Continental_Dinner__ January-February A R K

HILLS

N

CLUB

Chef’s Dinner
VLT RATF A4 F—

Amuse-bouche
T3a2—R

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

fEOIF a2 ALEDT YTV
FEHEOI—) BAEREXFYETIRA

Consommé Soup
Hosta Grass and Wheat Gluten

) AAR—T HFREH B

Cod Meuniere with Citrus Beurre Blanc Sauce
Braised Chicory

BfEO L= )L HIEADT —VT T — A
ToTA4—T DT LY

Choice of :
AT 42k L FIDBEOWE I ET

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

EESY—a A AT —F% R—hIA LV —2R
TIRTARNT AT H ADRT )L fo— K — A

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

FEERNO VLY =R TiyryhEBEIHDY —2
b R Hr A IR KT
Japanese Black Beef Tenderloin with Red Wine Sauce
Rape Blossoms with Doughnuts (+¥3,300)

HEFET AL AT —F RISV —A EOHD =R Z (+¥3,300)

Dessert of the Day
AKHDOTH—h

Coffee

a—k—

¥15,400

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
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HILLS

CLUB

Japanese Black Beef Tenderloin Steak Dinner
HEMET 4 LAT—%F 14—

Amuse-bouche
TIa—R

Lobster and Scallop Medallions with Cauliflower Velouté
Caviar

F—NWWFEZLNSLHDOAZ A2 WV T TT =D~ )L—T
FYETIRZ

Consommé and Lily Bulb Soup with Crab Ravioli
BEDOTEAV AN ALEHEERDA—T

Steamed Flatfish with Vermouth Sauce
Braised Chicory

EHDODATF —L ~JLFyh—A
TUTA—T DT LT

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

BEMF T4 AT —F% RUALY—R
FOIEDOR=xIR{RZ

Dessert of the Day
AKADOTHF—h

Coffee
a—b—

¥18,700

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_Dinner__ January-February A R K

HILLS
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Italian Dinner
AZVT T 4F—

Stuzzichino
TIa—R

Smoked Sea Bream Carpaccio
Lemon Dressing

Eﬁﬁﬁ”/\c"‘/ﬁ"a@@@g
VEVRLy T

Spaghetti Puttanesca
AT T A T BRAT]

Choice of :

AT 4y 2l FEOBEON T E T

a Sautéed Flatfish
Porcini and Potatoes Porcini and potatoes with Sautéed Garlic

FHDYT— RNVF—=bRT DT =V 7T —i%
Stewed Beef with Balsamic Vinegar
FRO VY IAFEE AT
Or F7zix

Japanese Black Beef Tenderloin with Red Wine Sauce
Rape Blossoms with Doughnuts (+¥4,950)

HEMFTAVAT—F RUAY—Z FEOIEDR=TERZ(+¥4,950)

"
Tiramisu
TATIA
Coffee

a—k—
| Main Dish (Fish or Meat) 2 Main Dish (Fish & Meat)
AT 4w 2l i (faorA) AT oy 2250 (&)

¥7,700 ¥11,000

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
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Wine Party
RADT AL 23

Western Food and Beverage
BHEL + S Bk )
Sparkling Wine, White *Red Wine, Beer, Non-alcohol Drinks
A=Y I A fRIA K2R, B — L /T va— L& Fl

Free drinks available with a two-hour limit.

TZY—RUL 7T 2R H 70 F

¥12,000
(A==2—F )

Assorted Cold Appetizers

Rice Croquette Tomato Sauce Pate de Campagne
TAARAauyy h R/ —A INT R BoN—=a
Smoked Salmon Marinated Seafood
A== =7 —R=Ux

Prosciutto with Olives and Capers, etc.

BNt AV—T r—_— ¥
Salad
Az s

Seasonal Garden Salad etc
FEF KON —T P TH 7k

Main Dish
Sautéed Fish of the Day Bistro Dish of the Day
ficfa Dy 7 — A HOE ANEER
Stew of the Day Fried Seafood
FOAAELEE v—=7—R77A

Pasta of the Day, etc.
AKHDONSAE JpL

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
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Saturdays Special Course
THRHRE Yz7B33D

Amuse-bouche
T3a—RK

Lobster and Scallop Medallions with Cauliflower Velouté
Caviar

F—NWFEZLNSLHDOAZ A2 WV T TT—D~)L—TF
FYETIRZ

Consommé Soup
Hosta Grass and Wheat Gluten

L AA—T AFREH BN

Cod Meuniere with Citrus Beurre Blanc Sauce
Braised Chicory

BfEO L= )L HIGADT —VT T — A
ToTA—=TDOTLE

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

EELSY—a A AT —F% IR—hTAL YV —A
RUARNT ARG T ADRT )L fo— R — A

Dessert of the Day
AKHOTH—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
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A la Carte

Appetizer

Classic Caesar Salad

IT P — =T

Marinated Salmon with Citrus Dressing

HFRMY—e~Ux MR o7

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

fEOIX 2 LBEOT YT
FEHOI—) BEREXFYETIRA

Lobster and Scallop Medallions with Cauliflower Velouté
Caviar

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

Assorted Appetizers
“j—b—‘]\‘fjl/ ]7\‘793:”
P3P UkErenca

Soup

Soup of the Day
AKHDA—=T

Onion Gratin Soup
F=F T TH AT

CLUB

Half Portion
IN=T AR

¥1,980 ¥1,320

1,980

1,980

1,980

2,200

1,100

1,320

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

LR IITIEE RN E ENTEVET BER15% OV —E AR THI V=L ET
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ARK
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A la Carte

Seafood

Sautéed Daily Fish with WASABI Pistou
Wild Vegetables

DY T— bEVROEAR—

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

HFEBFADON Y —R vy RO Y —A
=A< —FDLXAIRHRT

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

EpESY —a (L AT —F% R—hIA LV —R
IRTARNT AT HADRT )L H— A — A

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

BEMF T4 AT—F RKUAL—R
FDOIEDR=TIRZ

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



