Lunch Menu for October 2010
(October 4 until October 31)
Continental Dining Room

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

“HAROPER"

Apple Salad and Walnuts
MDY FH <DHIRZ
Choice of :

Spaghetti Meat Sauce
HERBEADANG T 4I—R)—A

Beef Stew with Red Wine
B =T Fa— FRUAE

Ham and Cheese Sandwich
NIBET = ADIy I AP R AT

Curried Rice with Chicken and Sausage
FX )=V DRI —

Sherbet with Petit Fruits
=Ry T FT =Y

Coffee

a—b—

¥1,890

Lunch Menu A
JVF A
Choice of :

Marinated Smoked Salmon with Citrus Dressing
F =R VA=Y= DI MR S

or /21

Burdock Root Potage Soup

Choice of :

Fish of the Day, Chef's Recommendation
a7 BT T OOREEEEE

or ¥7-i%

Grilled Chicken Fillet and Mustard Sauce with Satoimo Taro and Oyster Mushrooms
WHPFIDTIL v AE—R—R
BALeTH O T—RUSZ T

Grape Trifle
SEIDNTAT v

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 October 2010
(October 4 until October 31)
Continental Dining Room

Lunch Menu B
JVFB

Caesar Salad with Mortadella Ham and Garlic Toast
V==Y ITHENET T ANLET YT N—ANRZ

Burdock Root Potage Soup

Choice of :

Pan-fried Salmon and Lemon Butter Sauce with Tapenade and Semi-dried Tomato
KEEORTL LELAZ—Y—R T F—REBIRTA v heIiic

or £721%

Veal Cutlet with Salad
FEORIIVY TR IFURZ

Tarte Tatin
FLEDHIVIEH

Coffee
a—p—
¥3,990

Lunch Menu C
ZVFC
Oven-grilled Vegetables and Iberico Pork

FHIROA—T & AT ANVafRERZ T

Burdock Root Potage Soup

Pan-fried Sea Bream with Girolles Mushroom Caviar and Ginger Sauce
SHERBRERORTL AZRKOF YTV —R Pun—/VH LI

Veal and Gruyere Cheese Pie with Madeira Wine Sauce
fFEm— AR LY T LT — KD A ) T JiE
T ITA Y —R

Dessert Ensemble
RKEOBTTOTHF—h

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 October 2010
(October 4 until October 31)
Continental Dining Room

Appetizers
Caesar Salad with Mortadella Ham and Garlic Toast ¥2.100

PP S E N T IANLEH — I f— A

Marinated Smoked Salmon and Scallops with Shallot and Vinegar Dressing and Salmon Roe ¥2,310
F = U T M= DAT—Z LS H O %
TN<URRLy T o T eI=A0T% 2 T

Fresh Truffle and Grilled Matsutake Mushroom Salad with Lime ¥2,730
Ty afk N a7 EMEDO T IV OYZH NI T T4 LJEbk

Antipasto Misto ¥2,940
T T4 /RANDREY Giow
Pan-fried Foie Gras with Duck Jus and Almand ¥3,360

Muscat and White Port Wine
THTIIDRIV T —FREMATMEDY 2
HARVNEBE D~ A0 v bR AT

Marinated Abalone and Seafood Salad with Salmon Roe and Caviar ¥3,780
TSRO AT MEDEOVFHZMANT AVFEA BT YET HHIED T

Soups
Mushroom Cream Soup, Cappuccino-style ¥1,890
YoV a— DIV BA—T NS F— ) AZA )V

Minestrone with Basil ¥1,890
IRARE—R NUNLDOFY

Pasta & Risotto
Spaghetti Peperoncino with Anchovy and Seasonal Vegetables ¥1,890
FEHOBFELT v FaL D aF— )

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

Parmesan Cheese Risotto with Black Olive, Bacon and Basil ¥2,100
PNV — )y BAY—T eR—ar DRV EBR

Seafood
Fish of the Day, Chef's Recommendation ¥2.940
=T BT OO
Pan-fried Sea Bream with Girolles Mushroom, Caviar and Ginger Sauce ¥2,940

SHERBKREMORTILV AZREOFvETY —R Yu—/LVE LRI

Pan-fried Japanese Rockfish and Abalone, Shiromaitake Mushrooms and Bourguignonne Sauce ¥3,360
AP FLBRMORTL TAF =AY —2 AEFONST—FEERL

Meat
Grilled Chicken Fillet and Mustard Sauce with Satoimo Taro and Oyster Mushrooms ¥2,100
HHHIDTVL v RE—RY =R BELLIZrOYT—EIRAT

Veal Cutlet with Salad ¥3,570
oy vy 778 BIXIRA

Roast Duck and Truffle Sauce with Potato, Shiitake and Chestnuts ¥4,620
VY TUEROO—AN NaTY—2R
U AFEEMEE DO =T 7T AFEDTEETRZ T

Grilled Yonezawa Beef Sirloin with Bordelaise Sauce ¥6,300
Oven-grilled Shiitake, Pumpkin and Herb Salad

W KRR — AR DT UL RALRL—RY —2A

EMEH L MDA —T LV BEE e N—THTH X

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”
AVFRBNEALA=Z0T LTA—RIUF

available from October 4, 2010 until October 31, 2010
20104¢10H4H ~ 20104F10H31H

S

Menu

Aperitif or Soft Drink
BHAOBRNEEZITZY 7RV 70—

Oven-grilled Vegetables and Iberico Pork
BB REOA —T U fix B A7ENT AXVafFKERZT

Mushroom Cream Soup, Cappuccino-style
VY= DI )= BA—T T TF— )AL A )

Pan-fried Flounder with Champagne Sauce
Sauteed Morille and Girolles Mushrooms
FHOFRFANPHEE T Y —R
TIUAER) 2 FH LV VE YT — kT

Veal and Gruyere Cheese Pie with Mudeira Wine Sauce
Fhua— AR ) m— )L F— XD BEx T TT AL — A

Dessert “Patissier Special”
T T IRT VDAY )T

Coffee or Tea
a—b— XX FLA

¥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,



