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

Teppan-yaki Counter H l L L s

CLUB

Special Spring Dinner Course with “Ise Lobster & Aka-ushi Beef”

BO ‘D8 &BEARE T (M) T4 —a—R"

REILY TG T S0 EABERRI TRO FEZR S ORRAEDH ML
e B P B e O RS TS E W

Black Sesame Tofu
FLHIAZ B 0D AR 5

Dandelion and Vegetable Salad
BEOFVE LS RROYFH

Sautéed Ise Lobster (200g)
R EE MG DY T — 200g

“Aka-ushi Beef” Sirloin 130g or Tenderloin 100g
“Karashi-renkon” (Lotus Root marinated with Special Mustard Sauce)

e A te 4 (BDhrd) Y—u A 130g Ezik 7 ¢ L100g
FTHRIRZ

Sautéed Spring Mountain Vegetables
BOWZYT—

Steamed Rice or Fried Garlic Rice or Fried Rice Chazuke

FEIER % =Y 7T AR L BEEERA— 7 &S

Miso Soup and Pickled Vegetables
DRI, & O

Dessert and Coffee
TP —hla—t—

L — — J
¥12,600

Teppan-yaki Counter is serving “Koshihikari” rice from Sado, Niigata.
Please note that menu items are subject to change without notice, due to the availability of seasonal ingredients.

BRARBED 7 > 22—l BRI EE= S e ) R 2L TR ET,
Flo, A= a— NRIIARRILUIC IV E R R DN TSV ET,
All prices above are subject to a 10% service charge.
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Dinner Menu for March 2012 (from March | until March 31) A R K

Teppan-yaki Counter H l L L S

CLUB

Seasonal Special Dinner Course with “Black Abalone & Miyazaki Beef”’

FMOT 1 — “ R &FHRE R P a—R”
EIPEREE F I AL ., RBL 7 (M DB % THEREIESL

Black Sesame Tofu
FLHIARZ B D BEA R G

Sautéed Black Abalone (150g)
Tl EE R AR O BRI BEE

Dandelion and Vegetable Salad
BEOHOEELZ L RRDYFH

“Miyazaki Beef”’
Sirloin 130g or Tenderloin 100g
e 32 e ey
Y—u A 130g £/l 7 1 L100g

Sautéed Spring Mountain Vegetables
FEOWRYT—

Steamed Rice or Fried Garlic Rice or Fried Rice Chazuke

FER % TV 7T AA XL BEEARA—7 K& T

Miso Soup and Pickled Vegetables
URIEHE, DY)

Dessert and Coffee
TP —hla—t—

Lﬁ — ‘J
¥17,850

Teppan-yaki Counter is serving “Koshihikari” rice from Sado, Niigata.
Please note that menu items are subject to change without notice, due to the availability of seasonal ingredients.

BRABED > 22— Tl B R EPE S e KA E L TRV ET,
Flo, Ama— BT ARRIUCIVE TR D ZLNTSVET,
All prices above are subject to a 10% service charge.

L REBLAMIRE (B —E AR 0% A MBALSE TN IEEET,




Dinner Menu for March 2012 (from March | until March 31)

Teppan-yaki Counter

ARK
HILLS

“Dry Aged Beef’ Course
2=V =S FERFATAVE—Ta—2

Black Sesame Tofu
FLHIAZ 5 D B AR S5

Dandelion and Vegetable Salad
FEOROI LS RROYFH

New Zealand Beef
Dry Aged Beef 150g

RIAATE—7 150g

Sautéed Spring Mountain Vegetables
FBOWLZYT—

Steamed Rice or Fried Garlic Rice or Fried Rice Chazuke

FHEIER SUE =V 7T AR 3 BEEERA—T AT

Miso Soup and Pickled Vegetables
URIERE, DY)

Dessert and Coffee
T —hla—b—

¥6,300

For 50g of additional beef - ¥1,050
For 100g of additional beef - ¥2,100

BROR) 2— L% BRPONIZTET,
5097 v . T ¥1,500
100g7 >~ : 77A ¥2,100

CLUB

“Aka-ushi Beef” Course
At It a—=x

Black Sesame Tofu
GLHIAZ B D TR PR TR

Sautéed Kuruma Prawn

REAPETS L E DY T —

Grilled Alfonsino
GBI

Dandelion and Vegetable Salad
FEOROI LS RROYFH

“Aka-ushi Beef”
Sirloin 130g or Tenderloin 100g

REAB 4 (i)
Y—rA130g F721F 711-100g

Sautéed Spring Mountain Vegetables
FOWRYT—

Steamed Rice or Fried Garlic Rice or Fried Rice Chazuke

EHER UL =774 T BESERA—TFE T

Miso Soup and Pickled Vegetables
BRI R, F DW)

Dessert and Coffee
TP —hLa—b—

¥10,500

For 50g of additional beef - ¥1,575
For 100g of additional beef - ¥3,150

BRADRY 22— L& BENNZE1TET,
5097 v 7 . FTA¥L575
100g7 v 7" : 7"7A ¥3,150

Teppan-yaki Counter is serving “Koshihikari” rice from Sado, Niigata.
Please note that menu items are subject to change without notice, due to the availability of seasonal ingredients.

