFH QRTAFIAL—bL—R - TALTARI)—1A

Japanese Chestnut Mont Blanc - Cassis Sauce
MEEVTSV-HIRY—R

Pear Clafoutis
HEROST T«

v}@ Seasonal Fruits Plate

EHOTIL—YTL—k

Ala Carte

TZhIVE

4,000 yen

3,500 yen

2,800 yen

2,800 yen

4,000 yen

4,000 yen

4,000 yen

80g 4,500 / 120g 5,000 yen

5,500 yen

11,000 yen

10,000 yen

13,000 yen

2,000 yen

1,800 yen

1,500 yen

2,000 yen

o Vegetarian RI&1)7> @ Gluten Free Z)L7>71)— v) Vegan J1—H>

All prices quoted are subject to 15% service charge.
REHEICHY —ERTFv—V16% ZFIERLEIT &Y.

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 BERICHHOBVEBMD TV ELS CEXDBRICBRLAIETVETLSBMVBLET.

Lunch Course
Supplement

ZUFIA—RBmEE

6,000 yen

7,000 yen

8,000 yen



