THE CHEF /3500

ASSORTED APPETIZERS

EDBAILOLA—R / EnLEEEARY /[ AFXON—Z v hU X
Corn Mousse / Prosciutto and Melon / Seasonal Vegetable Bagna Cauda

AL E WG TFEDO DNy Fa /EFZTHY)OHY > 7JE
Scallop and Taro Carpaccio / Octopus and Potato served Galician Style

PASTA

fBLET 2V AND R v T 4 —=
Sardine and Fennel Spaghettini

CHOICE OF MEAT
I & I R FE % — L 35 338 O < 72 3 W Please choose one meat dish

HYVYTRDF — 28BS e by
Galician Pork with Baked Cheese Bread Crumbs and Tomato Salsa

Ta—2027 9V AP T T BHEMEY—nAg>
Grilled Beef Loin with Salsa Verde Sauce  +900yen Kuroge Wagyu Sirloin  +1900yen

CHOICE OF DESSERT

L&l T — k% —1L35 3 0 < 77 3 v Please choose one dessert

AaryD¥a—br—F HiFEe>yIT—t7ue—Ya7S5 DA — R
Melon Shortcake Mango and Fromage Blanc Mousse (+200yen )
FVTYRLVF =T —F TA4FI A
Oriental Cheesecake Tiramisu
FTARIZYV—AL&Y v —~Nyh LS TF-r2HEIA LY

Assorted Ice Cream and Sorbet Assorted 2 Desserts  (+500yen )




ORIENTAL LUNCH /4500

ASSORTED APPETIZERS

LDV AZLOL—R / ENLEEEXTY /) AR N—=rHO X
Corn Mousse / Prosciutto and Melon / Seasonal Vegetable Bagna Cauda

MIEZEITFOI Ny Fa /IHEFETHY)VOH ) ¥ T
Scallop and Taro Carpaccio / Octopus and Potato served Galician Style

PASTA

BLEI7 2 YANDANRT v T 4 —=
Sardine and Fennel Spaghettini

FISH

oy F— HDZAYENRZ-—ODYV-—2
Sauteed Sea Bream with White Wine and Butter Sauce

CHOICE OF MEAT
B hf & T R % — L35 33 07 < 72 3\~ Please choose one meat dish

HNVITPERDOF — X/ pEE b by
Galician Pork with Baked Cheese Bread Crumbs and Tomato Salsa

Fa—z2029 v ALY Tz T Y S
Crilled Beef Loin with Salsa Verde Sauce  +900yen Kuroge Wagyu Sirloin = +1900yen

CHOICE OF DESSERT

BIFES T — % —Illi 3 < 153 L Please choose one dessert

Aa>D¥a—hr—=* HFEe > Tt 7ue—Ya275 D h— R
Melon Shortcake Mango and Fromage Blanc Mousse (4200yen )
FNVZTYRALF - —F TA4IIA
Oriental Cheesecake Tiramisu
FARIZYV—AL&Y+—~Nyh BT -r2HEEIALY

Assorted Ice Cream and Sorbet Assorted 2 Desserts  (+500yen )




SEASONAL LUNCH 7 6000

AMUSE
FSFNRE—F = ARSF—F

Grana Padano Cheese Catalana

COLD APPETIZER
fife HE r=b

Striped Jack with Summer Orange and Tomato

HOT APPETIZER
X vF—= Z2BENALY 7F—X

Flower Zucchini with Scamorza Cheese

PASTA
Wy OKUE FERHER &R

Octopus with Shiso Leaves and Perilla Flowerhead

CHOICE OF MAIN DISH

BHEI AL YT 4y Y2 %368 0 1S W Please choose one main dish

B Sy Ia yrra-—v HEMG Y- 4>
Duck with Balsamico Vinegar and Young Corn ~ Kuroge Wagyu Sirloin - +1800yen

DESSERT
EExTYy 2299Y ZNAR—T757—

Domestic Melon with Coconut and Elder Flower



STEAK LUNCH

SALAD
ZHOY S KX

Seasonal Salad

SOUP
2y Y a)l— AR —TF

Mushroom Soup

STEAK

27— %
Beef Steak

DIF&h 1MLV

REFFHY - ALY MEFY—a 4y

Kuroge Wagyu Sirloin Kobe Beef Sirloin
100g 5800 100g 14500
150g 9500 150g 21500
200g 12000

Iy /) a—v —or AL&E

Bread / Coffee or Tea



A LA CARTE

2y Y all—AKA—F 800

Creamy Mushroom Soup

FHEEOA VT2V —Lravy 7T 1p 950
Oriental Creamy Crab Croquette 1p

FVTYEALE =7 HL— (5 EM) 3600
Oriental Beef Curry ( with Salad )

THE BAR J.W.Hart SEASONAL MENU
AFTERNOON TEA

120 minutes / 4500

BHSINBHD 7N —=IfFH G, HEPLIZESITFHOZ RV K,
Wotzh L LIEBTLS Y, HRUIDALEE T —FICHB LTS W,

THE BARJW.Hart lo T ZHZLTH b 23,
[ATHETOZFAIH /1 H30HBRAE ]

2T OBUAAMIIEL 10% OF — 2R 2THIEGIC L& T, AMTLAF -2 HIHLOH 22y 7I2BH L2 IS0,

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



ANNIVERSARY PLAN

TES=Y =TSy

[ 2BEIEF TICEFH ]

Minimum two day advance reservation required.

THE CHEF > z72-=x
-+

HZMR 28— 2 ) > "7 4 > / Sparkling Wine by the Glass
FTH— b7 ZN=H Y =7 —F LW / Whole Cake
#3546 W / Bouquet

6800

SEASONAL v-z23nra-=x
+

H2MR 23— 2 ) > "7 4 > / Sparkling Wine by the Glass
TH— b7 28— Y =7 —FIZLHE / Whole Cake
#3546 W / Bouquet

10500

LEBUA AR L 10% O — € 2R 2 THEL 72 L & 3, All prices include sales tax and are subject to a 10% service charge.



