THE WEEKEND /4200

ASSORTED APPETIZERS

EHDBAILOALA—R /) ENLEEEATY /[ ABFRXON—=ryh X

Corn Mousse / Prosciutto and Melon / Seasonal Vegetable Bagna Cauda

M E R TFEOHI NN Fa /IHEFEZRT7HVOFTIVI TR/ 25923 —bRF
Scallop and Taro Carpaccio / Octopus and Potato served Galician Style / Classic Meat Patty

PASTA

fBL7 2 ANDANRT v F 4 —=
Sardine and Fennel Spaghettini

CHOICE OF MEAT

Il & e PR EE A — L35 338 O < 72 3\ Please choose one meat dish

FVTTEOF =X BES e by
Galician Pork with Baked Cheese Bread Crumbs and Tomato Salsa

fo—2079v HAHT T BEMEY—u g~
Grilled Beef Loin with Salsa Verde Sauce  +900yen Kuroge Wagyu Sirloin = +1900yen

CHOICE OF DESSERT

BIFETH — % —Illd 5 < 773 L Please choose one dessert

XardD¥a—hbr—=F BREs I -t —Ya2 75 DA—R
Melon Shortcake Mango and Fromage Blanc Mousse (+200yen )
FVZYENVF - —F T4FIA
Oriental Cheesecake Tiramisu
FTARIZV L&Y ¥ =~y BT -r2HEIA LY

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




ORIENTAL LUNCH /5300

ASSORTED APPETIZERS

ED9BAILOL—R / ENLEEEXARY /[ RO - rHo X
Corn Mousse / Prosciutto and Melon / Seasonal Vegetable Bagna Cauda

MYz EITFEDHINISyFa /WEXFLZTHVOLT VYT / 253y 7 3I— 8T
Scallop and Taro Carpaccio / Octopus and Potato served Galician Style / Classic Meat Patty

PASTA

L7 2 ANDZIT 9T 4 —=
Sardine and Fennel Spaghettini

FISH

fHOYF— HDZAYERR—DY—2R
Sauteed Sea Bream with White Wine and Butter Sauce

CHOICE OF MEAT
I & T R % — L35 33 O < 72 3\ Please choose one meat dish

HVYTHROF —Z/S3HES b Yy
Galician Pork with Baked Cheese Bread Crumbs and Tomato Salsa

Fo—2079 v AP T T BEMAFY -
Grilled Beef Loin with Salsa Verde Sauce  +900yen Kuroge Wagyu Sirloin  +1900yen

CHOICE OF DESSERT

BhFE e FH — b — 3 3 07 < 173 W Please choose one dessert

ArDO¥a—hr—F HBligE~>yI -ty —Ya7S5YDA— R
Melon Shortcake Mango and Fromage Blanc Mousse (+200yen )
FVZYERLVF -7 —F T45 IR
Oriental Cheesecake Tiramisu
FARZYV—L&Y v —~Nyh BHSLTY-r2HEIA LY

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




SEASONAL LUNCH 7/ 6800

AMUSE
FSFNE= 2 F =X HhERS—F

Grana Padano Cheese Catalana

COLD APPETIZER
e HE br=tb

Striped Jack with Summer Orange and Tomato

HOT APPETIZER
X F—= Z2PIENLYFPF—R

Flower Zucchini with Scamorza Cheese

PASTA
mg OKUE FERHERAR

Octopus with Shiso Leaves and Perilla Flowerhead

CHOICE OF MAIN DISH

BIHERAAL YT 4y a k358U 53 W Please choose one main dish

B Sy yrra-—v HE4dH—nq >
Duck with Balsamico Vineger and Young Corn ~ Kuroge Wagyu Sirloin ~ +1800yen

SIGNATURE DISH
FYVTZrRIVHL —

Oriental Curry

DESSERT
EExny aatryy ZNAEX—T7 57—

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

FooX—HY)—-F 5

[ 2BEIEF TICEFH ]

Minimum two day advance reservation required.

THE WEEKEND v +-2xz>Fka-=
-+

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

7500

SEASONAL v-z23nra-=x
+

H2MR 23— 2 ) > "7 4 > / Sparkling Wine by the Glass
TH— b7 /8= Y =57 —FIZLH / Whole Cake
3546 W / Bouquet

10500

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



