ORIENTAL LUNCH /5500

AMUSE

HANLKETFaRY /) ZRE—2H—F2EL 2D FEDIA
Sumo Citrus with Prosciutto / Potato Pie with Smoke Salmon

APPETIZER

i L D H NIy F 2
Cold Yellowtailfish Carpaccio with Turnip

PASTA
RKBEEHEDS =Y =2 RAXFT vF4—=
Spaghettini Awaiji Onion Ragu Sauce

FISH

ELIZINAEDYF— EPLAR—DYV—2
Sauteed Codfish and Spinach, Browned Butter Sause

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

REZFAX—20ov—2F HINFEELHFDY —2

Roasted Hyogo Sanda-Pork with Horikawa Burdock and Mushroom Sause

FNFGIDTYVNV ALY T LT Y =R
Girilled Skirt Steak with Salsa Verde Sauce [ +1000yen ]

HBEMfY—oAf>r Btz av
Kuroge Wagyu Sirloin - [ +2000yen | Kuroge Wagyu Tenderloin [ +3900yen |

CHOICE OF DESSERT

BT — % — i 3 < 153 L Please choose one dessert

TEYITS5 Y EEFEOY a— b7y —*
Montblanc Japanese Strawberry Sponge Cake [+300yen |
FVLT Y RNLVF =T —F TAZI R
Oriental Cheesecake Tiramisu
FARZV—HL&Y* =~y b BHFSL T -F2HEEIE LY
Assorted Ice Cream and Sorbet Assorted 2 Desserts  [+500yen ]

v/ a—ve —or fLE Bread / Coffee or Tea



THE WEEKEND /4400

AMUSE

HEANAETaRy / RE— Y —F2EL 2D DA
Sumo Citrus with Prosciutto / Potato Pie with Smoke Salmon

APPETIZER

FEMi LD H NIy F 2
Cold Yellowtailfish Carpaccio with Turnip

PASTA
RBEERDS 77—V —2 27 v F4—=
Spaghettini Awaji Onion Ragu Sauce

CHOICE OF MEAT
ISt R 2 — Il 35 128 07 < 77 3\ Please choose one meat dish

REZHR—-z7oo—2 b HIFFLHEOY -2
Roasted Hyogo Sanda-Pork with Horikawa Burdock and Mushroom Sause

FNSIOTYINL AP T LT Y — 2
Grilled Skirt Steak with Salsa Verde Sauce [ +1000yen ]

LB Y —a g REMF 7401
Kuroge Wagyu Sirloin [ +2000yen | Kuroge Wagyu Tenderloin [ +3900yen |

CHOICE OF DESSERT
S T — % —l3 8 < 773 L Please choose one dessert

VTS Y EEFOY a—br—=x
Montblanc Japanese Strawberry Sponge Cake [+300yen |
FVZTYRNVF - —F TAT IR
Oriental Cheesecake Tiramisu
FARIV—AL&Y +—yh BlUfs T 2RI A LY
Assorted Ice Cream and Sorbet Assorted 2 Desserts  [+500yen |

)8/ a—v —or AL
Bread / Coffee or Tea



SEASONAL LUNCH 7/ 6800

AMUSE
TP TS =AY R

Foie Gras Raisin Sandwich

COLD APPETIZER
wE Ty —xF-—X

Kyoto Duck Prosciutto with Burrata Cheese

HOT APPETIZER
W EAEE
Scallop and Maitake Mushroom with Bisque

PASTA

wEE W JEE
Aglio Olio with Kasumi Crab, Turnip and Dried Mullet Roe

CHOICE OF MAIN DISH

BHFEIRAL YT 4y a %5380 153 W Please choose one main dish

Fi HV759— ¥ BREMFY—o A~
Veal Tendrloin with Cauliflower and Sage Kuroge Wagyu Sirloin [ +2000yen |
HEMF 7401 fE 4 —na 4 >
Kuroge Wagyu Tenderloin [ +3500yen ] Kobe Beef Sirloin [ +8000yen ]

SIGNATURE DISH
FVTrRIVHL —

Oriental Curry

DESSERT
HiE  Frsxn

Apple and Caramel Pavlova

Iy /) a—v —or KL A&
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 16000
150g 9500 150g 23000

200g 12000




PREMIUM LUNCH / 13000

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

AMUSE

7x77 S5 HEHEHE

Foie Gras Macaron with Strawberry

COLD APPETIZER
F e - -V

Lobster with Beets

HOT APPETIZER

L AAR
Stewed Brisket and Lily Bulb

PASTA

EZ f
Spaghettini with Sea Urchin and Abalone

FISH
HE s dhT

Sea Bream with Turnip and Yuzu Citrus

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

HEMGdY—vf> FYaz MRy - 4>
Kuroge Wagyu Sirloin with Truffle Kobe Beef Sirloin  +6000yen
DESSERT
EEHE 7ov-—Ya75y TYrri—=n2

Strawberry and Fromage Blanc with Champagne



A LA CARTE

Py Y al— KA —TF 1000

Creamy Mushroom Soup

FHEEOA VTRV ) —Lavay T Tp 1500 / 2p 3000
Oriental Creamy Crab Croquette

FVTYEALE =T HL— (¥ 5 L) 3600
Oriental Beef Curry ( with Salad )

THE BAR J.W.Hart SEASONAL MENU
AFTERNOON TEA

[FH15500 [4+H#H]S800

BHSINBHD 7N —=IfFH G, HEPLIZESITFHOZ RV K,
Wotzh L LIBTL Y, HRUIUDALE E S —FHICHB LTS W,

THE BARJW.Hart .o T ZHEL TH 0 &7,
[ATHETOZPRH /1TH3I0H RE ]

2T OBUAAMIIEL 10% OF — 2R 2THIEGIC L& T, AMT7LAF -2 HIHLOH 22y 7I2BH LD KIS,

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

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.



