ARK
Japanese_ Dinner_ February H I L L S

CLUB

SR
“Fugu” (Blowfish) Kaiseki

Jeft
FLEROFTFRL
Boiled Seasonal Vegetable with Mustard Sauce

IE3 =AY i
Assorted Appetizers (Six Kinds)

BiEY
SIS
Delicately Sliced Blowfish Sashimi

L7

S
Deep-fried Blowfish

Eo )
SHBY R
Blowfish Hot Pot

BE

SSHER, FBHOY)
Blowfish Rice Porridge

Pickled Vegetables

i)
RO FWY)

Seasonal Fruits

¥22,000

Y H XA OGE T VBRI ET O T THRLITZZN,
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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ARK
HILLS

1k

KIWAMI

Jeft

WAz HEROTED Az
Scallop and Rape Blossoms with Tofu Paste

AR A AR
Assorted Appetizers (Six Kinds)
ESL7
fii — XK OB
Grilled Cod Clear Soup

BEY
RO fEfe =7
Today’s Sashimi (Three Kinds)

RE
WAL HYEE DR 5D
Clam and Tiger Prawn Tempura
AT —F
HEMETNVAT—F
Japanese Beef Fillet Steak

HeDH)

H AT S IEENT
Vinegared Japanese Icefish with Egg Yolk

'’
MUDRIRE IR, SR FOW
Chicken and Burdock, Shiitake Mushroom

(Rice cooked in a kettle)
Miso Soup, Pickled Vegetables

X 4
HDOR)

Seasonal Fruits

¥16,500

CLUB

7

TAKUMI

Jeft
FrEHRDFETRL
Boiled Seasonal Vegetable with Mustard Sauce

B2 = WAy
Assorted Appetizers (Six Kinds)

ES7
fifi— X P
Grilled Cod Clear Soup

BIEY
RO =
Today’s Sashimi (Three Kinds)

B
WAL B N7 —BEE
Grilled Scallop with Butter

Ee DY)

AT S HEENT
Vinegared Japanese Icefish with Egg Yolk

BF
USRS IR, BRIy, FOY
Chicken and Burdock, Shiitake Mushroom

(Rice cooked in a kettle)
Miso Soup, Pickled Vegetables

K
R DR

Seasonal Fruits

¥12,100

Additional : IB A== —
e B2 HE +Y 4,950
Simmered Lobster in Armor +%¥ 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.
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BEMFTAVAT—FRF

Japanese Beef Fillet Steak Kaiseki

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

’F
RIEIAR, DRIEY L B OW)

Steamed Rice with Bamboo Shoots
Miso Soup, Pickled

MAFLHF LEICEFAYET + ¥ 3,300
$¢Meal Changed:five pieces of sushi +¥3,300

HeR
IKEF
Sherbet

¥13,200

CLUB

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

AKHOFHRIERES, HLObx =
Grilled Today’s Fish with Salt

(3%

£ s B R
Vinegared Japanese Icefish with Egg Yolk

RE
fgcfirni MR . FOW)

Monkfish Soup with a Sake Lees Base Risotto
Pickled Vegetables

Hok
A HDOHE

Sweets of the Day

¥7,700

Additional : IB I 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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ARK
HILLS

HEMF LSS LRSS

Shabu-shabu Kaiseki

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

RFE
FREEDE A SUTHEIR . T DY
Inaniwa Udon-Noodles or Risotto , Pickled
MAHAHE L EICEHADET + ¥3,300
$¢Meal Changed:five pieces of sushi +¥3,300

Y]
DO

Seasonal Fruits

¥13,200

H AR A =2 7 Cl, FiB R eEE o e & L Tl 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.

CLUB

KADJEHEE

Easygoing Izakaya Menu

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

BEY
BHLR B, A ORISR L

Today’s Chef Recommendation

EDHTHAE
ASIIIE T | 8-> ZF — R A
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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CLUB

TRERESSEM

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.
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—inEtE A la Carte

/& Appetizers

fi L WROEFERL

Boiled Seasonal Vegetable with Mustard Sauce
ITVE S EFE

Green Peas Tofu

WAL HERDIED A

Scallop and Rape Blossoms with Tofu Paste
FHIOHRE A

Assorted Seasonal Appetizers

P Soup
A H OIETHH
Clear Soup of the Day

fis — XK OB
Grilled Cod Clear Soup

¥1,210
1,320
1,980

2,200

1,650

1,980

1EY Sashimi

A H OB =FEAEE _H)
Three Kinds of Sashimi of the Day
SIS

Delicately Sliced Blowfish

3,300

4,730

Be¥) Grilled Dishes

A H DFEM

Seasonal Fish of the Day
M7 B Z —gE
Grilled Scallop with Butter

HERMFET 4L AT —3(100g)
Japanese Beef Fillet Steak

2,530
2,530

6,600

Z% Simmered Dishes
KHDOREEDE
Seasonal Vegetable
SN

Blowfish Hot Pot
FEMEE R RA

Simmered Lobster in Armor

1,650
4,950

4,950

% Deep-fried Dishes
FHOEROK S
Seasonal Vegetables Tempura
BEEHfEE DR SD

Clam and Tiger Prawn Tempura

SEST
Deep-fried Blowfish

EED%¥) Dish with Vinegar

SRV (U
Vinegared Japanese Icefish with Egg Yolk

A HOHFE
Shellfish Vinegar of the Day

A Rice and Noodles
Rk

Steamed Rice, Miso Soup and Pickled
“NEZE

Soba Noodle

SO BRI HE IR

Monkfish Soup with a Sake Lees Base Risotto

MU IR AR (— AR
Chicken and Burdock, Shiitake Mushroom
(Rice cooked in a kettle)

SRR T

Sea Bream Chazuke

HH Dessert
A HOH B

Sweets of the Day

A H OIKEEA-
Sherbet of the Day

TI—V AT
Assorted Fruits

HACEHEY A =27 Tl R E= S e ) 2L TR T,
R R BN E TR ET BRSO —E B TER L E T
Japanese Dining serve “Koshihikari” rice from Sado, Niigata.

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

CLUB

1,650
3,300

3,850

1,650

1,980

1,100
1,650
1,980

1,870
3,300
770

770

1,100



