Lunch Menu for September 2010
(September 1 until October 2)
Continental Dining Room

HILLS Lunch
ELXSVTF
“Yoshoku” (nostalgic Western-style Japanese Cuisine)

“AARDOHER”
Potato Salad
RTMZH

Choice of :

Spaghetti with Vegetables and Tomato Sauce
AT T4 TRV S

Hashed Beef and Mushroom Rice
BOFELE—T DAY TR

Taraba Crab Cream Croquette with Tomato Sauce
BTN H =) —baaylr bR —ARR

Croque Monsieur with French Fries
say g hyva TLFTTAEIHT

Sherbet with Petit Fruits
=Ry T FT =Y

Coffee

a—b—

¥1,890

Lunch Menu A
JVF A
Choice of :

Smoked Salmon, Chives and Mascarpone Cheese with Citrus Dressing
F =X AT =Y —F LR  ATVR— AT — X A Rk

or ¥7=1%
Pumpkin Potage Soup
Choice of :

Fish of the Day, Chef's Recommendation
V7 BT TOORMAEITE

or ¥7-1%

Grilled Herb Chicken with Rosemary and Roasted Potato
KRIWFEAN—TFXL DT TAT T IVAZA )L
a— A3 —Dr—ANRTMNRZ

Maple Pudding
AATIVRRDIRDENT T 4T

Coffee

a—b—

¥2,940

All prices above are subject to a 10% service charge.
L REBUAMAR B —E AR 0% A MRS TR EET,



Lunch Menu for September 2010
(September 1 until October 2)
Continental Dining Room

Lunch Menu B
JVFB

Bacon and Gizzard Salad with Mustard Dressing
N—arEWFOVIVRYFH v AZ—RRLy s

Pumpkin Potage Soup

Choice of :

Salmon Meuniere with Cornmeal and Tartar Sauce
P—F b=l a—I— LA ZILELY—R

or £721%

Veal Cutlet with Polenta, Tomato and Olive Sauce
O IVY T RV URRZ B Dy B —

Orange Savarin
PRI F TV x

Coffee
a—p—
¥3,990

Lunch Menu C
ZVFC
Scallop Tartar with Shallot and Baby Leaf Salad
ML BDZNVEZNALLT Tovry il Ne—U—7¥I5IRZ

Pumpkin Potage Soup

Pan-fried Sea Bass with Fennel Puree and Saffron Sauce
THEARF ORIV 7LD 2V iki 7T —R

Grilled Japanese Beef Sirloin with Eggplant Comport
WiARPERE W = R e —AD 7 U v
iFOAR—K BT =R/ JJE

Dessert Ensemble
T = TP T

Coffee

a—t—

¥5,250

All prices above are subject to a 10% service charge.
LFBLAMIES IR —E AR 0% A A S TN E £ T,



A la Carte Menu for September 2010
(September 1 until October 2)
Continental Dining Room

Appetizers

Prosciutto and Mozzarella Cheese Salad with Parmesan Cheese ¥1,785
TVYFT (HFENL) EBYY 7L TTF—ZXOVTH OV AP R

Bacon and Gizzard Salad with Mustard Dressing ¥1,890
R—a L FOVAV RN TH v A —RRL v

Caesar Salad with Parma Prosciutto and Poached Egg ¥2 310
=P =T SN REENLER—F Ry 7B TRZ T

Antipasto Misto ¥2,940
T T4 RANDRED Aot

Pan-fried Foie Gras and Corn Mousse with Port Wine Sauce ¥3,360

THTTIORIL "IERIALDL—A RV —A

Smoked Tuna and Pickled Autumn Vegetables with Curry Flavor ¥3,675
RIGOENRET—7 KEFFEOIL —BBROE 7 VAN T

Soups

Mushroom Cream Soup, Cappuccino-style ¥1,890
VA= DIV —BA—T BT F— )AL )

Minestrone with Basil ¥1,995
IRARE—F NULOFED

Pasta & Risotto

Spaghetti Peperoncino with Anchovy and Seasonal Vegetables ¥1,995
FEHOBFELT v FaL D aF— )

Penne with Porcini Mushroom, Ham and Tomato Cream Sauce with Parmesan Cheese ¥2,100
FNF ==, NLDRT IV =L 2L AT DFDY

Parmigiano Cheese Risotto with Black Olive, Bacon and Basil ¥2,100
AV =T eR—ar ORI VEBR VIV — /U vk

Seafood
Fish of the Day, Chef's Recommendation ¥2,940
=7 BT T OOMELEEE
Pan-fried Sea Bass with Fennel Puree and Saffron Sauce ¥2,940

FARR DRIV TIA2DE2LTRZ FTT ) —A

Sole, Spinach and White Fish Mousseline with Lemon Sauce ¥3,150
FEH ATV UEEAHADL—R) =X X rUESIT LERVRMRY — A

Meat

Grilled Herb Chicken with Rosemary and Roasted Potato ¥2 310
KRIWEAN=TF X DTV FAT T IVREAN B—R~vY—Du—RNRT MEZ

Veal Cutlet with Polenta, Tomato and Olive Sauce ¥3,570
fFEDIYVY TR R A E5ER~ Dy 1) —A

Pan—fried Lamb Loin with Thyme, Onion Confit and Sherry Vinegar ¥4,725
FEENSETAORTL
DRl i Sviet | VRS cy b e V= M e B ON(YT )

Roast Japanese Beef Tenderloin with Red Wine Sauce ¥6,300
Mushroom Duxelles and Potato Galette

BEMFTALAR—AL

TV aN—bDT 27BNV ECRBFEDT VY MNRA RIALDFEY

All prices above are subject to a 10% service charge.
LFBLAMIES IR —E AR 0% A A S TN E £ T,



Continental Dining Room “Ladies Lunch”
AVFRENEA= T VT A—RTTF

available from September 1, 2010 until October 2, 2010
20104F9H1H ~ 20104£10H2H

Menu

Aperitif or Soft Drink
BHAOBRNEEZITZY 7RV 70—

Scallop Tartar with Shallot and Baby Leaf Salad
WAL HDOZNVZNVALNET vy MaElg N —U—T7%I7X2R%

Pumpkin Potage Soup

Sole, Spinach and White Fish Mousseline with Lemon Sauce
THEH RV EEAH DO L—R)—X X AENET LRV RBRY — A

Pan—fried Lamb Loin, Onion Confit with Sherry Vinegar and Thyme
FHEENEERORTL
VRl vy NI VRS b b e M O S VNVRE )

Dessert “Patissier Special”
DT T INTVEDAR XV T

Coffee or Tea
a—b— XiE AR

¥5,000

The above prices include 5% consumption tax and 10% service charge.
R AT B BLS% K O —E A EHL0% A & FivE T,

S



