UISIRICT

BRASSERIE - BAR - LOUNGE

PREMIUM LUNCH

6 Course 4 Course

Amuse + Appetizer + Pasta + Main

Petit Fours + Ciabatta Appetizer + Soup + Main + Ciabatta

Mango Afternoon Tea Mango Afternoon Tea

Coffee or Tea Coffee or Tea
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APPETIZERS

District Caesar Salad
TARANION = —HZH

0) Seasonal Local Vegetables - Soy Koji Dressing
FHOEETX - EhBrL Y>>

Toppings: kv E>S

Grilled Daisen Chicken KILFED S )L 2,000 yen
Canadian Lobster H 74 OJXXZ— Half 3,600 yen
Smoked Salmon XE—2UH—F> 1,200 yen
o Tokyo Burrata - Fruit Tomato 2,000 yen

BRIvS—&-TIL—YET

Bluefin Tuna & Broccoli Tartare - Fermented Soy Dressing - Truffle Mayonnaise 500 yen
AY7OTOvaAV—=ZILEI - ZFFARL w2 b)aTIIR—X

v)@ Grilled Assorted Vegetables - Garlic Balsamic Oil
JUILBHROERDEDLE -A—DyoN)LFZOaAF 1)L

@ Grilled Octopus - Ravigote - Celeriac Paste 500 yen
BHOI UL -ZEDy b -BEOUR—Z K

Arancini - Sriracha Aioli
TIUF—Z T Fv—TAA

Soup of the Day
AEDZ—

0 Vegetarian NIRJT> @ Gluten Free Z)L7>71)— 9’ 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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Avocado Toast - Sourdough - Poached Egg - Avocado Purée - Parmesan Cheese
TRARM=R B T—=RT R—FRIVI - TRARE2—L - /ULXY Y F—X

Crab Omelette - Grilled Sausage - Bacon - Roasted Tomato
DZTHLLY == DJ )L -R=O> - kX bOO—2

Cauliflower Steak - Roasted Avocado - Romesco Purée - Hazelnut Sauce
DTS —R7—F - O—ZARTARAR - OXAXROAEa—L A=Y wvYY—2X

Pasta of the Day
ENE0VAw

Teppan Grilled Sea Bream - Seaweed Butter Sauce - Mussels
BHOSKRIT VL - BENZ— - L—ILE

Grilled Matsusaka Pork Loin - Roasted Onion - Sauteed Cabbage - Ginger Garlic Sauce
MRAR—27O0—DT VL -O—ZASFZFY - FoRYDY T — - I Iv—H—-UwoVY—2

Beef Burger - 100% Beef Patty - Fried Egg - Lettuce - BBQ Sauce - Cheddar Cheese
E—DON=H—+100% E—TN\71— - BELEZ-L2X-BBQY—X-FH—F—X

Beef Hamburg Steak - Mushroom Sauce - Semi Dried Tomato - Red Wine Cheese Fondue
E—TNYN=FRT—F - IvPa)l—LYV—R-EIRFAIILYRDAVF - TV T

JAPANESE BEEF-WAGYU UPGRADE

Grilled Japanese Beef Top Sirloin Butt from Chiba Prefecture
Green Vegetables - Mashed Potato - Red Wine Sauce

FEREFIVAFOIVIIL - FEFR- XY aRTh - RIAVY—2R

Kuroge Wagyu Sirloin - Miyazaki Prefecture 150G
EIFRE REMFY—O1>

Kuroge Wagyu Beef Tenderloin - Miyazaki Prefecture 150G
BREE REMFT>4—0O1>

DESSERT - Mango Afternoon Tea

o Mango Shortcake o Mango Coconut Pound Cake
I>yd—=sa—br—F Y= FvYNTVRI—F

o Mango Mint Tart Passion Mango Mousse
JYd—IVhRILE N3y d—L—2R

@ Mango Olive Mousse @ Mango Flower Jelly
JydA—FV—TL—R Xyd=737—E1—

Mango Fromage
Yyd—oAax—>a

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.
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Supplement
B S

1,000 yen

6,000 yen

12,000 yen



