SATURDAY Lunch Menu for March 2012 (from March | until March 31) 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
A3 SUE A=« fBEE 3013 R « 7Y —hea—b—
¥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

Appetizers

Prosciutto and Tomato Salad with Caesar Dressing
ENDEN DY TH =P =Ry T
Fish and Boiled Egg Salad
A fLPTIDYT5
Gougeére with Angel Prawn Cocktail Salad
T =Yz REWGEDH T NATZEIIT
Marinated Sardines
WHLOAANL~I 2R
Petite Turban Shell and Shellfish Pintxos with Salad
BEYHFrEoOSHE  Fax BOIIFIRA

Soups

Okra and Broccoli Soup
F07E7mya)—DERA—T

Seafood
Conger Eel Fritter with Port Wine Sauce
Mizuna Green, Saffron Risotto, and Arugula

RKADTZVR RN —RA KEOH 7TV v heyaF
Sole Bonne Femme
V=)L R T 7 A

Pan-fried Stonefish with Green Pea Butter Sauce, Braised Onion, Potato and Cider
FaBORIL JYV— B —RAANYNF—Y—R FHERT DO —RIVEIARIRZ
Grilled Tuna with Sherry Vinegar and Caper Sauce
~THHRNOT I =) =R — BBRD Ty = — A

Meat

Veal Cutlet with Salad
vy I8 BIFIRA
Chicken with Spring Vegetables and Diable Sauce
BE TR E “ BOR RN DT 4T —7 v FREFRZ
Braised Pork with Onion and White Wine Sauce
BEAXROT LE EXFLATVAL Y —R
Roast Lamb with Navy Bean and Tomato
FEEAr—XN ARTEOM bR LIS
Roast “Miyazaki Beef” and Jus with Galette (+¥1,050)
IR fr—2Ae =7 8WYa—2 T oTL vk




Lunch Menu for March 2012 (from March | until March 31) A R K

Continental Dining H l L L S
CLUB

Hills Lunch

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

‘BERDFR"

Green Pea and Lettuce Salad
TV =L B —REVFADYTH TFRU 77—

Choice of : BEV' T\

/~  A) Cabbage Rolls with Tomato )

M EIAZ DB — L F Y
B) Roast Beef Sandwich

n— AR —T PR AT
C) Spaghetti Arrabbiata

AT T4 — T IET =4
D) Seafood Pilaf with Prawn, Squid and Scallops
_ M, B, MALHOY—7 —ReT7

Sherbet with Petit Fruits
TRy RETF TN

Coffee

a—t—

¥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 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) TIIDH T4

Gougére with Angel Prawn Cocktail Salad
J—=Vx—)v REMBEDHITNAT5 LI
Marinated Sardines

WHLDOF ALY
Petite Turban Shell and Shellfish Pintxos with Salad

IFEYYF Lo SHEY L Far BV 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 KFEOHT7Z) e 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
TRERTRDOY —RNIVEIABRIRZ

Grilled Tuna with Sherry Vinegar and Caper Sauce
<N OT IV 2 ) —E R — BIRD =) — A

Meat

Veal Cutlet with Salad
YV 778 IXIRA

Chicken with Spring Vegetables and Diable Sauce

B IR E WO MR DT 4T —7 v FEZRZ
Braised Pork with Onion and White Wine Sauce
BAXRDOT LE EXFLATA Y —R

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

Roast “Miyazaki Beef” and Jus with Galette
HAn—A =7 BV a— 2 THomLr 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—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

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 March [, 2012 until March 31, 2012

20124F3A1H ~ 2012423 A 31H

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

SHATETOI FRZBAWELET,

Ladies Lunch
LT A4— AT T

{Menu))

Aperitif or Soft Drink
BUFHOBANEEZITY 7 R 72T —FEIT

Gougére with Angel Prawn Cocktail Salad
J—=Vx—)v RUEWMEDAIT N TZ LI

Okra and Broccoli Soup
Ao 7LTvyal) =D AT

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

FaPoORIL TV—L B — A AN NREZ—)—
FAELRT RO —RIVEIABIRZ

Roast New Zealand Beef Sirloin with Watercress Salad and Wasabi Sauce
—a—U—FUREFR— AT — AR —T  [UFE—RETL YT

Dessert “Patissier Special”
IFT T Y LA R YT

Coffee or Tea or Herb Tea
a—b— XE AL XIN—TT4—

¥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,




