ORIENTAL LUNCH /5500

AMUSE
ENAETaAaRY /) RE— I —F L 2D FED A

Sumo Citrus with Prosciutto / Potato Pie with Smoke Salmon

APPETIZER

FEfifi LHED H NSy F 2
Cold Yellowtailfish Carpaccio with Turnip

PASTA
RKBEREDODS IF—YV—2 2 v 54 —=
Spaghettini Awaiji Onion Ragu Sauce

FISH
fELIZONAKDY 7 — HEDLILZ—DY—2
Sauteed Codfish and Spinach, Browned Butter Sause

CHOICE OF MEAT
BlUFE e BRI 2 — L35 338 07 < 17 3 W Please choose one meat dish

REEZHE—2Z20ou—2 1+ HIFELHEoY —2

Roasted Hyogo Sanda-Pork with Horikawa Burdock and Mushroom Sause

oI I PAHT 2Ty —2
Grilled Skirt Steak with Salsa Verde Sauce [ +1000yen ]

HBEMFY—0 L HEMFf740L
Kuroge Wagyu Sirloin [ +2000yen | Kuroge Wagyu Tenderloin [ +3900yen |

CHOICE OF DESSERT
S FH — b 2 —llll3s 2 < 77 3 W Please choose one dessert

®EYT IV EpEHOY a— b7 —F
Montblanc Japanese Strawberry Sponge Cake [+300yen |

FNVZ Y RNVF—X T —F TA4ZI A

Oriental Cheesecake Tiramisu

TARZYV L&YY =y b BiFsh T F-r2HEEIA LY
Assorted Ice Cream and Sorbet Assorted 2 Desserts  [+500yen |

)XY/ 2—¥ — or L% Bread / Coffee or Tea




THE WEEKEND /4400

AMUSE
ENANETaRY /) RE— 2 —F L L 2DFEDIA

Sumo Citrus with Prosciutto / Potato Pie with Smoke Salmon

APPETIZER

FEffi LD ANy F 3
Cold Yellowtailfish Carpaccio with Turnip

PASTA
KEERHDS -y —2 237y F7 4 —=
Spaghettini Awaji Onion Ragu Sauce

CHOICE OF MEAT
B UFE e AR & — L35 338 O < 77 3 L Please choose one meat dish

REZHKR—27ov—2+ HIFFLEOY -2
Roasted Hyogo Sanda-Pork with Horikawa Burdock and Mushroom Sause

NS IOV AT T Y —R
Grilled Skirt Steak with Salsa Verde Sauce [ +1000yen ]

HERMAfY—m g HBERfF7 401
Kuroge Wagyu Sirloin - [ +2000yen | Kuroge Wagyu Tenderloin [ +3900yen |

CHOICE OF DESSERT
BlFS e FH — b P —lll3s 2 < 773 W Please choose one dessert

®EYTIV EEHFOYa— T —F
Montblanc Japanese Strawberry Sponge Cake [+300yen |

FNVZ Y RNVF—X T —F T4 IR

Oriental Cheesecake Tiramisu

FARZYV L&Y+ =y b LS T F-r2HEEIA DY
Assorted Ice Cream and Sorbet Assorted 2 Desserts  [+500yen ]

)8y / a—v — or L&
Bread / Coffee or Tea




SEASONAL LUNCH 7/ 6800

AMUSE
24775 —XVHY KR

Foie Gras Raisin Sandwich

COLD APPETIZER
HEE JTyvS5—%2F-—-X

Kyoto Duck Prosciutto with Burrata Cheese

HOT APPETIZER
NYARNEE - 5=

Scallop and Maitake Mushroom with Bisque

PASTA

T Ak JES
Aglio Olio with Kasumi Crab, Turnip and Dried Mullet Roe

CHOICE OF MAIN DISH

BIFE R XL YT 4y Y a3 13 W Please choose one main dish

4 HV757—- -V HEMFY—o g
Veal Tendrloin with Cauliflower and Sage Kuroge Wagyu Sirloin [ +2000yen |

BEM4t 7401 CUIDERS ShvARal = I
Kuroge Wagyu Tenderloin [ +3500yen | Kobe Beef Sirloin [ +8000yen ]

SIGNATURE DISH

FVTrRVHL —
Oriental Curry

DESSERT
Higs  Frsan

Apple and Caramel Pavlova

IRy /) 2a—v —or fL%
Bread / Coffee or Tea




STEAK LUNCH

SALAD
EHOY S KX

Seasonal Salad

SOUP
oY al— AR —F

Mushroom Soup

STEAK

Fif2 7 — %
Beef Steak

DIF&) 1EBEBETSLS

REMAFY - 4> PR AH —a £ v
Kuroge Wagyu Sirloin Kobe Beef Sirloin

100g 6800 100g 17500
150g 10500 150g 24500
200g 13000




PREMIUM LUNCH / 13000

HE1TEHETCICEFY
Reservation required until 5:00 PM the day before.

AMUSE

7x77 S5 HEH

Foie Gras Macaron with Strawberry

COLD APPETIZER
F e - NiBE Y-V

Lobster with Beets

HOT APPETIZER

L BHAER
Stewed Brisket and Lily Bulb

PASTA

Spaghettini with Sea Urchin and Abalone

FISH
Him  # mhT

Sea Bream with Turnip and Yuzu Citrus

CHOICE OF MAIN DISH
LIS XA YTy —]llis < I3 W Please choose one main dish

HEMEY—af>y *Ya7 WA —a [ v
Kuroge Wagyu Sirloin with Truffle Kobe Beef Sirloin  +6000yen

DESSERT
EERHF 72uae—Yar7S5Yy Yrr/)i—=-2

Strawberry and Fromage Blanc with Champagne




A LA CARTE

Py a)l— LA T

Creamy Mushroom Soup

HEEEOA VTRV ) —Laa v T 1p 1500 / 2p 3000
Oriental Creamy Crab Croquette

FVZrarrEe =T HhL— (¥ FXM)
Oriental Beef Curry ( with Salad )

THE BAR J.W.Hart SEASONAL MENU
AFTERNOON TEA

[¥H15500 [LH#HLH]IS5800

HSTZNIRAD 7=V PP ST FHOZRZ YR,
Potzch ELIBFRD O, FRuIDALT E T —fHIlcBim I LT3 v,

THE BARJW.Hart .2 T ZHEL T3 b 29,
[ATHZCTOZFXH /1H30ABRE]

2T OBUAAMIE L 10204 — ¢ 2R 2 THEE G0 L 29,
All prices include sales tax and are subject to a 10% service charge.

BIETHML TV 33k 2T RERETT,
We exclusively use rice sourced from Hyogo Prefecture.




ANNIVERSARY PLAN

FoonX—HY)—-F 5

[ 2BEIEF TICEFH ]

Minimum two day advance reservation required.

THE WEEKEND v 4+ -2x>Fra-=x
-+

HZMR 28— 2 1) > "2 4 > / Sparkling Wine by the Glass
FH— b7 /=Y =5 —FIZZH / Whole Cake
546 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 10% O H — € 2k 2 THE 72 L & 3, All prices include sales tax and are subject to a 10% service charge.



