Dinner Menu for August 2017 (from August | until August 31) A R K

Continental Dining H I L L S
““Saturday Roast” CLUB

TREBRE Y57 —u—R}]

‘Saturday Roast’ includes a selection of Bistro-style appetizers and roast beef served from a carving wagon.
Enjoy the unlimited portions of both.
Please note that reservations for the following menu are required at least one day in advance.
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Unlimited Servings of Appetizers
AN BE

Unlimited Portions of Roast Beef with Sautéed Potatoes
Shallot Sauce, Dijon Mustard

H—ZANE =T BLFERIZNT RTDY T —
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Dessert of the Day
AKHDOTH—h

Coffee or Tea
o—b— T RS

¥5,000

A half price for children between 6 and 12 years old.
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Please note that menu items may be changed without any notice, due to the seasonal availability.
A= a— NI ARRIUC IV E R R D ZLRTENET,
All prices are subject to consumption tax and a 10% service charge.
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Dinner Menu for August 2017 (from August | until August 31)

ARK

Continental Dining H I L L S

CLUB

‘““Saturday Steak Menu”’
TREAERE [RT—FA=z—]

Saturday Steak Menu
THEHRERAT —F A =2 —

Amuse-bouche
TIa2—R

Smoked Eel and Green Papaya Salad
UFRDAE—IEF /I NATYDYTH

Cold Sweet Potato Soup with Consommé Jelly and Truffle
WEREFEDT 4T =X A= a I AP —b<—R a7 A

Pan-fried Greenling, Pernod Sauce, Steamed Cabbage
TATADRIL ~Jv )=V =X GREFr XY D7 L8

Hitachi Beef Fillet Steak with Madeira Sauce,
Green Soybean Croquette and Sautéed Indian Spinach

W74V RO —RAN =TT — A
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Dessert of the Day
AKHDOTHF—h

Coffee or Tea with Petit Fours
a—b—XIIRLEKETS T 47—

¥10,000

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= a— NI ARRIUC IV E R R D ZLRTENET,
All prices are subject to consumption tax and a 10% service charge.
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Dinner Menu for August 2017 (from August | until August 31) A R K

Continental Dining H I L L S

CLUB

Bistro Dinner
EXra7 s —

Amuse-bouche
TIz—R

Jambon Persille and String Bean Salad with Fig
XN AT DY T EHERIRZ

Cold Sweet Potato Soup
WEEEF DT 42 T — AA—"S

Bavette Steak, Green Mustard Flavor with Shallot Sauce, Fried Potatoes
IRy AT —F J—r<wAZ—KEAK Tivyoyh/—A
AT 7V REF| T

Dessert of the Day
AHOTH—h

Coffee or Tea with Petit Fours
a—b— YRR ETS T T —

¥6,000

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= 2 —NEIFARRBUC IV E IR ZENTEVET,
All prices are subject to consumption tax and a 10% service charge.
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Dinner Menu for August 2017 (from August | until August 31) A R K

Continental Dining H I L L S

CLUB

Blessing from the Oceans

WDBT 1 F—

Amuse-bouche
TIz—R

Smoked Eel and Green Papaya Salad
VT RDAE—IEF N SATDOYTH

Seafood and Corn Quiche with Herb Butter Sauce
V=T —RERTERIAT DXy o IN—T INE—— R

Grilled Swordfish with Tomato and Balsamic Sauce, Ratatouille

HVFROTIL LRSI PIADY =R TH Py ALIRZ

Dessert of the Day
AHOTH —h

Coffee or Tea with Petit Fours
a—b— XK ETS T 47—V

¥9,000

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= 2 —NEIFARRBUC IV E IR ZENTEVET,
All prices are subject to consumption tax and a 10% service charge.
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Dinner Menu for August 2017 (from August | until August 31) A R K

Continental Dining H I L L S

CLUB

Chef’s Dinner
VT AT A F—
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Amuse-bouche
TIa—RK

Grilled Striped Jack and Matsutake, Yuzu Flavor,
Mizuna and Japanese Ginger Salad

MfB LB ORVBES HFEIE AREZ MOV THIRA

Cold Corn Soup, Japanese Style
EOBLAZ LOMBMMA—T BEXLIHAHT LKA

Pan-fried Sea Bass with Aosa White Wine Sauce, Fried Vegetables
RIEAXXORHES WELATVAY —A
HEFRDOTY IRz

