ARK
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CLUB

S<EA

“Fugu” (Blowfish) Kaiseki

Jeft
IIMBSREHZRDRL
Boiled Japanese Mustard Spinach and Chinese Cabbage

GIE3P To WAy -
Assorted Appetizers (Six Kinds)

BiEY
SR
Delicately Sliced Blowfish Sashimi

L7

SEG
Deep-fried Blowfish

Eo )
5B R
Blowfish Hot Pot

=% 2

SHER, DY)
Blowfish Rice Porridge
Pickled Vegetables

XY
RO FY)

Seasonal Fruits

¥22,000

Y HX Y BLOGA T BVE DI ET O TT TRLTZS N,
There is a same day cancellation fee.

AABIBLY A =2 7 Tl HiR eI pE = eV ML TRV T,
R IR B S N TR ES BRSO — AR TR LT,
Japanese Dining serve “Koshihikari” rice from Sado, Niigata.

All prices include consumption tax and subject to a 15% service charge.
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KIWAMI

Jeft
¥ HAeE T
Herring Roe
AR A AR
Assorted Appetizers (Six Kinds)
ESL7
SREDERFK OB
Golden Threadfin Bream Clear Soup
BIEY
RO fEfe =7
Today’s Sashimi (Three Kinds)

RE
FHEHBEDOKSD
Pinna Shell and Tiger Prawn Tempura
AT —F%
MEMFT AL AT —F
Japanese Beef Fillet Steak

EEDY)
filiZe g9
Vinegared Persimmon
’E
RS AT IR, TR O

Deep-fried Blowfish Rice with Starchy Sauce
Miso Soup, Pickled Vegetables

X
ADFWY)

Seasonal Fruits

¥16,500

CLUB

7

TAKUMI

Jeft
IIMBSRE HERDER L
Boiled Japanese Mustard Spinach and Chinese Cabbage

B2 = WAy
Assorted Appetizers (Six Kinds)

ES7
RO OB
Golden Threadfin Bream Clear Soup

BIEY
RO =
Today’s Sashimi (Three Kinds)

e
A A 8 e A
Grilled Bonito with Yuzu Citrus

EE DY)
iz Ed

Vinegared Persimmon

RE
LI LR RS OB IRE IR, R, O
Salted Mackerel and Burdock (Rice cooked in a kettle)
Miso Soup, Pickled Vegetables

K%
WO

Seasonal Fruits

¥12,100

Additional : IBIA==2—
g% B2 +¥ 4,950

Simmered Lobster in Armor +3%4,950

AABIBLY A =2 7 Tl HiR eI pE = eV ML TRV T,
R IR B S N TR ES BRSO — AR TR LT,
Japanese Dining serve “Koshihikari” rice from Sado, Niigata.

All prices include consumption tax and subject to a 15% service charge.



Japanese_ Dinner__ January

ARK
HILLS

BREMFTAVAT —Fa—2A

Japanese Beef Fillet Steak Course

AR =FE
Assorted Appetizers (Three Kinds)
BEY
RO
Today’s Sashimi (Two Kinds)

RE&5D
M, AR B =

Prawn,White Fish,Vegetables Tempura

AF—%
BEMFT AL AT —F
BESEF RIS A
Japanese Beef Fillet Steak
with Grilled Vegetable

BE
SOEOBER, RIET FOW)

Steamed Rice with Sweet Potato
Miso Soup, Pickled

HBR
KB
Sherbet

¥13,200

CLUB

oF
SAE
RIS =
Assorted Appetizers (Three Kinds)
BiEY
I OfEf
Today’s Sashimi (Two Kinds)
RE

AHOFHFAIBOEES | HLOZ —H
Grilled Today’s Fish with Teriyaki

(3%
iTAS=Scn

Vinegared Persimmon

RE
HAKRKIET, FHOW

Tempura Chazuke with Japanese Icefish
Pickled Vegetables

Hok
A HDOHE

Sweets of the Day

¥7,700

Additional : B A== —

BEMFT7 427 —F(50g) +¥ 3,300
Japanese Beef Fillet Steak (50g) +% 3,300

AABIBES A =2 7 Tl BRI PE= S e VAL TR T,
FRUIHI IR B G N TR ES BRSO —E X THR LT,
Japanese Dining serve “Koshihikari” rice from Sado, Niigata.

