Continental_Lunch__ January A R K
HILLS
CLUB

Hills Lunch
eENVAZF

Choice of : B T
Seasonal Garden Salad
BT LD — T AT
Soup of the Day
AKHDA—T

Choice of : I3 N F XU
Salmon and Avocado Caeser Salad
P—FLETRIROY—W—H T4
Pork Cutlet and Coleslaw with Rice
R—I YL Ya— )L An— TAARZ
Pasta of the Day
ENIEROVAS &S5
Clubhouse Sandwich

TTTINGAY R 4 F

Choice of : FBEWN Fa
Sherbet and lIce Cream
KEF-

Seasonal Fruits +%¥ 550
ZHiD7L—Y +¥550

Coffee
a—b—

¥2,530

Additional : 1B fIA==—
Soup of the Day ¥660
AKHDA—=T
Today’s Pasta (Half Size) 880
KR O/SASZEHE (A—TH A R)

All prices include consumption tax and subject to a |5% service charge.

R ZITE R BN E EN TRV ET BRI %O —E XEE THR 2L E 9



Continental_Lunch__ January A R K
HILLS

CLUB

Club Lunch
25T F

Seafood Quiche
Tomato Coulis and Crown Daisy Pistou

V7 —RDFvi o
b b RO A

Soup of the Day
KHDA—=T

Choice of : FBIED F W
Steamed Daily Fish with Clam Sauce
Braised Chinese Cabbage
fERDAT — 1 7T LY —A

AXDTLEIRZ

Or F/2i%

Chicken Confit
Shallot and Pepper Sauce

EEHLLR O T ¢
Ty RO Y — A

Dessert of the Day (Seasonal Fruits+* 550)
ARADOT P —bh FHiD7/—Y+¥550)

Coffee
a—k—

¥3,300

All prices include consumption tax and subject to a |5% service charge.

R ZITE R BN E EN TRV ET BRI %O —E XEE THR 2L E 9



Continental_Lunch__ January A R K
HILLS

CLUB

Chef’s Lunch
VTR VF

Seafood and Turnip Velouté
V=T —REHEEON)L—T

Steamed Daily Fish with White Wine, Lemongrass-flavored White Butter Sauce
Crispy Lotus Root

KHAOEEAEDEHTAL KL LELVTIRAEDT — LT T — &
LoaOIYAE—IRZ

Australian Beef Steak with Green Pepper Sauce
Fried Wild Vegetables

F—ARNTUT EE —T AT —F% T —= Ry X—)— 2R
NEARWANIN Y4

Dessert of the Day (Seasonal Fruits+* 550)
ARADOT P —bh (FHiD7 /—Y+¥550)

Coffee
a—k—

¥6,600

All prices include consumption tax and subject to a |5% service charge.

R ZITE R BN E EN TRV ET BRI %O —E XEE THR 2L E 9



Continental_Lunch__ January A R K
HILLS

CLUB

Japanese Beef Steak Lunch
EE R T —F%F o F

Spanish Mackerel and Crab Ensemble
Crown Daisy Coulis with Lily Bulb and Caviar

fEOIX 2 A LBEDT TV
FHDr7—Y HAEREFYETIRZ

Steamed Daily Fish with White Wine, Lemongrass-flavored White Butter Sauce
Crispy Lotus Root

KAOEEADEHTAL KL LELVTIRAED T — LT T — &
LoalOIYAE—IRZ

Japanese Beef Tenderloin Steak with Madeira Wine Sauce
Grilled White Asparagus

EEFTALVAT—F =T TTA ) — R
ROARNT AT HADTVIVERZ

Dessert of the Day (Seasonal Fruits+* 550)
ARAOTHF—bh FHiD7/—Y+¥550)

Coffee
a—k—

¥9,900

All prices include consumption tax and subject to a |5% service charge.

R ZITE R BN E EN TRV ET BRI %O —E XEE THR 2L E 9



Continental_Lunch__ January

ARK

HILLS

Ladies Lunch
LT —RAFF

Aperitif or Soft Drink

B LOBENEEITY 7 U 7o %1

Seafood Quiche

Tomato Coulis and Crown Daisy Pistou

2\/‘—‘7‘—‘]\\\@3??2\/1
F~ 7=V R DEAN—

Soup of the Day
AKHDA—T

Steamed Daily Fish with Clam Sauce

Braised Chinese Cabbage
fEfaDAF—L ITLY—A
ARDOT7 L BIRA

Chicken Confit
Shallot and Pepper Sauce

EEHLLR O T ¢
Ty RO — A

Dessert of the Day
AKHDOTH—h

Coffee
a—k—

¥5,500

CLUB

The price above includes consumption tax and 5% service charge.

