Menu for September 2015 (from August 31 until September 30) A R K

Teppan-yaki Counter H I L L S

CLUB

COHRRREZLF)
Happy Meat Day Lunch

IR ZBEHABAOHZ L F
HOBSITENE~RIFEIRLORE OBRER AT, ST—Z AT TS,

Today’s Seasonal Appetizer
FHEIO/NSTRHTHR

Salad Mesclun with Sesame Dressing

DAZZ YT RROFEE Y T4 KENATINAKE) By 7

Today’s Dry-Aged Beef Sirloin 250g
AHORIA AP —T H—nAfr 250g

Sautéed Seasonal Vegetables
R R DY T —

Pork Bone Broth
K A—7

Steamed Rice and Pickled Vegetables
THER & D)

¥2,900
(B - ¥ — L 2EHA L)

Teppan-yaki Counter serve “Koshihikari” rice from Sado, Niigata.
Please note that menu items may be changed without any notice, due to the seasonal availability.
FARBEA Y > 2 —CTlE BB REEE= S eV R EERAL TRV ET,
Fio, Ama— AR EARRRILICIVE TR ZENTSVET,



Lunch Menu for September 2015 (from August 31 until September 30) A R K

Teppan-yaki Counter H I L L S

CLUB

I T RO NN BB LEL,

Lunch Specialty
AT =X BEADN N—F AT —F

TIFFEN I WTERDET BERA100%D /3 —7
A HIZ.BEOK, XOTFOFE~vy a2l — eI — A — AT RABLELE,

Seasonal Appetizer
FHID Nk

Mesclun Salad with Sesame Dressing
LATTYTH RO RS T5 KRENIINAE) HIFERL Y7

Hamburger Steak with Two Kinds of Mushroom Sauce
INGIN—T AT —F
EOFEfEST 2D Y — A

Pork Bone Broth
B A—7

Steamed Rice and Pickled Vegetables
HER &Y

¥2,300

Please note that menu items may be changed without any notice, due to the seasonal availability.
Flo, A2 —NBRIIARRIUCIVEFICRDIEBISVET,
All prices are subject to consumption tax and a 10% service charge.

B IITTEBEBLL 10D —E A E MRS E TN EE T,



Lunch Menu for September 2015 (from August 31 until September 30) A R K

Teppan-yaki Counter H I L L S

CLUB

Dry-aged Beef Lunch
RIA AV =TT F

Today’s Seasonal Appetizer
ZEHID /N
Bavarian Cream with Sea Urchin, Mushroom Pie and Confit of Pacific Saury
Oz 3aT | EDFORAGRBEE SAFOILTA7RE)

Mesclun Salad with Sesame Dressing

DAZZ YT (RROFEEE Y75 KR ATONAE) HIRRR Ly 7

Dry-Aged Australian Beef Steak 100g
F—=ANTUTERTATATE —7 100g

Sautéed Seasonal Vegetables/Eggplant and Potato
FHEROYT— KEMF A IODI0IRE

Choice of : BEFLZLITFLVEBERINE1TET,

A) Steamed Rice
Pork Bone Broth, Pickled Vegetables

AR, IKE A= HOW
B) Fried Garlic Rice
Pork Bone Broth, Pickled Vegetables
=Y TTAANMKE AT FOW
C) Fried Rice with Sea Urchin (+¥500)

Pork Bone Broth, Pickled Vegetables
=R (vs00) | KE AT FOWY)

Coffee or Tea
o—b— XE AL

¥2,300

Teppan-yaki Counter serve “Koshihikari” rice from Sado, Niigata.
Please note that menu items may be changed without any notice, due to the seasonal availability.

BRARBET Y > 2/ — Tl BTIR IREERE= S b R 2L TRV ET,
Fo, A = a2 —NEFARRIUCIVEFIRDZENRTENET,
All prices are subject to consumption tax and a 10% service charge.

BHEICITHEBBLL 109DV —E AR A ST T iZEE T,



Lunch Menu for September 2015 (from August 31 until September 30) A R K

Teppan-yaki Counter H I L L S

CLUB

Today’s Rare Cuts Beef Lunch
“BRORKRLESHIER” AR H OV EMLT T

Today’s Seasonal Appetizer
FHID/ Nk
Bavarian Cream with Sea Urchin, Mushroom Pie and Confit of Pacific Saury
OIZDANRBT EDFO ATWHPEE SAEDAL T 472L)

Mesclun Salad with Sesame Dressing

DAZZ YT RROFEE Y T8 KR ATINAK) HIFRR Ly 7

Today’s Rare Cuts of Beef 100g
KHESEEAY EEFRE OMVEVML 100g
NA IR, E5kh, BT U ATFHRREDGZED H —BOREIN &I AN 2 EET,

Sautéed Seasonal Vegetables/Eggplant and Potato
FHHROYT— KRN TF A IDODEHRE

Choice of : BRFEZLL FIVBROWIZTET,

A) Steamed Rice
Pork Bone Broth, Pickled Vegetables
R, K A= FOWY)
B) Fried Garlic Rice
Pork Bone Broth, Pickled Vegetables
T—=IVITTAA KB A=T FEDOW
C) Fried Rice with Sea Urchin (+¥500)
Pork Bone Broth, Pickled Vegetables
=R (rvs00) KB AT FOWY)

Coffee or Tea
o—b— XE AL

¥2,800

Teppan-yaki Counter serve “Koshihikari” rice from Sado, Niigata.
Please note that menu items may be changed without any notice, due to the seasonal availability.

