Lunch Menu for January 2018 (from January 9 until January 31)
Continental Dining

ARK
HILLS

Hills Lunch

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

“BARDER"

Choice of : BB T3V
Garden Green Salad with Shrimp and Small Scallops
INBELAEDT —F L 7= Y55

or X%

Lentil Soup
LV RGDA—=T

Choice of : BBV TIW

I) Fried Prawn with Tartar Sauce and Potato Salad

Uy IRMBET TALRT N TS ZLH L —R

2) Baked Curry
peE L —

3) Spaghetti Pepperoncino with Clams and Canola Flower

BRILEOIE DN~ F—)

4) Roast Beef Sandwich
H—AE—TH R T

Sherbet or Ice Cream with Petit Fruits

RKHOKEFEETFTN—Y

Coffee or Tea
a—b— X3 ALA

¥1,800

CLUB

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

A= a—NRIFAIRIUC IV E T2 NN ET,



Lunch Menu for January 2018 (from January 9 until January 31)
Continental Dining

ARK
HILLS

Bistro Menu
EAP A= 2—

Assorted Appetizers
A=K7 T 7)x (REEY &)

Choice of : BRI T X

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

or XL

Bistro Dish of the Day, Chef's Recommendation
HpOE AR

Dessert of the Day
AKHOTH—h

Coffee or Tea
a—b— XIE ALK

¥2,800

CLUB

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

A= a—NRIFAIRIUC IV E T2 NN ET,



Lunch Menu for January 2018 (from January 9 until January 31) A R K

Continental Dining H I L L S

CLUB

Menu Minceur
A=)

EMENRE oy O 2R I A= 2 —T T,

Special Menu with a Minimum Amount of Salt and Fat

Cod Milt, Canola Flower, and Fruit Tomato Salad
“Ponzu” and Olive Oil Dressing

H T EEDIEL TN —Y N~ DY FTH ST
Ry XD A — T F AL — R

Lentil Soup
L AEDA—=T

Choice of: BB TFIU

Roasted Sea Bream and Grilled Prawns with Basil and Tomato Sauce
Turnip with Braised Octopus

HHE R Dm—2As ROV ERTRDY — 2R
WDEIAREFEDT- DT IRZ

or XX

Pan-fried Veal with Rosemary Sauce
Braised Endives and Kyoto Carrots

FHEORIL m—R<)—Y—2
TUTFA—T DT LBERAB DS T iRA

Dessert of the Day
AKHDOTH—h

Coffee or Tea
o—b— Xk AL

¥3,800

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

A= a—NRIFAIRIUC IV E T2 NN ET,



Lunch Menu for January 2018 (from January 9 until January 31) A R K

Continental Dining H I L L S

CLUB

Chef’s Lunch
YL IR F

Norwegian Salmon Rillettes with Crispy Parmesan Cheese and Green Salad
VY z— Y —F DYk
JYAE =SV AP T =R T Y= YT H R

Pan-fried Rockfish with Brawn Sauce
Sautéed Chinese Flat Cabbage

BADORTL R AT ——A
DY T—LdtC

Pan-fried Australian Beef Sirloin with “Hachou Miso” and Madera Wine Sauce
Mustard Potato Puree and Canola Flower

F—=ANTYT A —a A AT =% N\ TR~ T 7 — A
~ AZ—R A DR T e 2 — L E3EDIE TR %

Dessert of the Day
ARKHOTH—h

Coffee or Tea
o—b— XX RLA

¥5,000

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

A= a—NRIFAIRIUC IV E T2 NN ET,



Lunch Menu for January 2018 (from January 9 until January 31) A R K

Continental Dining H I L L S

CLUB

Hitachi Beef Steak Lunch
WEEAT—F%FF

Norwegian Salmon Rillettes with Crispy Parmesan Cheese and Green Salad
VT = —PES—F DYk
PYAE — 7AYo F =R T Y=Y TH R

Clam Chowder
BAIEAZEDORAN AT T DT 75—

Pan-fried Hitachi Beef Fillet with Red Wine Sauce
Lotus Root Gratin and Braised Brussels Sprouts

WEEETAVRDAT—F% RUA Y —R
Loary Oy IR LY DT LB LI

Dessert of the Day
ABOTH—h

Coffee or Tea
a—b— AR

¥8,000

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

A= a—NRIFAIRIUC IV E T2 NN ET,



Lunch Menu for January 2018 (from January 9 until January 31) A R K

Continental Dining H I L L S

*Lunch with a complimentary drink (soft drink) and C L U B
For groups of four people or more, a lunch menu for one person will be free.