ERERRITITIH BB O —E X 5% E EAL TRV ES



Continental_Lunch_& Dinner January-February A R K

HILLS

CLUB

Saturdays Special Course
THHRE Y7833

Amuse-bouche
TIz—R

Lobster and Scallop Medallions with Cauliflower Velouté
Caviar

F—NVMFEZLNSLHDOAZ A2 AV T7TT—D~)—T
FYETIRZ

Consommé and Lily Bulb
Crabmeat, Hosta Grass and Wheat Gluten

AVRAEERRDA—=T" EERESDUD

Cod Meuniere with Citrus Beurre Blanc Sauce
Braised Chicory

BiEDL=x )L HGEAVT =TT —R
TUT4—=T DT LE

Japanese Beef Sirloin Steak with Port Wine Sauce
White Asparagus with Béarnaise Sauce

EESY—aAf AT —F R—hIA V) —2R
HRTARNT ZAIRTGH ADRT )L Fo— R — &

Dessert of the Day
AKHDOTH—h

Coffee
a—k—

¥11,000

All prices include consumption tax and subject to a |5% service charge.

LRI E B E ENTEVET MR15% DY —E AR THEB N L ET



Continental_Lunch__ January A R K
HILLS

CLUB

A la Carte

Appetizer Half Portion
N—TYAR

Classic Caesar Salad ¥1,980 ¥1,320

IT =T

Smoked Salmon Crepe Wrap with Herb Sauce 1,980
Endive and Walnut Salad

T ROy b — LB OE A
FIH A

Spanish Mackerel and Crab Ensemble 1,980
Crown Daisy Coulis with Lily Bulb and Caviar

fEOIX a2 LBEOT YT
FEHOI—) HEREXFYETIRZ

Lobster and Scallop Medallions with Cauliflower Velouté 1,980
Caviar

F—NWWFEZLNSLHDOAZ A2 WV T7TT—D~)L—T
FYETIRZ

Assorted Appetizers 2,200
“7\1—*]\\‘7“}1/ ]7\‘793:”
B3R Ukey ohca

Soup

Soup of the Day 1,100
AHDOA—T

Onion Gratin Soup 1,320
F=A T TE AT

All prices include consumption tax and subject to a |5% service charge.

R ZITE R BN E EN TRV ET BRI %O —E XEE THR 2L E 9



Continental_Lunch__ January

ARK
HILLS

A la Carte

Seafood

Steamed Daily Fish with Clam Sauce
Braised Chinese Cabbage

BEFRDATF —L TTLY—A
EEAD AR 3

Cod Meuniere with Citrus Beurre Blanc Sauce
Braised Chicory

BfEDL=T)L HIGADT — LT T —2
TUT4—=TDTLE

Steamed Flatfish with Vermouth Sauce
Braised Chicory

TYHDOAT —L ~JLEy R —RA
ToTA—=TDTLE

Meat

Stewed Beef with Balsamic Vinegar

FRO IV IAFERIA I

Breaded Back Loin of Lamb with Shallot and Black Pepper Sauce
Baked Potatoes with Rosemary

HFEBFADONL Y —R vy B Y —A
=AY —=F LA VKT

Japanese Beef Sirloin Steak with Port Wine Sauce
White Asparagus with Béarnaise Sauce

EESY—a AT —F% R—hIA LV —R
HRTARNT AIRTGH ADRT )L Fo— R — &

Japanese Black Beef Tenderloin with French Red Wine Sauce
Rape Blossoms with Doughnuts

BEFFTAAT—F RUAY—A
ROLDN=TRR

2,200

2,750

3,300

4,400

6,600

6,600

13,200

CLUB

Half Portion
IN=THARX

3,300

5,500

5,500

7,700

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

A= a2 — NI ARSIV E TR A LN EWVET

All prices include consumption tax and subject to a |5% service charge.

LRI E B E N TRV ET MR15% DY —E AR THEB L ET



