Dinner Menu for May 2018 (from May 7 until May 31) A R K

Continental Dining H I L L s

CLUB

Chef’s Dinner
VT AT A F—

Amuse-bouche
TIz—R

Abalone and White Asparagus Salad with Tomato and Green Shiso Sauce
BIAL QT AT HADY T SERMI~ P RFED Y —A

Steamed Ise Lobster with Yuba
Broad Bean Sauce

FEAYEE D AT — A A FIFEENT 2250V —2A

Grunt Meniere with Butter and Soy Sauce
Steamed Cabbage and Mizuna Salad

APFDL=x)L ERLAAZ =Y —2
X XY DT LB LEIRAKIEOYTH

Grilled Japanese Beef Chuck Flap with Wasabi Sauce
Steamed Butterbur Sprout and Green Soybean Croquette

BEMEY T o7 [hZEY—
EOTLEEE G oaay/r

Dessert of the Day
AHOTH —h

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

¥12,000

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= 2 —NRIFARORIUC IV E TR ZENTSVET
All prices are subject to consumption tax and a 10% service charge.
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Dinner Menu for May 2018 (from May 7 until May 31) A R K

Continental Dining H I L L s

CLUB

Hida Beef Steak Dinner
RGP T —F7 4 F—

Amuse-bouche
TIz—R

Lobster and Grilled Vegetables with Cauliflower Veloute
A== WVELNE ORI VT H)T7IFT =0T L—T LI

Sea Urchin and Clam Risotto
EFHEHEA] DO b

Pan-Fried Rockfish with Red Wine Sauce
Celeriac Puree and Wild Asparagus

AL DRI BRI AL — &
RO 2—L T AT R—T o

Hida Beef Fillet Steak with Japanese Chive Oil Sauce
Sautéed Chinese Yam and Alpine Leek

REEAET7 AL N D AT —F% RAA AL —R
RELTHE = =00 T —

Dessert of the Day
AHOTH—h

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

¥15,000

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= 2 —NRIFARORIUC IV E TR ZENTSVET
All prices are subject to consumption tax and a 10% service charge.
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Dinner Menu for May 2018 (from May 7 until May 31) A R K

Continental Dining H I L L s

CLUB

Blessing from the Oceans

WBDET £ F—

Amuse-bouche

12— A

Marinated Horse Mackerel, Basil Flavor
Vegetable Confit

fBOT AT Ry 2 SV EE
TR SEDa LT ATRZ

Firefly and Gnocchi with Saffron Sauce
REANANEF LB =ayF DOV 77 —Afx

Pan-Fried Rockfish with Red Wine Sauce
Celeriac Puree and Wild Asparagus

AL DRT L BRNIRT A — A
BEaDOE 2—L 7 AT R—T o

Dessert of the Day
ABOTH—h

Coffee or Tea with Petit Fours
a—b— NIRRT T 4T —

¥9,000

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= 2 —NRIFARORIUC IV E TR ZENTSVET
All prices are subject to consumption tax and a 10% service charge.
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Dinner Menu for May 2018 (from May 7 until May 31) A R K

Continental Dining H I L L s

CLUB

Bistro Dinner
X7 —

Amuse-bouche
TIz—R

Hida Raw Ham and Fruit Tomato with Fennel Salad
TREH/ENL(F2)L ) TFax) TN —Y <k (T A=)
T RNV DYTH LI

Burdock Soup
FAEH DA

Bavette Steak with Black Pepper Sauce
Creamed Bamboo Shoot and Club-made Pasta

HFNTGIOART—F BEAY — A
EES RV ST SIRVIENN i}

Dessert of the Day
AHOTH —h

Coffee or Tea with Petit Fours
a—b—X|FIRERETS T 47—V

¥6,000

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= 2 —NRIFARORIUC IV E TR ZENTSVET
All prices are subject to consumption tax and a 10% service charge.
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Dinner Menu for May 2018 (from May 7 until May 31) A R K

Continental Dining H I L L s

A la Carte CLUB

Appetizer (Half-portion)
TR
Classic Caesar Salad ¥1,800 ¥1,200

IT ==Y T K

Broad Beans and Grilled Vegetables with Cauliflower Veloute 3,000 2,000
ZEGLME DBV W77V =07 —T &4k

Hida Raw Ham and Fruit Tomato with Fennel Salad 3,000 2,000
TREHA NI (L ) Fam) L7 =Y h=MNT A—T)

ENE VTN s e e

Marinated Horse Mackerel, Basil Flavor with Vegetable Confit 3,000 2,000

fEOT AT Ry 2 DL
PAL S Apl= Ny Pe/ -4

Abalone and White Asparagus Salad with Black Sesame Sauce 4,000 2,600
BEE AT ARG HADYFH B — A

Steamed Ise Lobster with Yuba 4,000 2,600
Broad Bean Sauce

FEVGEE D AT — 2 o LT BENT 2250y —2R

Soup

Burdock Soup 1,800 1,200
FEHEOA—

Consommé Soup 2,200 1,400
AL AR—T

Please note that menu items may be changed without any notice, due to the seasonal availability.
A= 2 —NRIFARORIUC IV E TR ZENTSVET
All prices are subject to consumption tax and a 10% service charge.
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Dinner Menu for May 2018 (from May 7 until May 31)
Continental Dining

ARK
HILLS

A la Carte

Seafood

Pan-Fried Sea Bass with Pernod Sauce, Sautéed Spinach
ARXXDARIL ~JL ) —Y— A
{BHER DY T —

Pan-Fried Rockfish with Red Wine Sauce
Celeriac Puree and Wild Asparagus

APV DRT L BEWFIRT A L) —
WRERIDOE 22— ETANTIN—=V =

Grunt Meniere with Butter and Soy Sauce
Steamed Cabbage and Mizuna Salad

AYFDOL=T)L ENLAAT—EEH Y — A
X L XY DT LB LIRAEDY T

Meat

Grilled Mikawa Pork with Balsamic Sauce
Sautéed Bamboo Shoot

“AR—=O7) NP Iay—R
B DR F— IR

Australian Beef Sirloin Steak with Green Paper Sauce
Steamed Butterbur Sprout and Green Soybean Croquette

F—ANFVT A —aA AT —F JV 1y R
EEOT L EBE G Oaay/r

Bavette Steak with Black Pepper Sauce
Creamed Bamboo Shoot and Club-made Pasta

HFNTGIOART—F BEAY — A
EES VO ST SIRVIENN i

Grilled Japanese Beef Chuck Flap with Wasabi Sauce
Steamed Butterbur Sprout and Green Soybean Croquette

HEMEY T oo [LFEY—2
EOTLEBE G Oaay/r

Hida Beef Fillet Steak with Japanese Chive Oil Sauce
Sautéed Chinese Yam and Alpine Leek
BT AL ADART—F REA ALY —R
RPELHTE = =DV T —

CLUB

(Half-portion)
IN=TR—vay

¥4,000 ¥2,600

4,000 2,600
5,000 3,200
4,000 2,600
4,000 2,600
4,000 2,600
6,800 4,700
9,200 6,200

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

A= 2 —NRIFARORIUC IV E TR ZENTSVET
All prices are subject to consumption tax and a 10% service charge.
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