Lunch Menu for March 2012 (from March | until March 31)
Continental Dining

ARK
HILLS

Bistro Menu
EZAMaA=2—
~INRYTFA— TN —=2~

Lunch A

Fish and Boiled Egg Salad
TG —==l B LD TIRDOYT4

Choice of : BEEVR TV
Fish of the Day, Chef's Recommendation

=7 BT OA R O
or £721%
Chicken with Spring Vegetables and Diable Sauce

Dessert of the Day and Coffee
AAORT TP —hea—t—

¥2,940

Lunch B

Gougeére with Angel Prawn Cocktail Salad
J—=Vx—)v RUEWEDONITNY T2 LI

Okra and Broccoli Soup
FoZ7ETvyal) —DERA—T

Choice of: BEDTF I
Sole Bonne Femme
V=)L R T 7

or £=1%

Braised Pork with Onion and White Wine Sauce
L BAXHDT LY ERFEEHTA Y —A

Dessert of the Day and Coffee
AKHOBTTOT P —rea—e—

¥3,990

Al WRPE OB DT 4T —7 0 FREFRIRZ

CLUB

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

A= 2 —AFIIAFPRIUC IO E TR D2 RIS VET,
All prices above are subject to a 10% service charge.
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Lunch Menu for March 2012 (from March | until March 31) A R K

Continental Dining H l L LS
CcLUB

Hills Lunch

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

‘BROER"

Green Pea and Lettuce Salad
TV—=L B —REVHADYTH TFRU 77 t— K|

Choice of : BEUFEW

7~ A) Cabbage Rolls with Tomato ™
M RESAB DI — )L~

B) Roast Beef Sandwich
AR =T LR A F
C) Spaghetti Arrabbiata
AT T4 =T TET =4
D) Seafood Pilaf with Prawn, Squid and Scallops
~ HEE B WTROY—T—RETY /

Sherbet with Petit Fruits and Coffee
YT FTN—Y a—b—

¥1,890

Chef’s Special Lunch
YETBT IS
Marinated Sardines

WDOLDF AN~ 3

Pan-fried Snapper with Vegetables and Sweet Ginger Sauce

INERERRAIRTL WALy —2 FHEIBRELIC

Roast New Zealand Beef Sirloin with Watercress Salad and Wasabi Sauce
Unlimited portion—just order as much as you care to eat!

BIFADEEEBERONWZITET,
—a——F RELT—ADR— AR —7
(ZE) — 2L 7L 54

Dessert of the Day and Coffee
AHOBTFHTF—hra—t—

¥5,250

Please note that menu items are subject to change without notice, due to the availability of seasonal ingredients.
A= 2= NI AR RV E TR DT ENTSNET,
All prices above are subject to a 10% service charge.
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Lunch 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

A L) TIIDOH T4

Gougére with Angel Prawn Cocktail Salad

TV x—)v REMBEDH 7T N T5 LI
Marinated Sardines

WHbLOF ALY
Petite Turban Shell and Shellfish Pintxos with Salad

IFEYPF Lo SHEY L Far BT IXRZ

Soup
Okra and Broccoli Soup
F 77 vyal)—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

KA-DTZVyh RN =R KFOHT7Z )y R yaF
Sole Bonne Femme

V—)v R T 7

Pan-fried Stonefish with Green Pea Butter Sauce

Braised Onion, Potato and Cider

FaBORIL TY— B =AY NF—)—R
TRERT DY —RNIVEIABRIRZ

Grilled Tuna with Sherry Vinegar and Caper Sauce
<N OT I 22— R — RBRD T = — A

Meat

Veal Cutlet with Salad
FhERvvYy 778 IXIRA

Chicken with Spring Vegetables and Diable Sauce

G IR E WO MR DT 1T —7 v FEFERZ
Braised Pork with Onion and White Wine Sauce
BAXROT LE EXFLATA Y —R

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

Roast “Miyazaki Beef” and Jus with Galette

I —A =7 Ba— 2 THoTLr 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 —AFIIAFPRIUC IO E TR D2 RIS VET,
All prices above are subject to a 10% service charge.
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Continental Dining “Ladies Lunch”
ALFRINGA=ZT VT A= AT TF

ARK
HILLS

available from March |, 2012 until March 31, 2012

20124F3H1H ~ 2012423 H 31 H

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

SHAETETOZ FRZBREWELFT,

Ladies Lunch
LT — AT T

{Menu))

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

Gougére with Angel Prawn Cocktail Salad
J—=Vx—)v REEGEDNITNYTZ LI

Okra and Broccoli Soup
FoZ7ETmyal) —DEF A=

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

Fa ORIV TV—L B —RZA AN AK—)—
FALRT RO —RIVEIABRTRZ

Roast New Zealand Beef Sirloin with Watercress Salad and Wasabi Sauce
—a— U — I U REST—ADE— AR — T [IZE— R YT

Dessert “Patissier Special”
ITTINT Y AN YT

Coffee or Tea or Herb Tea
o—b— XE LK XE N—TT4—

¥5,000

CLUB

Please note that menu items are subject to change without notice, due to the availability of seasonal ingredients.
A= a2 —NEFARHRIUC IV EEI 20 ERTENET,

The above price includes 5% consumption tax and 10% service charge.
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