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[ Top Tier ] Assorted Seasonal Fruits Platter
[Middle Tier] Matcha Tiramisu / Matcha Macaron / Citrus Tart

American Cherry Chocolate Tart / Matcha Roll Cake
[Bottom Tier] Assorted Appetizers
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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.



BREAKFAST 7:30-10:00
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Reservations for Breakfast Room Service are accepted 24 hours in advance.
For Same Day Breakfast Room Service, time of delivery will be at the hotels discretion.

FYVTYENVT VLY 77 7—RF / Orental Breakfast 3,300
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Please choose between our Western Breakfast or our Japanese Breakfast.
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Assorted Bread / Oriental Curry / Fresh Vegetables with Onion Sauce

Sausage / Bacon / Seasonal Soup / Smoked Salmon / Caprese
Avocado Tartar / Caponata / Prosciutto / Fresh Fruits / Yogurt

+

DIF & b3t & iR 2 B0 Lo BRECLI W
Your choice of freshly made egg dish.

ZF LV / Omelefte RY S5 TNT v/ Scrambled Eggs
BEBES / Fried Egg Ty RAFT 42 b /Eggs Benedict

JAPANESE BREAKFAST #n&
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Steamed White Rice / Miso Soup / Soy Braised Beef / Seasonal Simmered Dish
Sea Bream Chazuke (Soup Stock+Sea Bream with Sesame Sauce)

Wasabi Kelp / Pickled Vegetables / Boiled Japanese Mustard Spinach
Japanese Rolled Omelette / Grilled Fish of the Day
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Al prices include tax and are subject to a 10% service charge.Please notify our staff if you have any form of food allergy.



DINNER SET MENU 17:30-21:00

TASTING 3,500
ARHDY S X/ Today's Salad
+
CHOICE
HER—2DHYH >~ K /Kobe Pork Cutlet Sandwich
or

ARH DI & / Today's Pasta

ORIENTAL 4,100

HEEI,PIZOF VALY —Lavav T 1p
Oriental Style Kasumi Crab Cream Croquette 1p

+

VT AENVHL — Y 5K/ Orental Curry with Salad

FYVLZYRUNAFR—V +800
Oriental Highball

THE BAR JW.Hart 2’3580 T3 F Vv 2oL ich 7T,
HEIZEOb 3 —MP TEHRIEI W,

Born in THE BAR J.W. Hart, this cocktail was given its name after the building
it was created in. A refreshing and smooth take on a wellknown classic.

F VLY RIVF— X7 —F / Oriental Cheese Cake +800

STANDARD [24#+vr1 6,800

F¥ A =—XFF 2% S5 X / Chinese Chicken Salad
+

ARHDI/RZ & / Today's Pasta [ 2 M ]
+
FVLTYENF — X —F / Oriental Cheese Cake [20]

ZAXH D 35 WEHE / Meat Dish of The Day +2,500
EExf4dY—v 4> 257 —F 100g +4,500

Wagyu Beef Sirloin Steak

SHRUETOTHEMBE TITOTIHHIIEI v,

KOBE BEEF x PREMIUM WINE 16,000
R4 —v 4 > X5 —F 100g / Kobe Beef Sirloin Steak

+

CHOICE

$88% / Rindo [ Glass 90ml ] or [ Half Botfle 375ml {+8,000yen | ]

Napa Valley / Cabernet Sawvignon,Merlot, Cabernet Franc
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DAYOEEAY) 7= FICED BT 2 4F ) — TKENZO ESTATE |,
ZOFEBSLvHER. THEFAD 9439 —TOP100 icBIEh 318 &
HARGCETHIRVIELZT TV 23,

LRBUAAMIAEIZ 10% 0% — 2R e THEL G2 L 23,
BYTULNAF -2 HFHLOHE ARy Z7I2H P LT I3,
Al prices include tax and are subject to a 10% service charge.

Please notify our staff if you have any form of food allergy.



A LA CARTE 10:30-21:00

APPETIZERS & SALADS

ARHDY S5 KX/ Today's Salad 1,600
AHOFTERE D A b ¥/ Assorled Appetizer 1,700
Fr A=—XFF Y 5K / Chinese Chicken Salad 1,600
HEoNL, Y5 IDRED B b/ Assored Prosciutio and Salami - 2 000
F—ZXDEE Y B b / Assoried Cheese 2,000
FrYrE7” VYU —2Y—4 BEEHOTY = 8,000

Blini with Caviar and Sour Cream

SOUP
FYV TRV v Y 2a)v— AR — 7 / Oriental Mushroom Soup | ,000

PASTA & NOODLE

AHDO 2% / Today's Pasta 1,600
oI ¥A /Udon 1,600

SANDWICH & RICE

MBER—2Z2DHYY > K /Kobe Pork Cutlet Sandwich 2,000
FVZrRIVAL — Y S5 KA/ Orientdl Curry with Salad 3,500
F v XS — b /KidsPlate 1,700
MAIN DISHES

HFEIPIZOXF VANV Y —Laav s 2p 1,800
Oriental Style Kasumi Crab Cream Croquette 2p

AR H DffEfE JRAFES / Girilled Fish of the Day 2,200
Zx H O 35 AR / Meat Dish of The Day 2,600

HEfF Y- fR2ATF—F 100g / Wagyu Beef Sirloin Steak 4,700
#MAYEY —no 4 > 25 —F 100g / Kobe Beef Sifloin Steak 13,200

DESSERTS

FVxTYERNVF— X —F / Oriental Cheese Cake 1,100
F a2l — bR vy 7R/ Chocolate Box 1,700
ZHID 7 /v — / Today's Fruits 1,700~

LRCBUA A 10% 0% — 2R R TEHE 2L 23,
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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.