All prices include consumption tax and subject to a 15% service charge.
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HEMF LS LA SEA

Shabu-shabu Course

RIS =
Assorted Appetizers (Three Kinds)

BEY
RO =
Today’s Sashimi (Three Kinds)

]
BEMMF—a 1

Japanese Beef Sirloin

i
32, KR, FTBZ, HEERE

Seasonal Vegetables and Mushrooms

’¥
FBHED & A ST HESK . 7 DY

Inaniwa Udon-Noodles or Risotto , Pickled

K
DO

Seasonal Fruits

¥13,200

AABHY A =2 7Tl B R pEa S e 2L TRV ET,

RIS I R B S EN TRV ET,
RE 5% —E 2B A TERN - UET,

Japanese Dining serve “Koshihikari” rice from Sado, Niigata.
All prices include consumption tax and subject to a 15% service charge.

KADJEHEE

Easygoing Izakaya Menu

EIE3 = et
Assorted Appetizers (Three Kinds)
BEY
H O FE
Today’s Sashimi (Two Kinds)

BEY
BHELR B, KH ORISR E

Today’s Chef Recommendation

EDHTHAE
NINGERS L S8 > ZF — X7
PPSETHBEE ., 20O, EFREERE
Snack Food (Five Kinds)

RE

RUES S
Soba Noodle

HR
K-
Sherbet

BKHY
A=V 7T B/ HARIN, BER
HIRTA L | DA A= AR =)L VTRV 7
Sparkling Wine, Beer, Japanese Sake, Shochu
White*Red Wine, High Ball, Soft Drink
TU—RU 720/ &0 E9

Free drinks available with a Two-hour limit.

¥12,000

R T AR O —E RS B FI TRV ET,

The price above includes consumption tax and 15% service charge.
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THRERESER

Saturdays Special “Fugu” (Blowfish) Kaiseki

I3RS =
Assorted Appetizers (Three Kinds)

BiEY
SRS
Delicately Sliced Blowfish Sashimi

L7

S
Deep-fried Blowfish

N
SHYGH
Blowfish Hot Pot

RE

SSHER, BHEOW
Blowfish Rice Porridge
Pickled Vegetables

HR
KEF
Sherbet

¥12,100

AARIBLY A =2 7 Tl B e e VAR L TR £,

A2 —NRIAFPRIUC IO AT/ D TN TEVET,
RO B E TRV E S BRSO — B THI 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.



ARK
HILLS

Japanese_ Dinner__ January

CLUB

#l:'l:l':l*"l’ﬁ A la Carte

/& Appetizers

% Deep-fried Dishes

IMAZEEBRODR L ¥1210  FHiOHEORKSS 1,650
Boiled Japanese Mustard Spinach and Chinese Cabbage Seasonal Vegetables Tempura
HFIRR LI 1,320  HEEOKSD 1,980
Sesame Tofu Tiger Prawn Tempura
B+ VBT 1,980  SREHS 3,850
Herring Roe Deep-fried Blowfish
ORI G 2,200
Assorted Seasonal Appetizers HED¥) Dish with Vinegar

A 1,650
pSTTH Soup Vinegared Persimmon
A H O 1,650 A HODHRKE 1,980
Clear Soup of the Day Shellfish Vinegar of the Day
LD OB 1,980
Golden Threadfin Bream Clear Soup AE Rice and Noodles

Rk 1,100
%Y Sashimi Steamed Rice, Miso Soup and Pickled
A HOfiffa R A —H) 3,300 I\EE 1,650
Three Kinds of Sashimi of the Day Soba Noodle
SRS 4730  ARKRAET 1,650
Delicately Sliced Blowfish Tempura Chazuke with Japanese Icefish

L2 IR EAHAR (— AHT) 1,870
BE¥) Grilled Dishes Salted Mackerel (Rice cooked in a kettle)
A H DFER 2,530
Seasonal Fish of the Day HEK Dessert
BEM47 L AT —%(100g) 6,600 AHOHIL 770
Japanese Beef Fillet Steak Sweets of the Day

A H DK 770
ZY) Simmered Dishes Sherbet of the Day
AKHDkREEDE 1,650 TV A 1,100
Seasonal Vegetable Assorted Fruits
SN 4,950
Blowfish Hot Pot
OB e A 4,950

Simmered Lobster in Armor

AABHS A= 7 Tl FHBIREERE= eV E L TR ET,
RS TI XIS S EN TRV ET BIR15%O—E AR TR V2L ET,

Japanese Dining serve “Koshihikari” rice from Sado, Niigata.

All prices include consumption tax and subject to a 15% service charge.



