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

Continental Dining H l L L S
CLUB

Saturday Prefix Menu
THREHRE TV 497 AA=2—
Two Course Meal / 2[[l=2—A

Appetizer or Soup, Fish or Meat, Dessert and Coffee
AR X3 A—7 - B X3 PO - S —hea—ke—
¥2,940

Three Course Meal / 3[Ml=2—XA

Appetizer or Soup, Fish, Meat, Dessert and Coffee
A3 YT A=« faphe - Pk - 7Y —hea—b—
¥3,990

Appetizer
Prosciutto and Tomato Salad with Caesar Dressing
ENDEN DY TH =P =Ry T
Mountain Vegetable Bennie with Balsamic Sauce
SHDIIZEAN=x {3 LYl DFD
Quail Confit with Vanilla and Champagne Sauce
HOAT (=P T N=FEROV v /BRI —
Chilled Seafood Salad and Tomato Sauce

WOV TH hwh/—2A
Crabmeat and Avocado Salad

BRET T A AROYZZENIT
Soup
Cauliflower Potage
VT FT =D I — LR F— 2
Seafood

Sautéed Sailfin Poacher with Cabbage and Red Wine Butter Sauce
RMPENAYT— T XY TVBERTA L RF—)—R

Pan-fried John Dory with Vegetables and Butter Sauce
BRI T — VT I ) —2 EOEEIRZ
Steamed Cod Fish and Cod Milt Frit, Brandade, Vegetables and Green Butter Sauce
HERPERME T 7— 7 — A1 O7Uyh ZV— N\ F—)—R TI3 8 —RERBERL
Bouillabaisse

JLHEE DT AN — A

Meat

Veal Cutlet with Salad
Py T8 YIFIRA
Roast Duck and Vegetables with Jus
B FEAHE (R ) —RIARTF =)L —) g — AR RN 2 LA BRI
Cassoulet with Lavender Pork and Navy Beans
HAV & RBET NS —R—I LAA T L O H & REA S
Roast Challandaise Duck with Vegetables and Orange Sauce
U TUEEBA R — AN ALY — R A BN A
Grilled Japanese Beef Sirloin with Inca Potato, Young Onion and Madeira Wine Sauce (+ ¥1,050)

HEEREFT—ARTIL vTTFV)—R A HDODID, EEELILIT




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

Continental Dining H l L L S
CLUB

Hills Lunch

ENAFLF
“Yoshoku” (Nostalgic Western-style Japanese Cuisine)

‘BERDFR"

Soba Buckwheat Grain and Soba Buckwheat Sprout Salad

BRAEBLROIFF TS

Choice of : BEV' T\
4 A) Potato Croquette )
TS PES B E ey
B) Curry flavored Soup and Vegetables
T SV ROAMREA—T I —
C) Teriyaki Chicken Sandwich
BOBEETF I AT
D) Spaghetti Carbonara
_ AN T A TNV T —T

Sherbet with Petit Fruits
T — Xy hETTFT—

Coffee
a—kb—

¥1,890

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,




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

ARK

HILLS

A la Carte

Appetizers

Prosciutto and Tomato Salad with Caesar Dressing
ENDLENT DY TH =Ry s
Mountain Vegetable Bennie with Balsamic Sauce
D LZEAN=T [{ LY IafEDOFEY

Quail Confit with Vanilla and Champagne Sauce
H/OALT 4P FH N=TERDOT Y BRI —
Chilled Seafood Salad and Tomato Sauce

RN OYTH b/ —2R

Crabmeat and Avocado Salad
BELTTHIROY T2 NI T

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 TVBERTA LG —)— 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 TITE—RERERIRA

Bouillabaisse

ALiEEHEDSET A= 2

Meat

Veal Cutlet with Salad

vy IZ708 BIXIA

Roast Duck and Vegetables with Jus

HENEEATE (R =RV AR =) L —) R — A

LAV ERES i3 e

Cassoulet with Lavender Pork and Navy Beans

HAL & REPET NS —R— 7 EAA 7 .0 A AEGA S
Roast Challandaise Duck with Vegetables and Orange Sauce
X TUVERMIAR—AN ALV —2 BREA BRI
Grilled Japanese Beef Sirloin with

Inca Potato, Young Onion and Madeira Wine Sauce

EEREFn—2ARNTIL =TT/ —A 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—Tay
¥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,




Continental Dining “Ladies Lunch”
AT RBNEA= YT VT ARG T

ARK
HILLS

available from February 1, 2012 until February 29, 2012

20124F2 A 1H ~ 201242 H 29 H

*Please note that reservations for the following menu are required at last three days in advance.

SHATETOI FRZBAWELET,

Ladies Lunch
LT — AT T

{Menu))

Aperitif or Soft Drink
B HOERNEE T 7RI 7 LT —FEID

Chilled Seafood Salad and Tomato Sauce
WmELEN OV TH fwh—2R

Cauliflower Potage
VT FT—=DIY)—LIRE— 2

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

HiEY »—7—)L J1D7Uvk
TN R —)— A T2 —RKURBSERZ

Grilled New Zealand Beef Tenderloin with Wild Rice Pilaf, Rosemary and Ginger
=a—U—=TJUREATAVRZIL BROETT X~ ) — ALK

Dessert “Patissier Special”
ITTINT VAN YT

Coffee or Tea
a—b— X% ALK

¥5,000

CLUB

Please note that menu items are subject to change without notice, due to the availability of seasonal ingredients.
A= 2 — NI AFRPUC IV E R D ENT SN ET,
The above price includes 5% consumption tax and 10% service charge.

LRI BB K O —E 2B 0% E N E T,




