SATURDAY Dinner Menu for March 2012 (from March | until March 31) 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
FENDENT DY TH =P =Ry
Fish and Boiled Egg Salad
A fLDTIRDY T4
Gougére with Angel Prawn Cocktail Salad
J—=Vx—)v REWEDT 7T NATZ LI
Marinated Sardines
WHBLOA ALY R
Petite Turban Shell and Shellfish Pintxos with Salad
EY PO SHE L Fax OV IFIRA
Okra and Broccoli Soup
A ZLT vy —DEFEA—TF

Seafood and Meat

Conger Eel Fritter with Port Wine Sauce
Mizuna Green, Saffron Risotto, and Arugula
RE-DTVR BN —A KEOHTF) Ry aF
Sole Bonne Femme
V= RT7 A
Pan-fried Stonefish with Green Pea Butter Sauce, Braised Onion, Potato and Cider
FaLBORIL TU— B —RAANNNT—Y— R EHERT IO —RIVEIARIRZ
Grilled Tuna with Sherry Vinegar and Caper Sauce
~TRBERADOT I )= R — R D = — A
Veal Cutlet with Salad
Ly T8 YIXIRZ
Chicken with Spring Vegetables and Diable Sauce
Bk THIRPE BOE BADOT 7 —7 v FRERIRZ
Braised Pork with Onion and White Wine Sauce
KAXHDOT LE ERFLHTA LV —R
Roast Lamb with Navy Bean and Tomato
FEHRNr—ZN BRICEOM MEEIEIZ
Roast “Miyazaki Beef” and Jus with Galette (+¥1,050)
HEFr—ANe—7 BN a—eZ T OH L v

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 March 2012 (from March | until March 31) A R K

Continental Dining H l L L S

CLUB

Bistro Dinner
EAMF (G —

Amuse

Ia2—A

Marinated Sardines

WHLDOF ALY

Okra and Broccoli Soup
F 7T myal) — DR REA—T

New Zealand Beef Sirloin Steak with Watercress Salad and Wasabi Sauce
—a—U—FUREAT— AR AT —F [ — AT Y TH

Dessert of the Day
ARDOBTTHT Y —h

Coffee

::p__]:x__.

¥6,300

Blessing from the Oceans

MDBT 4 F—

Amuse

Ja2—A

Petite Turban Shell and Shellfish Pintxos with Salad
By lLoSHE Fax EOYIXL

Conger Eel Fritter with Port Wine Sauce and Mizuna Green, Saffron Risotto, and Arugula
RFDZVvh RV =R KO TZYY vheyaZ

Grilled Tuna with Sherry Vinegar and Caper Sauce
~ 7RO Z UL ) —E T — AR D 8= — 2

Dessert of the Day

AADBTTHT Y —b

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 March 2012 (from March | until March 31) A R K

Continental Dining H l L L S

CLUB

Blessing from the Mountains
IHDBAT 1 F—

Amuse
TIa—RA

Seven Kinds of Spring Vegetable Salad with Cherry Blossom Dressing
THOBRERYTH BIEDORL -y 7

“Ficelle de Picarde” Crépe Gratin with Mushroom and Ham
EINT p— BT —T oL a— DENBDI—T T TH

Pan-fried Stonefish with Green Pea Butter Sauce
Braised Onion, Potato and Cider

TaPoRUL J)—L B —RAAYRE——
FEARLERNT DY —RIVEIABTRZ

Roast Lamb with Navy Bean and Tomato
FEEFAr—XF AR TEOM bR EILIC

Dessert of the Day
AKHDOBTTHTHF—h

Coffee and Petit Fours
a—b—¢ T T —)

¥12,600

Special Dinner with ‘“Miyazaki Beef”’
“EHET =2 NE—7F ) —

Amuse
TIa—RA
Petite Turban Shell and Shellfish Pintxos with Salad

Lo RHELFaR POFTHLIRR

Pan-fried Stonefish with Green Pea Butter Sauce
Braised Onion, Potato and Cider

Ta ORI J)—L B —RAAYRE——
FEARLERNT DY —RIVEIABTRZ

Roast “Miyazaki Beef” and Jus with Galette
B —AE =7 8o — T TR TL vk

Dessert of the Day
AROBTTHTHF ]

Coffee and Petit Fours
3*—]:»-&707‘4’7*—/1/

¥15,750

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 March 2012 (from March | until March 31)
Continental Dining

ARK

HILLS

A la Carte

Appetizer

Prosciutto and Tomato Salad with Caesar Dressing
ENLEIN DY TH =Ry
Fish and Boiled Egg Salad

HEfaLPTIDOH T4

Gougére with Angel Prawn Cocktail Salad

TV x—)v REMBEDHIT N T5 LI
Marinated Sardines

WHbLOF ALY
Petite Turban Shell and Shellfish Pintxos with Salad

IFEYYF Lo SHEY L Far BT IXRZ

Soup
Okra and Broccoli Soup
Fo7L7vyal)—DERA—T

Pasta

Spaghetti Peperoncino with Seasonal Vegetables

FHIE RO~ F—)

Spaghetti Arrabbiata

AT T4 TIET —H

Seafood

Conger Eel Fritter with Port Wine Sauce

Mizuna Green, Saffron Risotto, and Arugula

KF-DTZVyh RN =R KFEDOHT7Z ) R yaF
Sole Bonne Femme

V—)v R T 7

Pan-fried Stonefish with Green Pea Butter Sauce

Braised Onion, Potato and Cider

FaBORIL Y= B =AY NF—)—R
FERLERT IOV —RIVEIRABI A

Grilled Tuna with Sherry Vinegar and Caper Sauce
<N OT I T2 )—E R — BBRD =) — A

Meat

Veal Cutlet with Salad

vV 778 IXIRA

Chicken with Spring Vegetables and Diable Sauce

G IR E WO MR DT 17 —7 v FEFERZ
Braised Pork with Onion and White Wine Sauce
BEAXROT LE EXFLATVAL Y —R

Roast Lamb with Navy Bean and Tomato
FEERn—X BRITEZOM ML

Roast “Miyazaki Beef” and Jus with Galette

I —Ae =7 BWa— 2 THorLr vk

¥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

¥6,300

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

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,




