SATURDAY Dinner Menu for February 2012 (from February | until February 29) A R K

Continental Dining H l L L S

CLUB

Saturday Prefix Menu
THEHRRE TV 497 AA=2—

Two Course Meal / 2[[=2—A

Appetizer or Soup, Fish or Meat, Dessert and Coffee
AR XX A—7" « OB 313 WRHR - 7 —hea—b—
¥5,250

An additional item will be available at ¥1,050
EANIEHE— 22 & ¥1,050 (2 THEDET,

Appetizer and Soup

Prosciutto and Tomato Salad with Caesar Dressing
HENDENT DY TH =P =Ry
Mountain Vegetable Bennie with Balsamic Sauce
SHEDLZEAN=T { VLY IafEDEY
Quail Confit with Vanilla and Champagne Sauce
HOALT =P TH NR=FREROT Yo R —
Chilled Seafood Salad and Tomato Sauce
Mo YI4 Fvhy—2
Crabmeat and Avocado Salad
BEELT T ARV T H ST
Cauliflower Potage
ANVTFT—=DIY)—LRE— 2

Seafood and Meat

Sautéed Sailfin Poacher with Cabbage and Red Wine Butter Sauce
RMPENAYT— Ty XY TVBERTA G —)—
Pan-fried John Dory with Vegetables and Butter Sauce
AR TL 7T — LTI —R FOBRIRA
Steamed Cod Fish and Cod Milt Frit, Brandade, Vegetables and Green Butter Sauce
WEEEEAS Y 7 — 7 — v AFO7Vvh TUV—rn\G—Y =2 T2 —RERERIRA
Bouillabaisse
AbiEiE D=7 AN — A
Veal Cutlet with Salad
fHEaYVY IZ78 BIXIRA
Roast Duck and Vegetables with Jus
) IFERHE (R —RTIA T =\ —) iR m— AR 8D 2 A B RIR R
Cassoulet with Lavender Pork and Navy Beans
HAV & RBFET NS —R— 7 L AA GO HEREGA S
Roast Challandaise Duck with Vegetables and Orange Sauce
Ty TUEBRAR—AN ALY —A BRI
Grilled Japanese Beef Sirloin with Inca Potato, Young Onion and Madeira Wine Sauce (+ ¥1,050)
FEERBFO—ARNIIL T T)—RA A OO, TEEA LML

Please note that menu items are subject to change without notice, due to the availability of seasonal ingredients.
A= 2= NFIFARHRBUC LV E TR ENTSVET,
All prices above are subject to a 10% service charge.

LROBUAMIA I BE Y —E AB 0% ENE STV EEE T,




Dinner Menu for February 2012 (from February | until February 29) A R K

Continental Dining H l L L S

CLUB

Continental Dinner
AL FRINTF A4 —

Amuse
TIa—RA

Chilled Seafood Salad and Tomato Sauce
WOV TH MR —R

Cauliflower Potage
VT FT—=DI)— LR E— 2

Grilled New Zealand Beef Tenderloin with Wild Rice Pilaf, Rosemary and Ginger
Za—V=TURERTAVRZIV BROETT =R~ — ALk

Dessert of the Day
ARKHADOBTTHOT Y —h

Coffee

a—t—

¥6,300

Blessing from the Oceans

HOET 4 F—

Amuse
TIa—RA

Crabmeat and Avocado Salad

FBEELT T AR DOV ZH NI T
Bouillabaisse
AL EED ST AR —A

Steamed Cod Fish and Cod Milt Frit
Brandade, Vegetables and Green Butter Sauce

WEFE RS Y 7 — 7 — /L AT D7 Uvh
V= RE—=Y = TI3H—REREIRZ

Dessert of the Day
RHOBTF TPk

Coffee and Petit Fours
a—b—¢ T T —)

¥9,450

Please note that menu items are subject to change without notice, due to the availability of seasonal ingredients.
A= 2= NFIFARHRBUC LV E TR ENTSVET,
All prices above are subject to a 10% service charge.

