SEASONAL LUNCH 7 6000

AMUSE
FISFNRE—=)F =X HERF—F

Grana Padano Cheese Catalana

COLD APPETIZER
e Lk STVAALED
Shrimp with Wild Vegetables and Green Peas

HOT APPETIZER
B HEoNA PV a7

Bamboo Shoots with Prosciutto and Truffles

PASTA
it Xoft EE

Japanese Mackerel with Canola Flower and Bottarga

CHOICE OF MAIN DISH
A=Y 2K WFF

Iberian Pork with New Burdock

or
HEf4Y—n0 4> +1800yen
Kuroge Wagyu Sirloin ( Add 1800yen )

DESSERT

FaRy F9A4bFazar—Fr TNATLr—3R
Dekopon Citrus with White Chocolate and Verveine

LRABUA AR 10% OF — 2B EHEC L 3, BT LAF - 2HRLOHE ARy ZISEH L2 RS 0,
All prices include tax and are subject to a 10% service charge.Please notify our staff if you have any form of food allergy.



ORIENTAL LUNCH /4500

ASSORTED APPETIZERS
HEREDAL—R /) KL EER

New Onion Mousse / Prosciutto and Domestic Strawberries

BHERONN—=rHoX / RADOHNI/Ry F 3
Spring Vegetable Bagna Cauda / Cherry Trout Carpaccio

7SVF—=

Arancini

PASTA

MEBELEFYRVORT vy T 4 —=
Spaghettini with Cherry Shrimp and Spring Cabbage

FISH

AFFEFHFRXOISYI NV robEtAYV-TOY—-2
Grilled Japanese Threadfin and Spring Vegetabled with Tomato and Olive Sauce

CHOICE OF MEAT
[ Fad& 0 3ok 3 5ph ol 2 — 353 O < 158 L ]

HNVITPHEROD—ZXF HUAYVENRZ—-ODY—2R
Roasted Galician Pork with White Wine and Butter Sauce

foa—20 7Y Y45 2 vF +900yen
Grilled Beef Loin with Salsa Verde Sauce ( Add 900yen )

BEExf44¥—nva 4> +1900yen
Kuroge Wagyu Sirloin ( Add 1900yen )

ONE MORE DISH

2w Y a)b— AR —F / Creamy Mushroom Soup 800

EEEBoAX Va2 ) —Lauy T 1p 950
Oriental Creamy Crab Croquette 1p

CHOICE OF DESSERT
[TRLE DB SR TH - bl B3I ]

BEFLEA=ZSTPIR RY—=Y—2

Strawberry and Vanilla Ice Cream with Berry Sauce

EERFED I N7 4 — 2 +200yen
Strawberry Mille-Feuille (Add 200yen)

FYVZYERNVF—XT—F
Oriental Cheesecake
T453I R
Tiramisu

TPTARIZIYV—LEY Y —XNv b

Assorted Ice Cream and Sorbet

B ST —F27EEE DA bE +500yen
Assorted 2 Desserts (Add 500yen)

LEBUA SRS 10% OV — 2R PTG L 3T, BT LAF -2 HRFLOHIE ARy ZICFHLOF LIS 0,

All prices include tax and are subject to a 10% service charge.Please notify our staff if you have any form of food allergy.



THE CHEF /3200

ASSORTED APPETIZERS
HEREDODL—R /) A LEEF

New Onion Mousse / Prosciutto and Domestic Strawberries

FHERXDON—=rhoX / EROINI/ Sy F 3
Spring Vegetable Bagna Cauda / Cherry Trout Carpaccio

TSYF—=

Arancini

PASTA

MBELEFEFYRVORRT vy F 4—=
Spaghettini with Cherry Shrimp and Spring Cabbage

CHOICE OF MAIN DISH
[ Ttk b3l 3 bl Bl A — M3 o < 153 0 ]

HYVIYTPHBEDODO—XF HZAYENRNZ—ODY—R
Roasted Galician Pork with White Wine and Butter Sauce

Fa—207 Y v ¥4 5 v5 +900yen
Grilled Beef Loin with Salsa Verde Sauce ( Add 900yen )

B4V —na 4> +1900yen

ONE MORE DISH

2 v Y a)b— A RAR—F / Creamy Mushroom Soup 800

HEHEEOF VT VANV ) —L2aav T 1p 950
Oriental Creamy Crab Croquette 1p

CHOICE OF DESSERT
[ FReE D Bl a T — b2l RO IE3 0]

HEFHEER=ZSTPTAR XY=V —2

Strawberry and Vanilla Ice Cream with Berry Sauce

EE&EDINT 4 —2 +200yen
Strawberry Mille-Feuille (Add 200yen)

FVZYERNVF—X T —F
Oriental Cheesecake
TA4AI7IR
Tiramisu

TARIZIV—LEY Y —Xv b

Assorted Ice Cream and Sorbet

B ELTY—F 27K DA b¥ +500yen
Assorted 2 Desserts (Add 500yen)

LRCBUAA MRS 10% O — € 2R 2T oL 39, BRMTLAF—2BRHLOHERAZ Yy 7I2B5R L2 I3 0,
All 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

FVZYERNVE—T7HL— (Y 5Xf]) 3600
Oriental Beef Curry ( with Salad )

THE BAR J.W.Hart SEASONAL MENU

AFTERNOON TEA

120 minutes / 4300

HSTINREADTZIV—=I o HEPPITESICFHO L — b,
QPotch ELIZRTD Y, HREUIVDAF LT —fIcH BT LTS Wby,

THE BARJW.Hartlc T ZHZELTH Y 9,
[AHETOZFEH /1 H30BRE ]

BASQUE CHEESECAKE

FTH - PP TCTHBELTVAF VT VYEZNLVF—ZAr—F 13
EELBOHELTOIRBELTED 27,

1HI10ARE AW/ kb S E S

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

ARA VBB CIRTF 4TI

EBsok L EEH P20 T HEL 2L,

2016 FDF Y A= a2a—0DH» 6, GbEbLOTRKAROT - T,



ANNIVERSARY PLAN

TEN=HFY—=TF 5

[ 2HAET & TICEFH ]

Minimum two day advance reservation required.

THE CHEF v =7 2-=x
+

2R 28— 2 Y > 7' 4 > / Sparkling Wine by the Glass
FTH—= b7 o)N—=HY = —FIZEH / Whole Cake
%TE;E / Bouquet

6500

SEASONAL v—x3nrz2-2
+

HZRR 22— 2 Y > " £ >/ / Sparkling Wine by the Glass
FTH— bR P oN—=H Y =& —FITEH / Whole Cake
3546 B / Bouquet

10500

ERIBUAA IR 10% OF — E 2R 2THEEC 0L &3, BT LAF -2 HBHLOHE ARy Z7IZEH L2 3w,
All prices include tax and are subject to a 10% service charge.Please notify our staff if you have any form of food allergy.



