Japanese_ Dinner__ January

ARK
HILLS

i
KIWAMI

et
BoOF H1EET

Herring Roe

IE 27 T= Ay i
Assorted Appetizers (Six Kinds)

ESLT
KONET W

Barracuda Clear Soup

BEY
(D[] o cai
Today’s Sashimi (Two Kinds)

/NG
i & B DA SR

Clam and Tiger Prawn with Seafood Pot

G2y
BEMFTALAT—F
Japanese Beef Fillet Steak

EeD®
FhZa g+

Persimmon Namasu

BE
LTI R W)
Cod Roe Tempura Bowl
Miso Soup, Pickled Vegetables

X 9
A DR

Seasonal Fruits

¥16,500

CLUB

7
TAKUMI

Jeft
Fr & R DFE - T
Seasonal Vegetable with Mustard Soy Sauce

RIS HATE
Assorted Appetizers (Six Kinds)

B
KOHES Wi

Barracuda Clear Soup

BEY
HOff L =R
Today’s Sashimi (Three Kinds)

BED
WLSZ H EFnAF D BRI g
Miso Grilled Scallop and Japanese Beef

BE
AR SR, R FOW)
Japanese Icefish (Rice cooked in a kettle)
Miso Soup and Pickled Vegetables

X7
WO

Seasonal Fruits

¥12,100

AACBHIY A =2 7 Tl BRI E e VL TRV T, A=a— AR AR IV E T2 LN TSN ET,
R IH B E E TRV ES BRI —E R A THEL e LET,
Japanese Dining serve “Koshihikari” rice from Sado, Niigata.
Please note that menu items may be changed without any notice, due to the seasonal availability.
All prices include consumption tax and subject to a 15% service charge.



Japanese_ Dinner__ January

ARK
HILLS

BEBMFTAVAT—Fa—2R
Japanese Beef Fillet Steak Course

RSB A ¥ =M
Assorted Appetizers (Three Kinds)
BIEY

R OfEfa —Fl
Today’s Sashimi (Two Kinds)
RED
M, A, IR =
Prawn, White Fish,Vegetables Tempura

AT —%
BERFTAVAT—F
BES B SRIRA
Japanese Beef Fillet Steak
with Grilled Vegetable

BE
AR, BRI FOW)
Rice, Miso Soup, Pickled

HER

IKIEF
Sherbet

¥13,200

CLUB

SAE

HIRBEAE =&
Assorted Appetizers (Three Kinds)
FiEY
A OfEfa A
Today’s Sashimi (Two Kinds)

RE
IV RTRE, HLOA =k
Grilled Spanish Mackerel with Saikyo Miso

(3L
FhZaE+

Persimmon Namasu

RE
figfetn it HER . FOW)
Monkfish Soup with a Sake Lees Base Risotto
Pickled

Hk
A HOHE

Sweets of the Day

¥7,700

HARHY A= 7Tl R REERET e AL TR ET, Ama— NI AGRRIUC IV IR DT LR TEWVET,
LRI BB S VTR ET BRSO —E 2B TR oL E T,
Japanese Dining serve “Koshihikari” rice from Sado, Niigata.
Please note that menu items may be changed without any notice, due to the seasonal availability.
All prices include consumption tax and subject to a 15% service charge.



Japanese_ Dinner__ January

ARK
HILLS

BEMFLPSLDSERA

Shabu-shabu Course

AR A =&
Assorted Appetizers (Three Kinds)
BIEY

G2k s
Today’s Sashimi (Two Kinds)

bWt
Simmered Seasonal Vegetable

A
BEMMF—a1

Japanese Beef Sirloin

B3R
H3, K3, FTHR HER 2l
Seasonal Vegetables and Mushrooms

®E
FRREDE A XTI . D)
Inaniwa Udon-Noodles or Risotto, Pickled

X%
HORY)

Seasonal Fruits

¥13,200

CLUB

SSBEA
“Fugu” (Blowfish) Kaiseki

Joft
FrETE RO AT
Seasonal Vegetable with Mustard Soy Sauce

AR A AT
Assorted Appetizers (Six Kinds)

BEY
S
Blowfish Sashimi

By
SHESGS
Deep-fried Blowfish

o
SHOH
Fugu-chiri Nabe

BE
SSHEIR, FOW
Blowfish Risotto, Pickled

S/
HDORZE

Seasonal Fruits

¥22,000

HARHY A= 7Tl R REERET e AL TR ET, Ama— NI AGRRIUC IV IR DT LR TEWVET,
LRI BB S VTR ET BRSO —E 2B TR oL E T,
Japanese Dining serve “Koshihikari” rice from Sado, Niigata.
Please note that menu items may be changed without any notice, due to the seasonal availability.
All prices include consumption tax and subject to a 15% service charge.