DRINKS 10:30-21:00

JUICE

FL 2T Y a2 — R / Ounge Juice Q00
7y FNT 2 — R/ Apple Juice Q00
CAFE

2 —k — / Coffee Q00
H 7 x5 T / Cafélatte 950
HT7 x4 YL R —k — / Decalfeinated Coffee 00
X —I Y ¥ / Dareeling 1,000
7 =7 L 4 /ol Grey 1,000
7 v Y A/ Assam 1,000
I ¥ A I Y/ Jasmine 1,000
RUZR / Jopanese Green Tea 950
B € I — /v / Camonile 1,000
~_X— 3 ¥ I / Pepper Mint 1,000
BEER

n— bt 5 > K / Heart land 1,050
WINE

H 2 4 > / White Wine glass 1,200~ / carafe 2,800~
TR A Y/ Red Wine glass 1,200~ / carafe 2,800~
MINERAL WATER

Y >R 7Y 7 750ml / San Pellegrino 750m 1,200
7 2 723> F 750ml / Acqua Panna 750ml 1,200

FEBUAAIFEIZ10% O % — € 2R 2 THEE 0L 23,
All prices include tax and are subject to a 10% service charge.



WINE LIST 10:30-21:00

CHAMPAGNE

2YFo 7 FTYavbh FYI¥ 10,000
Mandois Brut Origine
Chardonnay, Pinot Noir, Pinot Meunier

FeS®Ev b 75 F 75 18,000
Delamotte Blanc de Blancs

Chardonnay

RV Vaxr R} TRy 32,000

Perrier Jouet Belle Epoque
Pinot Noir, Chardonnay

I Vav?Z F53YF Fax 49,000
Krug Grande Cuvee

Secret

Ky =y=3>y o+’ 06 68,000

Dom Perignon Rose
Pinot Noir, Pinot Meunier, Chardonnay

Yo 06 100,000
Salon’06
Chardonnay

WHITE WINE
Z7v b)Y VP NTAHYR 5,500

Fattori Soave Runcaris
Veneto / Garganega

ooy sAbbr Y4 6,500
Sansilvestro Gavi

Piemonte / Cortese

FPNUR—) ¥¥g— F)vad—=a2 Y*)FKAH 8,500
Albert Bichot Bourgogne Chardonnay

Bourgogne / Chardonnay

TA44 Z7ad4vyt Yrhb— 7249t 12,000

Pouilly Fuisse Chateau Fuisse
Bourgogne / Chardonnay

Y7 IS5y Va2 v su ZYRFrr Fo— 18000
Chablis Grand Cru Les Clos

Bourgogne / Chardonnay

HAY BT INR 18,000

Gaja Rossj-Bass
Piemonte / Chardonnay

EEBAAMIEIZ10% O — 2R 2THE 2L &9,

All prices include tax and are subject to a 10% service charge.



WINE LIST 10:30-21:00

RED WINE

Z>F 32 6,000
Ranch 32

Cadlifornia /Cabernet Sauvignon

Na—% YAh=VY F¥rr5F4 25y>a YELY 7 9000
Barone Ricasoli Chianti Classico Riserva
Toscana / sangiovese,Merlot, Canaiolo

HARFN Vaaryk Inuikva F4 FYEILF—7 15000
Castel Giocondo Brunello di Montalcino
Toscana / Brunelo

Vavl YrYRUERY FX=-3X h3Ia= 15,000
Gevrey Chambertin Domaine Camus
Bourgogne / Pinot Noir

Yy hb— 55T a’13 18,000
Ch.logrange

SainHulien / Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Veldot

TIVST 4 —T 7 40,000
Almaviva
Chile / Cabermnet Sauvignon, Carmenere, Cabernet Franc

HA¥ NS R 40,000
Caja Barbaresco
Piemonte / Nebbiolo

B 15 49,000
Ai'15

Napa Valley / Cabernet Sauvignon, Merlot, Cabemet Franc

F—/%2 vr'15 88,000
Opus One " 15

Napa Valley / Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot

¥ b— wnd-—"07 150,000
Ch. Margaux' 07
Margaux / Cabemet Sauvignon, Merlot

ERBLAAMIFZEIZ10% 0% — € 2R P THE 2L &3,
All prices include tax and are subject to a 10% service charge.



