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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7,000 yen 6,000 yen 5,000 yen

Lunch Course

Ala Carte Suppl t
APPETIZERS potit Svra-nEmRe

District Caesar Salad 2,400 yen
TARANIO N = =S4

v) Seasonal Local Vegetables - Soy Koji Dressing 1,800 yen
FHOEESX  ShBrL Y>>y

Toppings: kv E>S

Grilled Daisen Chicken KLLZEDZ L 3,800 yen 2,000 yen
Canadian Lobster H7+&E OJXXZ— 5,400 yen Half 3,600 yen
Smoked Salmon XE—JH—F> 3,000 yen 1,200 yen
o Tokyo Burrata - Fruit Tomato 4,500 yen 2,000 yen

BRITvS—&-TIL—YETh

Japanese Style Beef Tartare - Dried Baby Sardines - Truffle Mayonnaise 4,000 yen 500 yen
FARDZILAL - BEODHALS a2 TIIHR—X

ﬂ)@ Grilled Assorted Vegetables - Garlic Balsamic Oil 2,400 yen
JIVILEROEDEDLYE - A—UwoNILY IO

Squid & Artichoke Fritters - Jalapefo Aioli 2,800 yen
ZNARBE T =T« Fa—oDT vk NSGR—Z371F)

King Crab Cakes - Prosciutto - Sriracha Aioli 5,400 yen 500 yen
BONEDISTr—F-TOVa—bSSFv—T14F

Soup of the Day 2,000 yen
REOZ—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 preparing your meal.
BYTLILF—F BERICHDBVEBMD TV ELS CEXDBRICBRLAIE TV ETLSEMUBLET.



Lunch Course

Ala Carte Supplement
MAINS T7ZAIVE S VFIA—ZBMAE

o Avocado Toast - Sourdough - Poached Egg - Avocado Purée - Parmesan Cheese 2,800 yen
TRARM =N Y D—RT - R—FRIvT - TRARE2—L - /NILAF > F—X

Crab Omelette - Grilled Sausage - Bacon - Roasted Tomato 3,500 yen
OITHLLY - —E—=JDF )L - R=OY - b FOO—R

V) @ Cauliflower Steak - Roasted Avocado - Romesco Purée - Hazelnut Sauce 2,800 yen
H)TZT—RT7—F -O—ZARTARAR-OXAXOAEa—L - AN—EILFvYY—2X

Pasta of the Day 2,800 yen
AHD/INZAZ
@ Teppan Grilled Sea Bream - Corn Risotto - Grilled Summer Vegetables 4,000 yen

Roasted Red Paprika Purée & White Miso Sauce
BHOBMRI VL -2V b -BEHFRZIT UL - O—AKRN TV AL 2—L &FEREKRBY —X

@ Grilled Matsusaka Pork Loin - Cabbage Etuvée - Caramelized Apples - Apple Based Sauce 4,000 yen
MBRAR—2O—=2D T V)L« F v RNYDIF AN -MIBDOF ¥ SAE TV TIAR=ARY =X

Beef Burger - 100% Beef Patty - Fried Egg - Lettuce - BBQ Sauce - Cheddar Cheese 4,000 yen
E=IN—=5—-100% =T\ Fr—-BERES-L2Z-BBQY—X-FzH—F—X

Beef Hamburg Steak - Mushroom Sauce - Semi Dried Tomato - Red Wine Cheese Fondue 80g 4,500/ 120g 5,000 yen
E—TONIN—=T2T7—=F Xy a)l—LY—R-EIRTAIL LYRDAVF—XTF>V T
JAPANESE BEEF-WAGYU UPGRADE

@ Grilled Chiba Prefecture Beef Top Sirloin Butt 5,500 yen 1,000 yen
Confit Shallots Grilled Figs - Mashed Potatoes - Red Wine Sauce
FEREFSVATFOI I -TovOy b T JULBER Xy aRTh - LyRTA2Y =X

@ Kuroge Wagyu Sirloin - Miyazaki Prefecture 150G 10,000 yen 6,000 yen
FEEE REMNFH—0O1>

@ Kuroge Wagyu Beef Tenderloin - Miyazaki Prefecture 150G 16,000 yen 12,000 yen
BIBEE EEMFT>4—0O1>

DESSERTS

@ Citrus Mousse - AlImond Milk Cream 1,500 yen
ShIRAL=RT—EVRIINTT)—L

@ Mango Pudding - Coconut Ice Cream 1,600 yen
JRYDA=7)> DTy Y TA 2RI —L1L
O rig Mille Feuille 1,500 yen
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V)@ Seasonal Fruits Plate 2,000 yen
EHOIIIL-VTL—k

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

All prices quoted are subject to 15% service charge.
RECHBIC T —EXTv—215%EFEHLRIT &
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.