VIRV Z1IRRE AU E TR O E 3B — AES 2 EEHT

Special Lunch Menu for New Year Season
MBEHTZ FoFA=a—

Garden Green Salad with Shrimp and Small Scallops
INBZLANED T =T )= I8

Lentil Soup
VARG DA—T

Choice of: BB F IV

Roasted Sea Bream and Grilled Prawns with Basil and Tomato Sauce
Turnip with Braised Octopus

B RFEZDOT—RAN NIV ERNRDY — R
W OEIAREGEDT- T IRZ

or X%

Pan-fried Veal with Rosemary Sauce
Braised Endives and Kyoto Carrots

FHEORIL n—X<)—Y—2
T FA—T DT LBERABOY Ty RIRA

Dessert of the Day
AKHDOTHF—h

Coffee or Tea
a—b— XX ALK

¥3,300

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

A= a—NRIFAIRIUC IV E T2 NN ET,



Continental Dining “Ladies Lunch” A R K

AVFRBNEAZ T LT A= ATUTF HILLS
available from January | until 9 January 31, 2018 C LUB

20184F1H8H ~ 20184-1H31H

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

SHETETCOI FHIZBREWELF9,

Ladies Lunch
VT4 — AT T

Aperitif or Soft Drink
BUFHADOBRNHEITY 7 R 72T —FEIT

Cod Milt, Canola Flower, and Fruit Tomato Salad
“Ponzu” and Olive Oil Dressing

H1-L3EDOIELETN—Y "= DY FZZSNET R XEEA) — T F AL — A

Lentil Soup
VARG DA—T

Roasted Sea Bream and Grilled Prawns with Basil and Tomato Sauce
Turnip with Braised Octopus

B RKFEEDOa—RN ROV ERNRDY — R
W DOEIADEGEDT-H T IRZ

Pan-fried Veal with Rosemary Sauce
Braised Endives and Kyoto Carrots

FHEORIL n—X<—Y—2
TUFA—T DT LRERAB DS T4

Dessert Plate
TH =7 —h
BIFERT P — M BRUKEED

Coffee, Tea or Herb Tea
a—b— T ALK E N—T T —

¥5,000

00 00000000000 0000000000000000000000000000000000000000000000000000
Please note that menu items may be changed without any notice, due to the seasonal availability.

A= 2 —NFIFAFFRIUC IV EEICR DI ENTENET,
The price above includes 8% consumption tax and 10% service charge.

FRAHITITIHEE B K U —E AR 10%03 & £ TRV ET,



Lunch Menu for January 2018 (from January 9 until January 31) A R K

Continental Dining H I L L S

CLUB

Appetizer

Classic Caesar Salad ¥1,800 ¥1,200
IT ==Y TH

Cod Milt, Canola Flower, Fruit Tomato Salad 3,000 2,000
“Ponzu” and Olive Oil Dressing

A E3EDEL 7N —Y N DY T E ST
Ry RO A —T F A — A

Flounder and Japanese Chive wrapped in “Yuba” 3,000 2,000
White Sesame and Japanese Basil Sauce

A LERB OGO
RO HA </ —A

Norwegian Salmon Rillettes 3000 2000
Crispy Parmesan Cheese and Green Salad

IV —pEY—F DYk
TYAE — 2L AW F— X — 5 X IR Z

Seafood wrapped in Part Brick, Lily Bulb Salad 4,000 2,600
MEDOFEDON—= TV 7 BEE BB REABROYTF A

Ensemble of Lobster and White Asparagus 4,000 2,600
Broccoli Tartar Salad

F— VHEELTRTARNT AT HADT 7 )L
Taya—DH VAT TEIRZ

Soup, Pasta

Lentil Soup 1,800 1,200
LA DA—T

Consommé Soup 2,200 1,400
A AR—T

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

A= a—NRIFAIRIUC IV E T2 NN ET,



Lunch Menu for January 2018 (from January 9 until January 31) A R K

Continental Dining H I L L S

CLUB

Seafood

Roasted Sea Bream and Grilled Scallops with Basil and Tomato Sauce ¥4,000 ¥2,600
Turnip with Braised Octopus

BN Hoo—2Ak RO )LERT DY — R
W OEIAIETEDT- T TR Z

Pan-fried Rockfish with Brawn Sauce 4,000 2,600
Sautéed Chinese Flat Cabbage

BADORTL ERLAY—— A
oy —Lritiz

Pan-fried Snubnose Brotula and Spinach with Cheese, Tomato Sauce 5,000 3,200
Black Japanese Seven Spice Flavor

e ST EEEROTF —AhEE BEROEFY
FHERR—2A

Meat

Pan-fried Veal with Rosemary Sauce 4,000 2,600
Braised Endives and Kyoto Carrots

FhORIL o—X<)—Y—2R
TUTF4—T DT LB ABDI T iRA

Stewed Chicken in Red Wine 4000 2600
Creamy Potato Puree and Canola Flowers

EHRDOIRTA L IATR
I —RF N 2—L LD EIRZ T

Grilled Japanese Beef Sirloin with Yuzu Pepper Sauce 6,800 4,700
Butterbur Scape Frit and Sweetened Kyoto Carrot

EHEAY—a 07T M- —=2
BDED TV ANB DT Ty eI

Pan-fried Hitachi Beef Fillet with Red Wine Sauce 9,200 6,200
Lotus Root Gratin and Braised Brussels Sprouts

WEETAVRADAT —F JRUA L —A
Loar DI EFEXR XY DT LB LI

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

A= a—NRIFAIRIUC IV E T2 NN ET,



