THE CHEF /2900

ASSORTED APPETIZERS
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Cherry Bass Carpacio with Wasabi Marinade / Herbed Scallop Tartare
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Broad Bean Mousse with Pecorino Cheese
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Polenta Cake with Prosciutto / Seasonal Vegetable Bagna Freida

PASTA
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Spaghetiini Aglio e Olio with Snow Crab

CHOICE OF MAIN DISH
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Herb Roasted Galacian Pork

or
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Grilled Tasmanian Lamb with a Salsa Verde Sauce [ Add 500yen )

CHOICE OF DESSERT
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Dekopon Creme d'Ange /' Strawberry Mille Feuille
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Tiramisu / Oriental Cheesecake / Assorted Ice Cream and Sorbet

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



THE CLASSIC /2000

APPETIZER
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Strawberry and Prosciutio Salad with Framboise Vinaigrette

CHOICE OF PASTA or MAIN DISH
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Spear Squid and Olives Tomato Spaghettini
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Homemade Sausage and Spring Cabbage Creamy Tagliolini

Dy 5 — FRDZ ) —AES5ARY —0DY— 2R +500yen
Sauteed Cherry Bass with Onion Cream and a Raspberry Sauce ( Add 500yen )

RKEBEHBOTI L KAz v w22~ KDY —2 +500yen
Cirilled Awaiji Chicken with Boiled Eggs and a Mustard Sauce [ Add 500yen |

HEMFY -0 4 >0 AFES +3500yen
Charcoal Grilled Kuroge Wagyu Sirloin | Add 3500yen |

CHOICE OF DESSERT
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Dekopon Creme d'Ange / Strawberry Mille Feuille

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.



SEASONAL LUNCH / 5500

AMUSE
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Foie Gras Raisin Sandwich

COLD APPETIZER
HMEM ZEd JVevzz—-35
Firefly Squid and Broad Bean Primavera

HOT APPETIZER
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Angel Prawns and Ricotia Cheese filled Zucchini Flowers

PASTA
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Orient Clams, White Asparagus and Bottarga Pasta

MEAT
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Prosciutto wrapped Veal with Bamboo Shoots and Pisellini Sauce

DESSERT
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Fresh Blood Oranges and Sherbet with Earl Grey 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
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Mushroom Soup
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Oriental Creamy Crab Croquette 1p
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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
HOI)YT7Na—vh o Fnor A=) 704 6E /3,500
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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.