LROBUAMIA I BE Y —E AB 0% ENE STV EEE T,




Dinner Menu for February 2012 (from February | until February 29)

ARK

Continental Dining H l L L S

Blessing from the Mountains
IHDBAT 1 F—

Amuse
TIa—RA
Mountain Vegetables Bennie with Balsamic Sauce

SEDLER=T AP IIFEDOFD

Foie Gras and Mushroom with Pie, Pistachio, Pine Nut and Truffle Sauce
TA VT ZEHDONAARPEX BAZTFFEMMDFE N a7 —2R

Steamed Amadai Tilefish with Marinated String Beans and Bamboo Shoots,
Young Bamboo Shoot Sauce

HAHT 77— B —A Faval@ il os)— Az

Roast Challandaise Duck with Vegetables and Orange Sauce
X TUEBBA T — AR ALY BILEABRIRR

Dessert of the Day
AROBTTHTF ]

Coffee and Petit Fours
a—b—¢ T T =)
¥12,600

Special Dinner with “Satsuma Beef’ Steak

“BEEERE AF—XTFT 14—
Amuse
TIa—X
Crabmeat and Avocado Salad
FEELT T H IR OY TN T

Steamed Amadai Tilefish with Marinated String Beans and Bamboo Shoots,
Young Bamboo Shoot Sauce

HEET 77— BEEY—RA FayalElagior)— Az

CLUB

Grilled “Satsuma Beef” Sirloin with Inca Potato, Young Onion and Madeira Wine Sauce

FEEE A — ATV =TTV —A A DO, TR LT

Dessert of the Day
AROBTTHTF ]

Coffee and Petit Fours
a—b—¢ T T

¥15,750

Please note that menu items are subject to change without notice, due to the availability of seasonal ingredients.

A= 2 —AFIFIAFPRIUCEDE L (R D2 RIS VET,
All prices above are subject to a 10% service charge.

LROBUAMIA I BE Y —E AB 0% ENE STV EEE T,




Dinner Menu for February 2012 (from February | until February 29)
Continental Dining

ARK

HILLS

A la Carte

Appetizer

Prosciutto and Tomato Salad with Caesar Dressing
ENDBENT DY TH =Ry s
Mountain Vegetable Bennie with Balsamic Sauce
BHEDLZEAN=T { VLY IafEDEY

Quail Confit with Vanilla and Champagne Sauce
HOALT =P FH N=TRERDOT Y BRI —
Chilled Seafood Salad and Tomato Sauce

RS OYTH b/ —2R

Crabmeat and Avocado Salad

BELT T A IOV T2 HNLT

Soup

Cauliflower Potage

VT TV =D —LRE—T 2

Pasta

Spaghetti Peperoncino with Seasonal Vegetables
FEIEF DO SANaF— )

Spaghetti Carbonara

AT T A ANRT—T

Seafood

Sautéed Sailfin Poacher with Cabbage and Red Wine Butter Sauce
RMPENAYT— Ty XY TVLBERTA L RF—)— R
Pan-fried John Dory with Vegetables and Butter Sauce
AT T — LTI — R FOBRIRA

Steamed Cod Fish and Cod Milt Frit,

Brandade, Vegetables and Green Butter Sauce
WERPERAEY 7 — 7 —/v AF D7k
TV—=\F—)—R TIE—RERERIRA

Bouillabaisse

ALiEEHE D SET A=A

Meat

Veal Cutlet with Salad

VY IZ78 BIXIA

Roast Duck and Vegetables with Jus

HNEEATE (R —HRUANF =) L —) g — A

LAV ERES i3 e

Cassoulet with Lavender Pork and Navy Beans

HAL B REFET XL —IR— 7 EAA 7 .0 A REGA S
Roast Challandaise Duck with Vegetables and Orange Sauce
Y TUVERMIAR—AN ALV —2 BREA B RIRZ
Grilled Japanese Beef Sirloin with

Inca Potato, Young Onion and Madeira Wine Sauce

EERESFn—2ARNTIL =TTV =R A DD, BEEA LI

¥1,890
¥2,100
¥2,310
¥2,730

¥2,940

¥1,470

¥1,890

¥2,100

¥2,940
¥3,150

¥3,360

¥3,570

¥2,940

¥3,150

¥3,360
¥4410

¥4,830

CLUB

(Half-portion)
IN—TR—ar
¥1,260
¥1,260
¥1,470
¥1,890

¥1,890

¥840

¥1,260

¥1,470

¥1,890
¥1,890

¥2,100

¥2,310

¥1,890

¥1,890

¥2,100

¥3,150

Please note that menu items are subject to change without notice, due to the availability of seasonal ingredients.

A= 2 —AFIFIAFPRIUCEDE L (R D2 RIS VET,
All prices above are subject to a 10% service charge.

LROBUAMIA I BE Y —E AB 0% ENE STV EEE T,




