ARK

Lunch Menu for May 2015 (from April 27 until May 30) H I L L S

Continental Dining
CLUB

Hills Lunch

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

“‘BRDFER"

Choice of : BB T3V
Spring Cabbage, Apple and Raisins Salad
FEXy XA L — R OYTH

or X%

Green Pea Soup
JV— L B ADA—T

Choice of : BB T3V
I) Minced Meat Cutlet with Potato Salad

Wit SIDATF Y KT TXIRZ
2) Hashed Beef and Rice
NYUTAA
3) Spaghetti “Vongole Bianco”
ERlT-o50ARALEe T

4) Roast Beef Sandwich
H—AR =T H R 4T

Sherbet with Petit Fruits
Ry T F T

Coffee or Tea
a—b— X AL

¥1,800

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= a—NRIFIARRIUS IV E R Z LRI S VET,
All prices are subject to consumption tax and a 10% service charge.

BHEITITTEEFLE10% DY —E 2B INESE W& E T,



Lunch Menu for May 2015 (from April 27 until May 30) A R K

Continental Dining H I L L S

CLUB

Bistro Menu
EAP A= 2—

Variety of Appetizer
A—=R7 NI 7IE (RO &)

Choice of : BRI T X

Fish of the Day, Chef's Recommendation
A H OB

or XX

Plate of the Day, Chef's Recommendation
7 BT TOARHOE AN

Dessert of the Day
AKHOTH—h

Coffee or Tea
a—b— XIE ALK

¥2,800

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= a—NRIFIARRIUS IV E R Z LRI S VET,
All prices are subject to consumption tax and a 10% service charge.

BHEITITTEEFLE10% DY —E 2B INESE W& E T,



Lunch Menu for May 2015 (from April 27 until May 30) A R K

Continental Dining H I L L S

CLUB

Menu Minceur
A=)

EWVEIEE W O 2 I A=2 =TT,

Special Menu with Minimum Portion of Salt and Animal Fat

Grilled Vegetable and Cauliflower Puree, Tomato Flavored Consomme Jelly
TINAFRENVTFT—DT V—T b MEABROZ Y ALY — %

Green Pea Soup
TV =L B ADA—T

Choice of: BB T IV

Pan-Fried Golden Threadfin Bream and Broccoli Tartar, Tomato Sauce
ARIVEARTL Toayal)—DX VA VIRZ by 2 — A

or XX

Pan-Fried “Korenai” Pork and Sautéed Pea Sprouts, Madeira Sauce
AL F AR —ADRIL HEFDOYT— vTTV—A

Dessert of the Day
AKHDOTH—h

Coffee or Tea
o—b— XX AL

¥3,800

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= a—NRIFIARRIUS IV E R Z LRI S VET,
All prices are subject to consumption tax and a 10% service charge.

BHEITITTEEFLE10% DY —E 2B INESE W& E T,



Lunch Menu for May 2015 (from April 27 until May 30) A R K

Continental Dining H I L L S

CLUB

Chef’s Lunch
VLIRSV F

Jambon Perisille
XYL T

Pan-Fried Marbled Rockfish, Bamboo “Barigoule”
B IORIV Frram\)7—eHhT

Roast Sirloin of New Zealand Beef with Eggplant grilled with Cheese, Bercy Sauce
Za—V—JURER—a A Ou—RAN BT OF—AREXRL LY — Y — R

Dessert of the Day
AKHDOTH—h

Coffee or Tea
o—b— XL AL

¥5,000

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= a—NRIFIARRIUS IV E R Z LRI S VET,
All prices are subject to consumption tax and a 10% service charge.

