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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7,300 yen 6,300 yen 5,300 yen
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a Carte upplement

APPETIZERS Pombh SvFa-ZEmEE
District Caesar Salad 2,400 yen

FARRID b =54

ﬂ) Seasonal Local Vegetables - Soy Koji Dressing 1,800 yen
ZEHOEEFTF - EhErL Yy Y

Toppings: kv E>Z

Grilled Daisen Chicken XlLE®DZ 1)L 3,800 yen 2,000 yen
Canadian Lobster Hh7+4E 07 2X&Z— 5,400 yen Half 3,600 yen
Smoked Salmon RE—IH—FE> 3,000 yen 1,200 yen
0 Tokyo Burrata - Fruit Tomato 4,500 yen 2,000 yen

RRIYI—X-T)L—Y T

Japanese Style Beef Tartare - Dried Baby Sardines - Truffle Mayonnaise 4,000 yen 500 yen
FROLZIL -EDDALS T F)aTYIR—X

V)@ Grilled Assorted Vegetables - Garlic Balsamic Oil 2,400 yen
JIVILBFHOERDELE - A=y oL aF1)L

Squid & Artichoke Fritters - Jalapeno Aioli 2,800 yen
ZNABBET—T4Fa—0 DTk NTR=Z3T71H1

King Crab Cakes - Prosciutto - Sriracha Aioli 5,400 yen 500 yen
BINEDOIZTr—F-TO>a— b SFv—TAF)

Soup of the Day 2,000 yen
AHDR—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.
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Avocado Toast - Sourdough - Poached Egg - Avocado Purée - Parmesan Cheese
FHRARS=ZAb B T—RTR—=FRIvI - TRAREa—L - /NILXHF Y F—X

Crab Omelette - Grilled Sausage - Bacon - Roasted Tomato
IITHLLY - —E—=IDF )L - R—=O> - b bOO—Z

Cauliflower Steak - Roasted Avocado - Romesco Purée - Hazelnut Sauce
D) T2 —R7—F - O—ARTARAR - OXAXROAEa—L - A—¥IFwvYY—2X

Pasta of the Day
RED/KZAR

Teppan Grilled Sea Bream - Corn Risotto - Grilled Summer Vegetables
Roasted Red Paprika Purée & White Miso Sauce
BHOSBRI VL - OV b EFHEI UL - O RN T AE 2—L &FAREKEEY —X

Grilled Matsusaka Pork Loin - Cabbage Etuvée - Caramelized Apples - Apple Based Sauce
MIRR—27O—ZADT )L - F v RYDIF AN MBOF v SAUE Ty FILR=IRY =X

Beef Burger - 100% Beef Patty - Fried Egg - Lettuce - BBQ Sauce - Cheddar Cheese
E—DON=H—+100% E—TN\71— -BEEZ- L 2X-BBQY—X - FH4—F—X

Beef Hamburg Steak - Mushroom Sauce - Semi Dried Tomato - Red Wine Cheese Fondue
E—TNYN=FRT—F - Xv>a)l—LY—R-EIRFAIIL LYRDAVF—I TV Ta

JAPANESE BEEF-WAGYU UPGRADE

Grilled Chiba Prefecture Beef Top Sirloin Butt
Confit Shallots - Grilled Figs - Mashed Potatoes - Red Wine Sauce
FEBEFSVAFOI UL -TovOy bV Ta - JULEER-Tv>aRTh LYRTAYY =R

Kuroge Wagyu Sirloin - Miyazaki Prefecture 150G
2IERE EEMFY—O1>

Kuroge Wagyu Beef Tenderloin - Miyazaki Prefecture 150G
BIBRE 2EMFF>E—0O1>

DESSERTS

@ Citrus Mousse - Almond Milk Cream

URSAL=AT—EVRINTT)—L

@ Mango Pudding - Coconut Ice Cream

RYOd=7VU> AT vV TFARIU—L

O Fig Mille Feuille
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Seasonal Fruits Plate
EHOIIL—-YTL—k

Ala Carte

TZhIVE

2,800 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

10,000 yen

16,000 yen

1,500 yen

1,500 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.
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.

Lunch Course
Supplement

ZUFIA—RBmEE

1,000 yen

6,000 yen

12,000 yen