FRARBE Y > 2/ —TlE BB REEE= S eV R EERAL TRV ET,
Foo A =2 —ARIFIARRBICIVE T IR ZENRTINET,
All prices are subject to consumption tax and a 10% service charge.

BHEIIIHEBLL10%DV — b 2R EMAE ST QW& E T,



Lunch Menu for September 2015 (from August 31 until September 30) A R K

Teppan-yaki Counter H I L L S

CLUB

Seafood Lunch
TR

Today’s Seasonal Appetizer
ESEHI2N
Bavarian Cream with Sea Urchin, Mushroom Pie and Confit of Pacific Saury
Oz 3amT | EDOFORAGRBEE SAFEOaLTA7RE)

Mesclun Salad with Sesame Dressing

DA T X (RKOFHEEEZT T2 KEAIHNAE) SRRy 7

Sautéed Amber Jack and Scallop with Anchovy Sauce
BINLMSZE DY T — 7o Fab s —LY—2

Sautéed Seasonal Vegetables/Eggplant and Potato
FHEFROYT— KEMF A IODI0IRE

Choice of : BEFELZLLTFIVEBERPINE1TET,

A) Steamed Rice
Pork Bone Broth, Pickled Vegetables

AR, IKE A= HOW
B) Fried Garlic Rice
Pork Bone Broth, Pickled Vegetables
=YV TTAANMKE AT FOW
C) Fried Rice with Sea Urchin (+¥500)

Pork Bone Broth, Pickled Vegetables
=R (rvs00) ( IKE AT FOWY)

Coffee or Tea
o—b— XE AL

¥3,500

Teppan-yaki Counter serve “Koshihikari” rice from Sado, Niigata.
Please note that menu items may be changed without any notice, due to the seasonal availability.

FRARBE Y > 2/ —CTlE BB REEE= S eV R EERAL TRV ET,
Foo A =2 —ARIFARRBICIVE T IR ZENRTINET,
All prices are subject to consumption tax and a 10% service charge.

B ITTH BB 10%D Y —E R R IE S E T2 EE T,



Lunch Menu for September 2015 (from August 31 until September 30) A R K

Teppan-yaki Counter H I L L S

CLUB

T T IR LT FERIRE DEES 2 TR KIE S0,

Lunch Course B
79 B

Today’s Seasonal Appetizer
ZEHI D /N
Bavarian Cream with Sea Urchin, Mushroom Pie and Confit of Pacific Saury
OIZD/3aT | EDOFO/RAGIBEE SAFOTaLT47RE)

Mesclun Salad with Sesame Dressing

LAT T X (RKOFHEEEZT T4 KEAIHNAE) SRRy 7

Japanese Beef Sirloin 100g or Tenderloin 100g
EEL —ua1100g £/-1% 741-100g

Sautéed Seasonal Vegetables/Eggplant and Potato
FEHEHOYT— KREHMF A DDODIHRE

Choice of : BREFLZLTIVIBBEPRNZZTET,

A) Steamed Rice
Pork Bone Broth, Pickled Vegetables

B, IKEA—7", FOW
B) Fried Garlic Rice
Pork Bone Broth, Pickled Vegetables
H—VITAA KB A—T, FDOWY)
C) Fried Rice with Sea Urchin (+¥500)
Pork Bone Broth, Pickled Vegetables
7 =IPER w00) (KB A—T BHEOWY)

Coffee or Tea
a—b— XX ALK

¥4,500

Teppan-yaki Counter serve “Koshihikari” rice from Sado, Niigata.
Please note that menu items may be changed without any notice, due to the seasonal availability.

BRERBET Y Z— U, BB R EE= S eV R AL TR ET,
Fro, A =2 —NEBARRIUCIVEFIRDZENRTEVET,
All prices are subject to consumption tax and a 10% service charge.