BHEITITTEEFLE10% DY —E 2B INESE W& E T,



Continental Dining “Ladies Lunch”

ALFRBNEAZ T VT — AT F

ARK

HILLS

available from April 27 until May 30, 2015

2015F4H27H ~ 20154F5H 30 H

CLUB

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

SHETETCOI FHIZBREWELF9,

Ladies Lunch
VT A— AT T

Aperitif or Soft Drink
BUFHDORERNMENT TR 7T —H#IT

Grilled Vegetable and Cauliflower Puree, Tomato Flavored Consomme Jelly

TUNESEL VT TG0 —D T )—F "~ hMaABROT L AP — %54

Green Pea Soup
JY— L B ADA—T

Pan-Fried Golden Threadfin Bream and Broccoli Tartar, Tomato Sauce
ARIVEHFRTL Tayal—DHVEVERZ MLy 2 — 2

Pan-Fried “Korenai” Pork and Sautéed Pea Sprouts, Madeira Sauce
AL FARKe—ADRTL HEDOYT— T TV —A

Dessert Wagon
VAT —]
BAERT P — M BB UKIZSWN

Coffee, Tea or Herb Tea
a—b— XIEALE T =TT —

¥5,000

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= a2 — NI AFRIUS IV EFI R Z LRI EWET,
The price above includes 8% consumption tax and 10% service charge.

FRABEICITIEE B L U —E 2B 0% E ENTHBVET,



Lunch Menu for May 2015 (from April 27 until May 30)
Continental Dining H

ARK
ILLS

Ala Carte CLUB

Appetizer
Classic Caesar Salad ¥1,800
T =YK

Grilled Vegetable and Cauliflower Puree, Tomato Flavored Consomme Jelly 1,800
TUNE LDV T TT—DT )v—F h<hEBROaL Y ALY — %1

Scallop and Octopus Salad with Caponata 2,800
MSLHEKRE DY F5 ARF—ZIRZ

Tuna Carpaccio and Cauliflower Tartar 3,800
DTN Ry Fal )T TT—DH N )L

Soup, Pasta

Green Pea Soup 1,400
TN B ADA—T

Consomme Soup 2,000
AR
Spaghetti “Vongole Bianco” 1,800

EBR o KR AL T oo

(Half-portion)
IN=TR—Tay

¥1,200

1,200

1,800

2,500

800

1,200

1,200

Please note that menu items may be changed without any notice, due to the seasonal availability.

A= a—NRIFIARRIUS IV E R Z LRI S VET,
All prices are subject to consumption tax and a 10% service charge.

B THBERLL10% OV —E 2B I ST Tz EE £ T,



Lunch Menu for May 2015 (from April 27 until May 30)
Continental Dining

ARK
HILLS

A la Carte

Seafood & Vegetable

Pan-Fried Golden Threadfin Bream and Broccoli Tartar, Tomato Sauce
ARIVEARTL Taya)—DX VA NIRZ bk Ly 2 — A

Scampi wrapped with Kadaif
FRMWEDIZ A7 a7

Pan-Fried Marbled Rockfish, Red Wine Butter Sauce
HHIDRTL JRUA L /NG ——

Meat
Pan-Fried “Korenai” Pork and Sautéed Pea Sprouts, Madeira Sauce

AL FAFEE—ZADRTIL GHOIT— =TT/ —R

Beef Stew with Red Wine “Beeuf Bourguignon”
FHRORIA L EIAT T T T NF=a”

CLUB

(Half-portion)
IN=TR—TEay

¥2,000 ¥1,200
2,800 1,800
3,800 2,500
2,000 1,200
2,800 1,800

Grilled Japanese Beef Sirloin with Horseradish Flavored “Enokitake” Puree, 4,600 3,000

Chive Sauce
EESY—oafr 07U L7 p— VRO T )X HE 2 —L
TR —

Grilled Miyazaki Beef Fillet with Burdock, Citron and Pepper Sauce
HIEE7AVAOZ IV FTIEIRA A — 2

7,400 5,000

Please note that menu items may be changed without any notice, due to the seasonal availability.

A= a2 —NEIFARPRBUC IV E IR ZENTEVET,

All prices are subject to consumption tax and a 10% service charge.

BHEITITTEEFLE10% DY —E 2B INESE W& E T,



