UISIRICT

BRASSERIE - BAR - LOUNGE

PREMIUM LUNCH

6 Course 4 Course

Amuse + Appetizer + Pasta + Main
Petit Fours + Ciabatta Appetizer + Soup + Main + Ciabatta

Christmas Afternoon Tea “Santa’s Workshop” Christmas Afternoon Tea "Santa’s Workshop

Coffee or Tea Selection Coffee or Tea Selection
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V1) AR RT 7B —>7F 1 — “Santa’s Workshop”
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Supplement

APPETIZERS s

District Caesar Salad
FARM)OR =44

”) Seasonal Local Vegetables - Soy Koji Dressing
FEHOEETF - EHBrL Yy Y

Toppings: by &>

Grilled Daisen Chicken KILZEDZ )L 1,000 yen
Canadian Lobster Hh7+4FE 07X &Z— Half 2,600 yen
Smoked Salmon XE—VH—E> 500 yen
0 Tokyo Burrata - Fruit Tomato 1,000 yen

RRIYI—X-T)L—Y T

@ Marinated Bluefin Tuna & Yellowtail - Assorted Vegetables - Christmas Wreath Style

AT OKEIDT )R FBFHE - 1) AT —REIL T

0)@ Grilled Assorted Vegetables - Garlic Balsamic Oil
JUIILBEREOEDEHE - A=y o)L= aF1)L

Grilled Squid - Butter Sautéed Fennel - Butter Sauce
BEOTIIIL T VRILDNE=YF— - T=ILTS5>Y—X

@ Braised Beef Tripe - Scamorza Cheese - Mint - Lemon
E=TrJyNDBRAA - ADEILY 7F—X-Ib-LEY

Soup of the Day
AEOZR—F

0 Vegetarian NIRJT>

@ Gluten Free Z)L7>71)— 9’ Vegan D1—H>

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.
BT LILF—F BERICHDDBRVEMDATTVNELIS SEXOBICER USRIV ET S SEMUBLET.



MAINS

District Signature Egg Benedict
TARANIORS TRFv— TV IRRT T b

Crab Omelette - Grilled Sausage - Bacon - Roasted Tomato
DZTHLLY V== DT )L -R=O> - kY bOO—-Z

@9} Cauliflower Steak - Roasted Avocado - Romesco Purée - Hazelnut Sauce
AT ZT—2AF—F O—ALTRAR-OXROAa—L - A—TILFvVY—R

Pasta of the Day
ENEOVAP

@ Teppan Grilled Grouper - Roasted Turnip - Celeriac Purée - Risotto
NED#EHMRT VI - OO—R - BEOVE2—L - UV Y E

Porchetta - Roasted Chinese Cabbage - Mushroom Mashed Potatoes - Green Peppercorn Sauce
FITwBR-BEOO—Z By aRTh - JU—2Ry/N—0—2Y =2

Beef Burger - 100% Beef Patty - Fried Egg - Lettuce - BBQ Sauce - Cheddar Cheese
E—TN—=7—+100% E—TN\T+— -BEBS-L2ZX-BBQY—X-FHd—F—X

Beef Hamburg Steak - Mushroom Sauce - Semi Dried Tomato - Red Wine Cheese Fondue
E—INYNR=TRF—F Ry sall—LY =R EIRIA I LyRDA Y F—X T4 T2

Grilled Australian Beef Sirloin - Crushed Kita Akari Potatoes - Mushroom & Tarragon Sauce

F=RANSUTEC—TH—OA4>DT I - FHNODI Iy aRTh E&ETIVY—X

BEEF UPGRADE

@ Australian Black Angus Beef Tenderloin 200G
T—RNZUTE TZvoT7 Y HARE=TTF>4—0O40>

(®) Prime Rib Eye 200G
F5ALUTTA

@ A5 Wagyu Beef Tenderloin 100G
AS MFFT>HZ—0O1 >

DESSERT - Christmas Afternoon Tea “Santa’s Workshop”

Opera Pistachio Mousse
IR EXZFAL—R
o Mixed Berry Tart Layered Chocolate
Sy IAR =&)Lk LAv—kr>335
@ o Vanilla Macaron White Chocolate Strawberry
NZZXHOY RTArFaaX AN —

@ Yogurt & Rose Jelly
I—JIr&O—XTal

o Vegetarian Ro&1)7> @ Gluten Free Z)L7>71)— v) 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.
BYTLILF—F BERICHDOBVEBMD TV E LS CEXDBICBRLAI<E TV ETLSEMUBLET.

Supplement
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6,000 yen

7,000 yen

8,000 yen