BRARBEA > 22— CUE IR IRMETEPE= S eV KL TRV ET,
Flo, A= a2 —NRFARRBICIVETIZRDZENRTSVET,
All prices above are subject to a 10% service charge.
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Dinner Menu for March 2012 (from March | until March 31)

Teppan-yaki Counter

ARK
HILLS

“Miyazaki Beef” Tasting Set

¢ SREEY [k Sl = 1 ]
IR PERF R E IR R A R IR H IR TSV,

Black Sesame Tofu

FLHARZ OO R TR

Dandelion and Vegetable Salad
BOFOE LS REDOYT 4

“Miyazaki Beef”
Sirloin 150g or Tenderloin 120g

BB I
Y—nA2150g FiF 7L 120g

Sautéed Spring Mountain Vegetables
BOWRY T —

Steamed Rice or Fried Garlic Rice or Fried Rice Chazuke

EEIER UE =V 7T A T BEEERA— 7 AE T

Miso Soup and Pickled Vegetables
URIEHE, & DY)

Coffee

a—t—

¥12,600

CLUB

“Miyazaki Beef” Course
R eIy a— 2

Black Sesame Tofu
FLHIAZ B D AR G

Sautéed Kuruma Prawn and Fresh Fish

& HLEE LR DY T —

Dandelion and Vegetable Salad
BOFVI LSRR OYT 5

“Miyazaki Beef”
Sirloin 130g or Tenderloin 100g

FRRE R4
Y—m A2 130g =it 741 100g

Sautéed Spring Mountain Vegetables
FBOWLZRST—

Steamed Rice or Fried Garlic Rice or Fried Rice Chazuke

FHER UL =V 7T AR T BESERA—TRRIET

Miso Soup and Pickled Vegetables
DRIE, DO

Dessert and Coffee
FYP—ha—e—

¥15,750

For 50g of additional beef - ¥2,100
For 100g of additional beef - ¥4,200

BHORY 2— 2EBRONE1T ET,
5097 v : 7TA¥2,100
100977 @ FTA ¥4,200

Teppan-yaki Counter is serving “Koshihikari” rice from Sado, Niigata.
Please note that menu items are subject to change without notice, due to the availability of seasonal ingredients.

BRABED > 22— Tl B R EPE S e KA E L TRV ET,
Flo, A= a2 —NRFARRBICIVETIZRDZENRTSVET,
All prices above are subject to a 10% service charge.

L REBLAMIRE (B —E AR 0% A MBALSE TN IEEET,




Dinner Menu for March 2012 (from March | until March 31)

Teppan-yaki Counter

ARK
HILLS

Seafood Course
V—7—Rka—Z

Black Sesame Tofu

FLHIAZ BT 0D SR PR L5

Sautéed Scallops and Kuruma Prawn

AT EWINL H SIS Bl E DY T —

Sautéed Abalone
4 BT —

Dandelion and Vegetable Salad
BOFOE LS REDOY T4

Sautéed Abalone
o —

Sautéed Spring Mountain Vegetables
FBOWLZYT—

Steamed Rice or Fried Garlic Rice or Fried Rice Chazuke

FEER XU =V 7T AR T PEEERA—7AE T

Miso Soup and Pickled Vegetables
LRI, F DW)

Dessert and Coffee
T —hEa—ke—

¥12,600

* Fried Rice with Sea Urchin will be available upon request at ¥525.

PRFFITHEICIVESHPERG ¥525) ZTHEELET,

CLUB

Teppan-yaki Counter is serving “Koshihikari” rice from Sado, Niigata.

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

BRARBEA > 22— CUE IR IRMETEPE= S eV KL TRV ET,
Fio, Ama—NEII ARSIV E FIRDIENTSNET,
All prices above are subject to a 10% service charge.
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Dinner Menu for March 2012 (from March | until March 31)

Teppan-yaki Counter

ARK
HILLS

A la Carte

CLUB

“Miyazaki Beef” Sirloin or Tenderloin

BEERLE: V—or i

100g

150g

200g

¥8,400

¥12,600

¥16,800

Vegetable
B

Sautéed Vegetables ¥1,575
BORYIRS T —

‘“Aka-ushi Beef”’ Sirloin or Tenderloin

BARBE (bhvF) —or Fi 741

100g ¥5,880
150g ¥8,820
200g ¥11,760
Seafood

Fresh Scallops (2Pieces) ¥630
RV

Fresh Kuruma Prawn (40g) ¥1,575
Ti5 HLfEE

Langoustine (IPiece) ¥1,575
TR

Fresh Fish from Today’s Market ¥3,150
TG HOAR A Ofiffl

Black Abalone(150g) ¥7,350

Soup & Rice
BRELBHY

Fried Rice Chazuke ¥1,890
Pickled Vegetables

PEEEA— T KIE T B N (EFEOW)

Fried Garlic Rice ¥1,260
Miso Soup and Pickled Vegetables

=V 7742 (B, FOW)

Steamed Rice ¥1,050
Miso Soup and Pickled Vegetables

A - (8, EOW)

Fried Rice Chazuke ¥1,575
BEXRA— 7 KIET B

Fried Garlic Rice ¥840
T—=V T4

Steamed Rice ¥525
F AR

Potage of the Day ¥1,050
AKADODA—F

Teppan-yaki Counter is serving “Koshihikari” rice from Sado, Niigata.
Please note that menu items are subject to change without notice, due to the availability of seasonal ingredients.

BRABED > 22— Tl B R EPE S e KA E L TRV ET,
Flo, Ama— BT ARRIUCIVE TR D ZLNTSVET,
All prices above are subject to a 10% service charge.
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