Japanese_ Dinner__ January

ARK
HILLS

RADEEE
Easygoing Izakaya Menu

AR A =&
Assorted Appetizers (Three Kinds)

BIEY
() S e i
Today’s Sashimi (Two Kinds)

BE
BRI bl

Today’s Chef Recommendation

FEDHTHE
MELHFL, KOWREEE, Gihn—A#&
HAT T EA ONSE BEHET 2L
Snack Food (Five Kinds)

’RE

TINER
Soba Noodle

Hk
IKHLF-
Sherbet

B
A=V 7 TA B —)b HAH, BERT
HeRUAL | UAAF— AR =)L VTR
Sparkling Wine, Beer, Japanese Sake, Shochu
White*Red Wine, High Ball, Soft Drink
TV —RY 722 & 7e0 E5

Free drinks available with a two-hour limit.

¥12,000

(B~ H— & KA
H Dessert
A HOHB ¥ 770
Sweets of the Day
RKADTAARZY— I 770
Ice Cream of the Day
FEOGHE 770
Sweet Bean Paste in Mochi Rice Cake
TN REAEE 1,100

Assorted Fruits

CLUB
—EH#E  Ala Carte

& RO E T ¥1,210
Seasonal Vegetable with Mustard Soy Sauce

A BRR S 1,320
Sesame Tofu

B DF AT 1,650
Herring Roe

FHIOREER G 2,200
Assorted Seasonal Appetizers

Bbhi Soup

KOMET W 2,200
Barracuda Clear Soup

BE¥) Grilled Dishes

AN H OB 2,750
Today’s Seasonal Fish

figg > V4 HUBE 2,750
Grilled Spanish Mackerel with Saikyo Miso
BEMFET7 27T —%(100g) 6,600
Japanese Beef Fillet Steak

Z% Simmered Dishes

FHIOE K EEDE 1,650
Seasonal Vegetables

Hi & B OYEEESR (/)N HR) 3,300
Clam and Tiger Prawn with Seafood Pot

£% Deep-fried Dishes

FHIOE DR S5 1,650
Seasonal Vegetables Tempura

DINIERSED 1,650
Japanese Smelt Tempura

A AR5 2,200
Scallop Tempura

EEDW) Dish with Vinegar

fiZeEd 1,430
Persimmon Namasu

A E Rice and Noodles

AR R 1,100
Steamed Rice, Miso Soup and Pickled

ZINEER 1,650
Soba Noodle

FRIED & A 1,650
Inaniwa Udon Noodle

fefeBHERO T AR 1,980
Monkfish Soup with a Sake Lees Base Risotto

AR SR IR E AR 3,300

AAEIERS A =2 7 Tl R MAEEE S e VAL TR ET, A=a—WAIIARRRIUCEVE I RDTENTSNET,
FRUIHI IR B E N TR ES BRSO —E X THR LT,
Japanese Dining serve “Koshihikari” rice from Sado, Niigata.
Please note that menu items may be changed without any notice, due to the seasonal availability.
All prices include consumption tax and subject to a 15% service charge.



ARK
Japanese_ Lunch & Dinner _ January H I L L S

CLUB

TRRERISER
Saturdays Special “Fugu” (Blowfish) Kaiseki

RT3
FEETE RO A BT
R B
BoFHHET
Seasonal Vegetable with Mustard Soy Sauce
Sesame Tofu
Herring Roe

BIEY
SHIE

Blowfish Sashimi

L7
SSHESG
Deep-fried Blowfish

TN
SHOH
Fugu-chiri Nabe

RE
SSHEIR, FOWY
Blowfish Risotto, Pickled

¥11,000

AARIBLY A =2 7 Tl B e e VAR L TR £,

A= 2= NRIFARRRIUC I AR RO ENTENET,
RO B E TRV E S BRSO — AR THE L E T,
Japanese Dining serve “Koshihikari” rice from Sado, Niigata.

Please note that menu items may be changed without any notice, due to the seasonal availability.
All prices include consumption tax and subject to a 15% service charge.



