THE CHEF /2900

ASSORTED APPETIZERS

I3D2F0HbDAL—R / IOV e EHENLLEFE

Sweet Potato Mousse / Prosciutto and Strawberries

R—aVEBEDODFy Y
Bacon and Vegetable Quiche

D—2rE—7 / FHHFERXOSN—=rHU X

Roast Beef / Seasonal Vegetables Bagna Cauda

PASTA
fEOTF—NODIF2L Y —R RVYVFY—=

Tagliolini with Tuna Tail Tomato Sauce

CHOICE OF MAIN DISH
[ Fatd b asthf & R Ml e B0 1530 ]

75 YREBBCR—20on—2b kvfry—2x
Roasted BBC Pork with Red Wine Sauce

or

HEELY)To—207 9 $4 % 25 +700yen
Crilled Ribeye with Salsa Verde Sauce [ Add 7OOyen |

ONE MORE DISH

2y Y a)— A R—F / Creamy Mushroom Soup 800

FEEEBoF Va2 ) —2Lavy 7 1p 800
Oriental Creamy Crab Croquette 1p

CHOICE OF DESSERT
[FRAE OB e T - e—llls B3]

FORVFAERZSTARZ Y — A
Marinated Strawberries with Vanilla lce Cream
FNVZYENVF—XT—F / T4F5I R
Oriental Cheesecake / Tiramisu
TARIZYV—ALAE&Y¥Y—<Xvy b

Assorted lce Cream and Sorbet

2%V / 2=k — or ALE Bread / Coffee or Tea

LREIBUAA RIS 10% O — C AR B THILC L &, BYTLAF -2 HRLOLRBAZy Z7ITEH LT3,
Al prices include tax and are subject to a 10% service charge.Please notify our staff if you have any form of food allergy.



SEASONAL LUNCH / 5500

AMUSE
T7AF7 TSV —AYHY UK

Foie Gras Raisin Sandwich

COLD APPETIZER
/AN i

Greater Amberjack and Turnip Citron

HOT APPETIZER

HEHEBE HVI757- HOHW
Kasumi Crab with Cauliflower and Dragon Egg

PASTA
B H btrex

Duck with Mushroom and Trevise

MAIN DISH
RKER—-2 &Hi

Roasted Amakusa Pork with Kumquat

or
HBEf4HY—a 4> (+1500yen )
Kuroge Wagyu Sirloin [ Add 1500yen )

DESSERT

¥ A4 rFaar—F TYri—=a
Strawberry with White Chocolate and Champagne

LEBUAA MRS 10% O — C 2R B THIEC oL &, BM T LAF -2 HHLOLE ARy Z7ISEHL D330,
Al prices include tax and are subject to a 10% service charge.Please notify our staff if you have any form of food allergy.



THE WEEKDAY / 1700

WEEKDAYS ONLY

APPETIZER

2F =Y —FYEPRIFOYSE vEVY 4 XL v b

Smoked Salmon and Avocado Salad with Llemon Vinaigrette

CHOICE OF PASTA or MAIN DISH
[ FRl& b i 3 2R ML —MEBF RS ]

RKBEHLR—2>DF2 PV —R2 237 95 4—=

Spaghettini with Awaiji Onion and Bacon Tomato Sauce

BLALYIYARDIV—LY -2 RYT Tyl
Tagliatelle with Cod and Orange Chinese Cabbage Cream Sauce

oYy F— HDA>Y—2Z +500yen
Sauteed Spanish Mackerel with White Wine Sauce [ Add 500yen )

HEMGF Y —o 4 o ABEE +3500yen
Charcoal Grilled Kuroge Wagyu Sirloin | Add 3500yen )

%Y/ a—k — or ALE Bread / Coffee or Tea

ONE MORE DISH

v Y a)— LR —F / Creamy Mushroom Soup 800

HEREEBOA V2NV )—Asauv T 1p 800
Oriental Creamy Crab Croquette 1p

DESSERT

HOPVRENRZSPARIZY —A 400
Marinated Strawberries with Vanilla lce Cream

FVZYENVF - T —F 400
Oriental Cheesecake

TAIIR 400
Tiramisu

TARIZ Y —AL&YY—Xv | 400

Assorted Ice Cream and Sorbet

ERIBUAAIEC 10% O — 2R PTH LT, BT LAF - 2HRHLOL R Ry ZI2EB5H L2 (B 0,
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

FNVZTYEANVE—T7HhL— (Y 5X) 3300
Oriental Beef Curry | with Salad |

THE BAR J.W.Hart SEASONAL MENU

AFTERNOON TEA

120 minutes / 3,800

HSTINIAD 7 IV—=I o FEPPITESICFHO L — b,
Qo2 OELIBRTYY, HRE ORI R EZT —/IcHs@B I LLIE3 v,

THE BARJW. Hart il T ZHEL T b 279,
[ATH&TOZPRIG / 1THI5ERE ]

BASQUE CHEESECAKE

FTH - PP TCTHBELTVAF VT YEZNLF—ZAr—F 13
EELBOHELTOERBELTED 27,

1HI10ARE AW/ kb S AE

1 R—=IVEZ12em / 2,500 (BiiR)
BAERATZREF—X0HZ L AL ATIESD,

ARA VBB TF 4T KL

EBsok L EH P20 T HEL 2L,

2006 FDF Y A= a2 —0DK» 6, GbEbLOTRARDOTH— T,