Grilled Japanese Beef Sirloin with Black Sesame Sauce,
Pumpkin Gratin and Grilled Matsutake
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Dessert of the Day
AKHDOTH—h

Coffee or Tea with Petit Fours
a—b— NIRRT T 47—

¥10,000

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= 2 —NEIFARRBUC IV E IR ZENTEVET,
All prices are subject to consumption tax and a 10% service charge.
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Dinner Menu for August 2017 (from August | until August 31) A R K

Continental Dining H I L L S

CLUB

*Dinner with a complimentary aperitif and
For groups of four people or more, a Dinner for one person will be free.
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Special Menu for Cooling Summer Dinner
BB T —A=a—

Amuse-bouche
TIz—R

Assorted Appetizers
F—=RF7 VT 7= (FERIRD & HE)

Cold Sweet Potato Soup
WEEE DT 42 T — AA—

Choice of : BBV TIW

Grilled Swordfish with Tomato and Balsamic Sauce, Ratatouille
HOFOT)T hehEYIany—R FENALIRE

or X%
Bavette Steak, Green Mustard Flavor with Shallot Sauce, Fried Potatoes

INRY AT —F T =< AZ—KEER =i yayh/—2A
AT 7Y REIR

Dessert of the Day
AKHDOTH—F

Coffee or Tea with Petit Fours
a—b— YRR ET T 47—

¥7,800

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= 2 —NFIFAFFRIUCIVEFITR DI ENTENET,
The price above includes 8% consumption tax and 10% service charge.
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Dinner Menu for August 2017 (from August | until August 31)
Continental Dining

ARK
HILLS

A la Carte

Appetizer
Green Salad

TV—=o P4

Classic Caesar Salad

Ty

Grilled Striped Jack and Eggplant, Yuzu Flavor,
Mizuna and Japanese Ginger Salad

MR DKV BEE LBEE T ADF I RIE AKEEE fif

Jambon Persille and String Bean Salad with Fig

XN A DY T H BRI Z

Smoked Eel and Green Papaya Salad
UFRDAE—IEF N ATY DY TH

Soup, Pasta
Cold Sweet Potato Soup

FEREREDY 43 T — X A—F

Consommé Soup
SN S

Spaghetti “Pepperoncino” with Squid and Cabbage
ANAA T E@IRF XY DS F— )

CLUB

(Half-portion)

IN—TR—ay
¥1,500 ¥1,000
1,800 1,200
3,000 2,000

DY TH A

3,000 2,000
4,000 2,600
1,800 1,200
2,000 1,200
1,800 1,200

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= 2 —NEIFARRBUC IV E IR ZENTEVET,
All prices are subject to consumption tax and a 10% service charge.
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Dinner Menu for August 2017 (from August | until August 31)
Continental Dining

ARK

HILLS

A la Carte

Seafood

Pan-fried Greenling with Pernod Sauce, Steamed Cabbage
TATADRIL ~)v ) —V—Z GFGRFr XY DOT L8

Grilled Swordfish with Tomato and Balsamic Sauce, Ratatouille
HOFXDOTVT hwhE S HIany—R FENALIRA

Pan-fried Sea Bass with Aosa White Wine Sauce, Fried Vegetables
RRAXFOHRES WELATA Y —A
HEED7Yy eIz

Meat

Stewed Daisen Chicken with Tomato, Basquaise

KILHFEE TN EN RO/ Y R IA A

Bavette Steak, Green Mustard Flavor with Shallot Sauce, Fried Potatoes
NRYPRAT—F JV—=r <R =Rk = yayhy—A
RTR7VyhEFT

Grilled Japanese Beef Sirloin with Black Sesame Sauce,
Pumpkin Gratin and Grilled Matsutake
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Hitachi Beef Fillet Steak with Madeira Sauce,
Green Soybean Croquette and Sautéed Indian Spinach

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

A= 2 —NEIFARRBUC IV E IR ZENTEVET,
All prices are subject to consumption tax and a 10% service charge.

BHEITITHE R L10% OV —E A IR ST TOZIEEE T,

CLUB

¥4,000

4,000

5,000

4,000

4,000

6,800

9,200

(Half-portion)
IN=TR—Tay

¥2,600

2,600

3,200

2,600

2,600

4,700

6,200



