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

Teppan-yaki Counter

ARK
HILLS

Today’s Rare Beef Cut Lunch
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Amuse
TIa—RK

Dandelion and Vegetable Salad
BROFVE LSRRV Z4

Today’s Rare Beef Cut
V=T BREES A HORHDEAL

Steamed Rice or Fried Garlic Rice
Ox Tongue Soup and Pickled Vegetables

HEIAR F7-12 H—Vw 7T A
ek 2—F FOW)

Coffee
a—b—

¥2,415

CLUB

Lunch Course A
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Amuse
TIa—RA

Garden Salad
R TH

New Zealand Beef
Dry Aged Beef 130g

ma—V—FURE
NIA=ATE—7130g

Sautéed Spring Mountain Vegetables
FOWRYT—

Steamed Rice or Fried Garlic Rice
Ox Tongue Soup and Pickled Vegetables

FEIAR F7-12 H—Vv 7T A
i 2—7 FDOW)

Coffee
a—b—

¥2,940

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.
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All prices above are subject to a 10% service charge.
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Lunch Menu for March 2012 (from March | until March 31)

Teppan-yaki Counter

ARK
HILLS

B2 RO B & 508 SRR THROM EEARE OREARE T (Dir4) O
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Lunch Course B
FvF B

Amuse
TIa—RK

Garden Salad
XWX

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

REARB A (bh4)
Y—r A 130g E721F 7-11-100g

Sautéed Spring Mountain Vegetables
FBOWLZYT—

Steamed Rice or Fried Garlic Rice or Fried Rice Chazuke

FHEIER SUE =y 7 T4 3 BEEERA—T AT

Ox Tongue Soup and Pickled Vegetables
A AT H/OY)

Dessert and Coffee
T —hEa—e—

¥4,725

For 50g of additional beef - ¥1,680
For 100g of additional beef - ¥2,730

BROARY 22— L& BERNETET,
50g7 > . T A¥1,680
100g7 7" . 7 A¥2,730

CLUB

Lunch Course C
FvF C

Amuse
TIz2—A

Garden Salad
XY TH

Sautéed Fresh Fish
AKHOfEfYT—

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

REARB A (bh4)
Y—r A 130g E721F 7-11-100g

Sautéed Spring Mountain Vegetables
FBOWLZYT—

Steamed Rice or Fried Garlic Rice or Fried Rice Chazuke

FHEIER SUE A=V 7T AR 3 BEEERA—T AT

Ox Tongue Soup and Pickled Vegetables
BB A—=T FHOWY)

Dessert and Coffee
T —h&a—e—

¥6,300

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.
FRARBEA > 22— TUE B IMEEPE= S eV K EE L TRV ET,
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All prices above are subject to a 10% service charge.
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Lunch Menu for March 2012 (from March | until March 31)

Teppan-yaki Counter

ARK
HILLS

Seafood Lunch
—=T7—RkIFF

Amuse

Ja2—A

Dandelion and Vegetable Salad
BOFVI LSRR OYT 5

Sautéed Fresh Fish and Kuruma Prawn

% B OfEFBELIE IR DY T —

Sautéed Spring Mountain Vegetables
BT —

Steamed Rice or Fried Garlic Rice or Fried Rice Chazuke

BHER UL =V 7T AR T PESERA—7AET

Ox Tongue Soup and Pickled Vegetables
L A—=T  FOWY)

Dessert and Coffee
TP —hEa—b—

¥3,675

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

BEFEFTHLBIZIDEFHOE(+ ¥525) THEKLET,

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.
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All prices above are subject to a 10% service charge.
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Lunch Menu for March 2012 (from March | until March 31)
Teppan-yaki Counter

ARK
HILLS

A la Carte

CLUB

“Miyazaki Beef” Sirloin or Tenderloin Vegetable
FRBEIRE o o var BX
100g ¥8,400 Sautéed Spring Vegetables ¥1,575
BEBOFVER T —
150g ¥12,600
200g ¥16,800
““Aka-ushi Beef” Sirloin or Tenderloin Soup & Rice
RABE (hhd) Y—rfr Fad 74 BREFLIBHIY)
100g ¥5,880 Fried Rice Chazuke ¥1,890
Pickled Vegetables
BEEERA—T7ZKI1T £y b (FEOW)
150g ¥8,820
Fried Garlic Rice ¥1,260
200g ¥11,760 Miso Soup and Pickled Vegetables
=774 Ay (B, FOY))
Seafood Steamed Rice ¥1,050
BEAURIEE Miso Soup and Pickled Vegetables
W~ (b, FOY)
Fresh Scallops (2Pieces) ¥630 HEfCEh 5L FOW)
IRVA=\
Fried Rice Chazuke ¥1,575
|t R == N
Fresh Kuruma Prawn (40g) ¥1,575 e fiA—7 R £k
{5 B
Fried Garlic Rice ¥840
Langoustine (IPiece) ¥1,575 A=V 774A
IR E
Steamed Rice ¥525
Fresh Fish from Today’s Market ¥3,150 P
MG LOA B Ofiffa
Potage of the Day ¥1,050
Black Abalone(150g) ¥7,350 KHADA—=T

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.

FRABEA 7 > 22— TUE BIR IMEEPE= S e KL TRV ET,
Flo, A= a— NRIIARRILUIC IV E R R D ZLN TSV ET,
All prices above are subject to a 10% service charge.
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Teppan-yaki Counter “Ladies Lunch”
PBEE T B — VT4 RTTF

ARK
HILLS

available from March |, 2012 until March 31, 2012
20124F3H1H ~ 201243 H 31 H

CLUB

*Please note that reservations for the following menu are required at last three days in advance.
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Ladies Lunch
LTFA—AZ0F
{Menu))

Aperitif or Soft Drink
B HOBRANEEIZY TV 722 —H#E1C

Sesame Tofu
FLHAZ 8] O BB 5

Dandelion and Vegetable Salad
IYESES= PN SSaa

Sautéed Alfonsino
BT — N OER —A

Sautéed Sakura Shrimps and Spring Vegetable, “Okonomiyaki-style”
BRI E DY T — BUFHBEZJE
Today’s Rare Beef Cut (80g)
VT EOREES AR B O EL (80g)

Steamed Rice or Fried Garlic Rice
Ox Tongue Soup and Pickled Vegetables

FEER F7-13 H—Vv 7T 1%
ekt Z—7  FDOW)

Fresh Strawberry lIce Cream
Ty a2 AR —T AR

Coffee
a—kb—

¥5,000

Teppan-yaki Counter is serving “Koshihikari” rice from Sado, Niigata.
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The above prices include 5% consumption tax and 10% service charge.
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Please note that menu items are subject to change without notice, due to the availability of seasonal ingredients.




