FAIRMONT SUNDAY BRUNCH

Appetizer
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FAIRMONT SUNDAY BRUNCH

Appetizer

Signature Seafood Platter

Poached Prawn

Steamed Clam

Steamed Mussel
Today's Catch Crudo

Hot Smoked Fujinosuke Salmon
with Bourbon & Miso Glaze

Snow Crab Cake

Freshly Baked Sea Urchin Crumpet
with Whipped Soy Koji Butter

Charcoal Grilled Garlic Octopus
Fried Squid

Salt & Pepper

Charcoal Grilled Vegetable Pickles
Salad of the Day
Japanese Chili Cocktail Sauce
Ginger Lemongrass & Yuzu Ponzu Dressing
Fukujinzuke Tartare Sauce

Pan-Seared Scallop +1,500 yen 1pc
Grilled Black Tiger Prawn +1,800 yen,1pc
Grilled King Crab Leg + 6,000 yen

Grilled Kagoshima Megumi Black Pork
Butter Poached Udo, Mille-Feuille Potatoes,
Apple & Hojicha Chutney

Crilled Free Range Fukushima Date Chicken
Confit Bamboo Shoots, Torched Komatsuna,
Aji Amarillo & W hite Sesame Sauce

Brioche French Toast Souffle
Straw-Smoked Miso & Vanilla Ice Cream,
Maple Syrup

Surf & Turf Eggs Benedict
Japanese Beef Minute Steak, Sourdough,
Free Range Poached Egg, Wagyu Tallow Hollandaise,

Main

Grilled Australian Angus Beef Sirloin
Wagyu Tallow Mashed Potatoes, Grilled Seasonal Greens,
Saikyo Miso & Port Wine Sauce

Crilled Canadian Lobster + 5000 yen
Spaetzle & Cheese, Rapeseed Flower,
Kumamoto Vermouth Nantua Sauce

US Prime Beef Tenderloin 125g + 3250 yen

US Prime Beef Sirloin 175g + 3,750 yen

Matsusaka Beef Sirloin 75g / 150g + 6,000 /12,000 yen

Matsusaka Beef Tenderloin 75g /150g + 7,000 /14,000 yen

Citrus Marinated Trout Roe

Dessert

Sweets Buffet

10,500

DRIFTWOOD

All prices include service charge and consumption tax.



FAIRMONT SUNDAY BRUNCH
STANDARD FREE FLOW

DIY GIN LAB
DIYY ¥ TR
SPARKLING WINE ROSE WINE
RIS=G Y T4 AE74 v
Contarini Prosecco M Minuty Rosé
av&Y—=Aatva T Ia=54 0Ot
WHITE WINE RED WINE
B74Y w74
Tiny Whale Chardonnay Pete's Pure Cabernet Sauvignon
KA Z—RIT—I)L v IL K2R E—yEa7 ARy —E=ZHF v
Colpasso Pinot Grigio Because I'm Pinot Noir
hsy v/ 00— 3 Ea—-X7A4LE/,/T—L

BRUNCH COCKTAIL
TIVFhITN
Aperol Spritz
TRAO—IWZATY v
Mimosa
TEY

BEER
-
Asahi Super Dry
THERX—/R—K5 4

SOFT DRINKS
VZhFUYs
Juice, Coffee, Tea
Ta—RX, O—kb—_ #1F

5,000

PREMIUM FREE FLOW

+ Laurent-Perrier Champagne
A—-y  -XRyx
+3,000

2.5-hour free flow (Last order 30 minutes prior)
7 U —7 0283004 (3R b A—L—I1EBBRO30DBNICEAY £T, )

All prices include consumption tax and service charge and are listed in Japanese yen.
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FAIRMONT SUNDAY BRUNCH
NON-ALCOHOL FREE FLOW

SOFT DRINKS
YZhRUYY

Kimino Yuzu Sparkling Kimino Ume Sparkling
XHD WPT RN=5 v EHD I RN—=0 )T
Coca Cola Coke Zero
aB-3—7 J—5 4+
Oolong Tea Ginger Ale
TRV ¥y —I—)L

JUICES
a—2R
Orange
FLov
Apple
yra

Grapefruits
TL—=TT7N—=

COFFE
a—k—

TEA
L%

3,000

2.5-hour free flow (Last order 30 minutes prior)
7Y =7 —2BH300%] (7R b A—L— A BHRO0SFNICEY £9, )
All prices include consumption tax and service charge and are listed in Japanese yen.
RERE IS, HERBLUY—ERRAERENTE Y, 2EEEERA TRRLTVLET,



	DW_Brunch Menu-2
	Slide 2

	DW_Brunch Menu-1
	Slide 1

	Sunday Brunch Beverage Menu 1
	Slide 1
	Slide 2


