THE CHEF /2900

ASSORTED APPETIZERS

FEEFEEOX Y2 /D2 LEL FYF—RY—R
Kasumi Crab Quiche / Veal Tartare with Tonnato Sauce
THRIREE—YVOHSX / DV TS —L—R
Avocado and Beet Salad / Cauliflower Mousse
BHUISFDHNNy Fa MWV A4 AT Ly b

Greater Amberjack Carpaccio with Yuzu Vinaigrette

PASTA

REDHBEELEF VA F XY PP bV =227y 574 —=
Angel Prawns and Savoy Cabbage Tomato Spaghetini

CHOICE OF MAIN DISH
TREE O Bhf & Il 2 — L3O < 183wy

HYVTT7HOT—2 b WL T 3 Ry —
Roasted Galacian Pork with Naruto Kintoki Sweet Potatoes and Fond de Veau Sauce
or

R2ZAP = TEMEDO T Vv Yy oz LT +500yen
Grilled Tasmanian Lamb with a Salsa Verde Sauce [ Add 500yen )

CHOICE OF DESSERT
TARL& O IHF ST H - b RO IS

BEERRFFADNY25Y 75y / Faar—tEFz) -0 IL7T
Strawberry and Pistachio Vacherin Glace / Chocolate Cherry Eclair

TAFGIR /) FAVZYERVF—XT—F /) PARTY)—-AL&TY ¥+ —v b
Tiramisu / Oriental Cheesecake / Assorted Ice Cream and Sorbet

JY /) a—v — or ALE
Bread / Coffee or Tea



THE CLASSIC /2000

APPETIZER

POLVREEE NN EFHBFEOY S X ST 4 AL v b
Prosciutio Ham and Seasonal Vegetable Salad with a Kumquat Vinaigrette

CHOICE OF PASTA or MAIN DISH
TaEL& b U & R 2 BB <13 Ly

RBEIEGFEO IS -V =2 2T v F 4 —=
Awaii Chicken and Burdock Ragu Spaghettini

PERSYT A4 v I —FEEHDOD IV —LY - RYF Y —=

Atlantic Salmon and Turnip Cream Sauce Tagliolini

SHELELTFERD 74 ¥ ~—2 +500yen
Kinmedai and Winter Vegetable Bovillabaisse (Add 500yen )

KBEHEOFyYa—2+ LIFKSA b2 b2 —yY—2 +500yen
Nut Roasted Chicken with Semi-dried Tomato Butter Sauce  Add 500yen |

HERMFH—0 4 >0 ABFES +3500yen
Charcoal Grilled Kuroge Wagyu Sirloin | Add 3500yen |

CHOICE OF DESSERT
TR D B & L F ¥ — b 2RO I3 0,

HLERARFADNY 252759t / Faar—ttFz) -0 IL7T
Strawberry and Pistachio Vacherin Glace / Chocolate Cherry Eclair

FA4I5IR /) FAVZUVERNLVF—XT—F /) PARIZY) L&YY —xvy b
Tiramisu / Oriental Cheesecake / Assorted lce Cream and Sorbet

I8y / a—t — or fLEE
Bread / Coffee or Tea
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Al prices include tax and are subject to a 10% service charge. Please nofify our staff if you have any form of food allergy.



THE SEASONAL / 6500

AMUSE
7477 LR R

Foie Gras Raisin Sandwich

COLD APPETIZER

HR +EXH JHES
Red Seabream with Citrus Vinaigrette and Bottarga

HOT APPETIZER
TN =725 FHEOIN A HOHED

Green Asparagus, Raw Egg, Inca no Mezame Potato Sauce

PASTA
BapE A (R A pFE2 VA4 Y —=
Squid Ink Tagliolini with Sakura Shrimp, Bamboo Shoots and Shiso

MEAT
ARYVAEK F=F>ZAE— =2A4¥—-LEV

Iberico Pork with Roasted Onions and Meyer Lemon

SIGNATURE DISH
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Oriental Curry

DESSERT
HEkH Triy vuve—Va

Amaou Strawberries with Champagne Gelee and Fromage Blanc Cream
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All prices include tax and are subject fo a 10% service charge. Please nofify our stalf if you have any form of food dllergy.



A LA CARTE

vy al—ARA—T 800
Mushroom Soup

FVxzraAE =7 HL — (F5EA) 3300
Oriental Beef Curry [ with Salad |

THE BAR J.W.Hart SEASONAL MENU

STRAWBERRY AFTERNOON TEA

14:30 -17:30 (Cafe Close)
120 minutes / 2,900 75 2 v YU fF / 4,000
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All prices include tax and are subject to a 10% service charge. Please notify our staff if you have any form of food allergy.



