HYOGO TERROIR LUNCH /4545

[Zbo0a-2BREO—-HEFr VT4 —ELTHFNVILET]
A part of the price of this course meal will be donated to charity.

ASSORTED APPETIZERS

7S5 VREENLEYT— /) WAL L 2 FEOL YT E / B Aoy F 3
French Prosciutto with Mango / Octopus and Potatoes Galician Style / Red Snapper Carpaccio

EA3BAILOL—R / BHBEDODN—Z+HhR / BOL—-—REERZFF
Mousse of Corn / Bagna Cauda of Seasonal Vegetables / Chicken Mousse with Pistachio

PASTA

TAVA S EFREOLZ2YV L) —=
Tagliolini with Bigfin Reef Squid and Dried Mullet Roe

FISH

HifofgEs Xovs-F 4 - _yvz
Zuppa di Pesce Grilled Sweetfish

CHOICE OF MEAT
IS Uf & 7o R % — [ 35 18 OF < 72 3 - Please choose one meat dish

ZRAVEBRAOT—ZL be bV =X FASIOTYIL AT LTV -2
Roasted Spanish Pork with Tomato Sauce Grilled Skirt Steak with Salsa Verde Sauce [ +1000yen ]

LBV —a g~ BEMYF 7401
Kuroge Wagyu Sirloin [ +1900yen | Kuroge Wagyu Tenderloin [ +3900yen |

CHOICE OF DESSERT

BiFE I FH — b — 1l 3 < 173 W Please choose one dessert

®EVT SV FHIIR=TNENRZSORF Oy R
Montblanc  [+200yen] Nagano Purple and Vanilla Panna Cotta
FVZYERNLVF =T —F T4 IR
Oriental Cheesecake Tiramisu
FARZV—AL&Y ¥ =y b B ST 2RI bY
Assorted Ice Cream and Sorbet Assorted 2 Desserts  [+500yen |

v/ a—ve —or fFLAE Bread / Coffee or Tea



THE CHEF /3500

ASSORTED APPETIZERS

75 VREENLER YT =/ WAL L 2 2FEDOH Y 7
French Prosciutto with Mango / Octopus and Potatoes Galician Style

HD ANy Fa / EIBAILDA—R /) FEHEXON—=rHo X
Red Snapper Carpaccio / Mousse of Corn / Bagna Cauda of Seasonal Vegetables

PASTA

THIVASEFREOLZ2YA ) —=
Tagliolini with Bigfin Reef Squid and Dried Mullet Roe

CHOICE OF MEAT

Il & T PR % — [IIL 35 338 O < 72 3\ Please choose one meat dish

ZRAVEBRAOT—ZL b2 bY—2 HFNASIDITINL BABT LTV — R
Roasted Spanish Pork with Tomato Sauce Grilled Skirt Steak with Salsa Verde Sauce [ +1000yen |

AEBMFY—v A BBt 741
Kuroge Wagyu Sirloin [ +1900yen ] Kuroge Wagyu Tenderloin [ +3900yen ]

CHOICE OF DESSERT

BIFE T H — % — L3 38 < 753 L Please choose one dessert

EVYT IV FHIIR=TNENRZ SO F Ty R
Montblanc  [+200yen] Nagano Purple and Vanilla Panna Cotta
FVZYRNVF— T —F TATIIR
Oriental Cheesecake Tiramisu
FARZV—L&Y ¥ =y b BT 2RI bY
Assorted Ice Cream and Sorbet Assorted 2 Desserts  [+500yen |

I8V /) 2—t —or ALE
Bread / Coffee or Tea



SEASONAL LUNCH 7 6000

AMUSE
I2F*T7TSL =AY R

Foie Gras Raisin Sandwich

COLD APPETIZER
RO =

Insalata with Autumn Bonito and Beets

HOT APPETIZER
REITSvyewYal—A RLyVaF—X
Rokko Brown Mushroom and Pork Stuffing with Taleggio Cheese

PASTA
LTS NWRAE
Oil Pasta with Autumn Conger Eel and Kujo Green Onion

CHOICE OF MAIN DISH

BIHS AL YT 4y Y2 % 38O I3 W Please choose one main dish

REAIEED 2 0K T HEBMfY—a2 (>
Kumamoto Bred ASOBI Pork with Eggplant Kuroge Wagyu Sirloin [ +1800yen |

AEBMF 741 ME A —a 4 >
Kuroge Wagyu Tenderloin [ +2500yen | Kobe Beef Sirloin [ +5000yen ]
DESSERT

Yr¥AreRAhvh Tue—VarS5r

Shine Muscat with Fromage Blanc

Iy /) a—v —or ALE

Bread / Coffee or Tea



STEAK LUNCH

SALAD
BHOY S X

Seasonal Salad

SOUP
Py Y alL— AR —F

Mushroom Soup

STEAK

27— %
Beef Steak

DIF&) 1EBEBETSILS W

BBy - Ay M4 —a 4y
Kuroge Wagyu Sirloin Kobe Beef Sirloin
100g 5800 100g 14500
150g 9500 150g 21500

200g 12000




A LA CARTE

2y Y all—AKA—F 800

Creamy Mushroom Soup

HFHEEOAF VTRV YY) —Lavay T 1p 1000
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
[SFH]14500 [+H®HIS500 *wztrry> s

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.



