GrandBach Brasserie

This course is available for a minimum of two guests.
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Chef's Selection of Seasonal Appetizers
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Salad Nicoise
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Fish from Toyosu Market
Chef’s Daily Creation
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Grape Beef Steak & Fries
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Tripe and White Kidney Bean Gratin
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6,800

CANAPE

w2 Marinated Olives
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ws Orange-Scented Carrot Rapée
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ws Hummus with Gluten-Free Chips
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Cherry Mozzallera Caprese, Mixed Grain Salad
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Today’s White Fish Escabeche with Dill
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Rosemary French Fries
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APPETIZER

Tripe and White Kidney Bean Gratin
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Smoked Salmon, Homemade Koji Sour Cream
AE—7H—FY YT —7 ) — LKA

? Paté de Campagne with Sake Lees
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Selection of Cheese Plate
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Assorted Charcuterie
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French Onion Soup Gratin
A=F S TITRIA=T

®2 Cauliflower Steak, Spice Sauce
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Baguette
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Shio Koji Cultured Butter
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“Vegetable-Rich” Wellness Salad
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A salad of seasonal vegetables, grains and other nutrient-rich ingredients.
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Duck Leg Confit with White Bean Ragout
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Wagyu Top Round Steak, Grilled Seasonal Vegetables,
House-Made Mustard
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MAIN

<, Herb Oil Roasted Shrimp, Sauce Ameéricaine (5 Pieces)
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Fish and Chips
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Sauteed Atlantic Salmon, Lemon Vinaigrette
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Sauteed Scallops, Herb Butter Sauce
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Fish from Toyosu Market -Today’s Daily Creation
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Handcrafted Lamb & Chicken Sausage
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Sauteed Sangen Pork

with Lemon and Green Chili Koji Cream Sauce
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Grilled Lamb Chops, Dried Tomato and Miso Sauce (3 Pieces)
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Grape Beef Steak and Fries
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Wine Experiences

Wine Pairing - 3 Glasses 3,800
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Champagne - FREE FLOW - 8,500
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BURGER

Cheeseburger Single 2,900
F— ZN—H— Double 3,650
A classic cheeseburger with rich cheddar cheese and original beef patty.
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GrandBach Burger
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Homemade patty with plenty of fresh vegetables.
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®2 Plant-Based Burger
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An original plant-based patty made from beans and mushrooms.
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PASTA

Gluten-Free ZENB Pasta, Mushroom & Shiitake Vegan Bolognese
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DESSERT

7 Wellness Anmitsu Topped with Sugar-Free Fermented
Red Bean Paste
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7 Creme Brilée with Framboise Sorbet
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Vanilla Ice Cream
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w2 Vegan Ice Cream
(Cacao, Lemon, Matcha, Amazake, Strawberry)
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%If you have any questions, please do not hesitate to ask our staff.
% All prices include 10% service charge and 10% consumption tax.
% Actual product may vary subject to availability.
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