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BRASSERIE - BAR - LOUNGE

PREMIUM LUNCH

6 Course

Amuse + Appetizer + Pasta + Main
Petit Fours + Ciabatta

Kimpton Shinjuku Tokyo x SABON “Minty Spark Yuzu” Afternoon Tea

Coffee or Tea
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APPETIZERS

District Caesar Salad
TARANION = —HZH

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

Toppings: kv E>S

Grilled Daisen Chicken XILEgEDZ 1) )L
Canadian Lobster H74FE OJ2XXZ—
Smoked Salmon XE—2UH—F>

Tokyo Burrata - Fruit Tomato
BRIVS—Z-TIL—Y I

Japanese Style Beef Tartare - Dried Baby Sardines - Truffle Mayonnaise
FHROZIILZIL -BEDDALRZ F)aTIYIFR—X

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

Squid & Artichoke Fritters - Jalapefo Aioli
ZNWARBET =T Fa—20DT Iy NFGR==3T1F1)

King Crab Cakes - Prosciutto - Sriracha Aioli
BROSNEDIZTr—F-FAVa—~ > SFv—T1F")

Soup of the Day
AEDZ—

4 Course

Appetizer + Soup + Main + Ciabatta
Kimpton Shinjuku Tokyo x SABON “Minty Spark Yuzu” Afternoon Tea

Coffee or Tea
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Supplement
by ok

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

2,000 yen

500 yen

500 yen

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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Supplement
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Avocado Toast - Sourdough - Poached Egg - Avocado Purée - Parmesan Cheese
FRARM=RS 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—Z

Cauliflower Steak - Roasted Avocado - Romesco Purée - Hazelnut Sauce
HITZT—RF—F - O—ALFARAR-OXZOAEa—L A=t FvYY—X

Pasta of the Day
ENE0VAP

Teppan Grilled Sea Bream - Corn Risotto - Grilled Summer Vegetables - Roasted Red Paprika Purée & White Miso Sauce
B OHRT I - A= UV k- BHFRIT )L - O—HRN TV AL 12— L &FARKEY —X

Grilled Matsusaka Pork Loin - Cabbage Etuvée - Caramelized Apples - Apple Based Sauce
WBRAR—2O—ZAD T Il + T RYDIF AR MIBDF v SX )T v TILAR—=IRY —X

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

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

JAPANESE BEEF-WAGYU UPGRADE

Grilled Chiba Prefecture Beef Top Sirloin Butt - Confit Shallots - Grilled Figs - Mashed Potatoes - Red Wine Sauce 1,000 yen
FERBEFSVAFOIIIIL -TovOv OV T JVILERER - Y aRTh - LYRTAVY—X

Kuroge Wagyu Sirloin - Miyazaki Prefecture 150G 6,000 yen
BREE EEMNFY—0O1>

Kuroge Wagyu Beef Tenderloin - Miyazaki Prefecture 150G 12,000 yen
BBHEE REMFTF4—0O1>

DESSERT - Kimpton Shinjuku Tokyo x SABON “Minty Spark Yuzu™ Afternoon Tea

Weekend Citron Cake Mango Rose Tart
Jq—oITrRI OV <>d—a—X&)Lk

Mint Lime Jelly @ Green Apple Mint Mousse
SRS ALE)— BEOATIVRL—R

Yuzu Cream Puff o Baked Orange Cheesecake
WMF>a—o)—LA RATRF LY DF =7 —=*

Yuzu Chocolate Meringue
MFaaTIALYY

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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