BHEITITTEEBLE10%D T —E A INE ST Q& E T,



Lunch Menu for September 2015 (from August 31 until September 30) A R K

Teppan-yaki Counter H I L L S

CLUB

T T IR LT FERIRE DEES 2 TR KIE S0,

Lunch Course C
ZFF C

Today’s Seasonal Appetizer
ESIAUN
(Bavarian Cream with Sea Urchin, Mushroom Pie and Confit of Pacific Saury
NID3RTT  EDF- DS AUBPEE SAEDAL T 472E)

Mesclun Salad with Sesame Dressing

DAZZ YT RROFEE Y T4 K ATINAK) HIFRRR Ly o7

Sautéed Amber Jack with Anchovy Sauce
MINDYT— ToFaes—LbY—2A

Japanese Beef Sirloin 100g or Tenderloin 100g
EES Y —rA100g £72iL 711100

Sautéed Seasonal Vegetables/Eggplant and Potato
FHHROYT— KRN A DDODEHRE

Choice of : BRFELZLL FIVBROWZIZTET,

A) Steamed Rice
Pork Bone Broth, Pickled Vegetables
R, K A= FOW)
B) Fried Garlic Rice
Pork Bone Broth, Pickled Vegetables
T=IVITTAA KB A=T FEDOW
C) Fried Rice with Sea Urchin (+¥500)
Pork Bone Broth, Pickled Vegetables
U =IER (500 | KB AT FOY)

Coffee or Tea
a—b— XX ALK

¥6,000

Teppan-yaki Counter serve “Koshihikari” rice from Sado, Niigata.
Please note that menu items may be changed without any notice, due to the seasonal availability.

BRERBET Y Z— U, BB R EE= S eV R AL TR ET,
Fro, A =2 —NEBARRIUCIVEFIRDZENRTEVET,
All prices are subject to consumption tax and a 10% service charge.

BHEITITTEEBLE10%D T —E A INE ST Q& E T,



Lunch Menu for September 2015 (from August 31 until September 30)

Teppan-yaki Counter

ARK

HILLS

A la Carte

Japanese Beef Sirloin or Tenderloin

EEL —oa FoL 74

Vegetable
B3

CLUB

Sautéed Seasonal Vegetables
ROFVE T —

Soup & Rice
BRELBHY

¥2,000

100g ¥6,000
150g 9,000
200g 12,000
Dry-aged Australian Beef
F—ANFVTERFA AV —7

100g ¥2,000
Seafood

Aokt

Hokkaido Scallops (2Pieces) ¥1,000
JbigiERE WLZH

New Zealand Langoustine (IPiece) 1,500
=a—V—TJ U RERENEE

Today’s Fish 3,000
A H OB

Black Abalone(150g) 7,000

B

Fried Rice with Sea Urchin
Miso Soup and Pickled Vegetables

TN (RER, FOY)

Fried Rice with Sea Urchin
NTIVER

Fried Garlic Rice
Miso Soup and Pickled Vegetables

=V 774 2%k (FEH, EFOV)

Fried Garlic Rice
H—=UIFAA

Steamed Rice
Miso Soup and Pickled Vegetables

AR (RIEHE, EOW)

Steamed Rice

=Rl

Teppan-yaki Counter serve “Koshihikari” rice from Sado, Niigata.
Please note that menu items may be changed without any notice, due to the seasonal availability.
FRARBED V> 2 —CTlE, BB REEE S eV REERAL TR ET,
Fo, A = 2 —NEEFIARRIUCIOVEFICRDZENTINET,
All prices are subject to consumption tax and a 10% service charge.

BHEITITHBEBLL 109DV —E AR INE ST TIZEE T,

¥1,800

1,500

1,200

800

I, 000

500



Teppan-yaki Counter “Ladies Lunch”
PRBEX AT — LT A—ATT

ARK
HILLS

available from August 31 until September 30
201558 H31H ~ 20154F9H 30 H

CLUB

*Please note that reservation for Ladies Lunch is required at least three days in advance.

SHAETETOI FHEBREWELET,

Ladies Lunch
LFt—AF L F

Aperitif or Soft Drink
B HOERNEE LY 7MY 7% T —FEIC

Petite Hors d’oeuvre
INSTp A —RT L

Salad Mesclun with Sesame Dressing

DAZZ YT RROFEE YT KEATHINAKE) BNy 7

Sautéed Amber Jack with Anchovy Sauce
MNDYT— ToFaes)—Lby—2

Sautéed Seasonal Vegetables
FHIB R DY T —

Japanese Beef Steak (60g)
[EpEL AT —F (60g)

Choice of : BREFLZLTIVIBBERNZZTET,

A) Steamed Rice
Pork Bone Broth, Pickled Vegetables

HEER, IKFA—7 FOYW
B) Fried Garlic Rice
Pork Bone Broth, Pickled Vegetables
=V ITAA KE AT FDOY

Special Dessert
FaaL—hr—%
Coffee or Tea
a—b— TR

¥5,000

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

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

FRARBEA > 5 —TUL, BB RMEEE S eV UK EHERAL TRV ET,
Fo A= a— WA AFRRIUC IV E IR 2T ENTE N ET,
The price above includes consumption tax and 10% service charge.

FRASFEIITHEBER L OV —E 2B E ENET,
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