Continental_Dinner_ March—April A R K

HILLS

CLUB

Chef’s Dinner
VLT RATF A4 F—

Amuse-bouche
T3a2—R

Smoked Scallop and Bamboo Shoots Dip, Marinated Cherry Salmon
WAL BOFERLE DT 17" BefiliD~Y x

Minestrone
IFARE—F AT

Sautéed Sea Bream and Steamed Clam
Green Peas Risotto with SAKURA Flavored Foam

BT — LD AF— L
TN— =R v~ BLEBRD T 4— A

Choice of :
AT v 2k L FIDBIEOW 72 E7

e Japanese Beef Sirloin Steak with Port Wine Sauce
Wild Vegetables Beignets and Green Asparagus

[EPE Y —nA AT =% R—FUAY—2Z
LD R=T LT Y= T AT A
Roasted Veal Tenderloin with Madera Wine Sauce
Polenta and Seasonal Vegetables
FHTZAVHDOR—=A =TTV —R
RV BZDIY)— N3
Japanese Black Beef Tenderloin with Madera Wine Sauce
Truffle and Potato Dauphinoise (+¥3,300)

BEMFTALAT—F T ITTAY—R

N M) 27 LT MORT 4 /T — % (+¥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



Continental_Dinner_ March—April A R K

HILLS

CLUB

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

Amuse-bouche
TIa—R

Marinated Prawns and Cherry Sea Bream, Scallop Mousse
Lobster Consommé Jelly with Myoga Pickled

FEWGE IO~ % AL HDL—R
F =LA I A 2 L EE O TV AYRZ

Green Asparagus Cream Soup
Crispy Prosciutto

TVN—=2 T ZIRTHAD I ) — LA—F
FEONBD T A —

Sautéed Sea Bream and Steamed Clam
Green Peas Risotto with SAKURA Flavored Foam

BT — LMD ATF— L
TV— =AUk BLEBED T 4 — A

Japanese Black Beef Tenderloin with Madera Wine Sauce
Truffle and Potato Dauphinoise

BEMF T4V AT —F% =T TTA L —R
MNaZERTRORT 4 )T —RX

Dessert of the Day
AKHOTH—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_ March—April A R K

HILLS

CLUB

Italian Dinner
AZVT T 4F—

Stuzzichino
TIa—R

Strawberry and Prosciutto Burrata Cheese Salad
Balsamic Dressing

BN T T HF—ADYTH
VAV %= NS e/4

Spaghetti SAKURA Shrimp and Rape Blossoms with Ario Olio
AT T A R ERDOIEDT VA A —VA

Choice of :

AT 4y 2l FEOBEON T E T

4 Aqua Pazza with Daily Fish and Clams
fEfa LT HIDT T N7

Pork and Herb Porchetta with Mustard Sauce
R—T EBFEDIRNT B NF IV ER<V AKX —R DY — A
Or F7-ix

Japanese Black Beef Tenderloin with Madera Wine Sauce
Truffle and Potato Dauphinoise (+¥4,950)

BEMFTAVAT—F =T TTA Y —A

\_ NaZERTRDORT 4 /T —X (+¥4,950)
Tiramisu
TATIA
Coffee
o—k—
| Main Dish (Fish or Meat) 2 Main Dish (Fish & Meat)
AT gy a2l in(forAl) AT gy 22 (&)
¥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



Continental_Dinner_ March—April A R K

HILLS

CLUB

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_ March—April A R K

HILLS

CLUB

Saturdays Special Course
THRHRE Yz7B33D

Amuse-bouche
T3a2—R

Marinated Prawns and Cherry Sea Bream, Scallop Mousse
Lobster Consommé Jelly with Myoga Pickled

FEWEERRO~) 3 AL H D L— R
F~— LA IR 2 L EE DO T IV ATRZ

Green Asparagus Cream Soup
Crispy Prosciutto

TN)—=2 T AT HAD YY) — LA—
HENED )AL —

Steamed Daily Fish with Basil and Tomato Sauce
Green Peas Risotto

fEAD )T — NI —2R
JV—2 B — 2wk

Japanese Beef Sirloin Steak with Port Wine Sauce
Wild Vegetables Beignets and Green Asparagus

EELSY—a A AT —F% IR—hTAL YV —A
3EDR=x b T — 0 T AT H 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



Continental_Dinner_ March—April

ARK
HILLS

A la Carte

Appetizer

Classic Caesar Salad

I I =T R

Strawberry and Prosciutto Burrata Cheese Salad
Balsamic Dressing

FrEEND T T ET =X DY T K
DAY= N PRV /4

Smoked Scallop and Bamboo Shoots Dip, Marinated Cherry Salmon
WAL ORISR B xZ i~ =%

Marinated Prawns and Cherry Sea Bream, Scallop Mousse
Lobster Consommé Jelly with Myoga Pickled

FEWGE RO~ % AL HDL—A
F =LA A 2 L O T IV AYRZ

Assorted Appetizers
“F—=RT UYL’
GIE37 UkEyokcn

Soup

Soup of the Day
AKHDA—=

Onion Gratin Soup
FE=A T TE AT

CLUB

Half Portion
IN=T P AR

¥1,980 ¥1,320

1,980

2,200

2,530

2,200

1,100

1,320

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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ARK
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A la Carte

Seafood

Aqua Pazza with Daily Fish and Clams
i LT VDT I T N7

Sautéed Sea Bream and Steamed Clam
Green Peas Risotto with SAKURA Flavored Foam

BT — WD AT — L
TV— B =AU~ RERBED T — 2

Meat

Pork and Herb Porchetta with Mustard Sauce
R—=D LB EDIRNT B INTF IV R~ AKX —R DY — A

Roasted Veal Tenderloin with Madera Wine Sauce
Polenta and Seasonal Vegetables

FHET7ALVROB—AN T ITUA L — A
RLADI)— L HB

Japanese Beef Sirloin Steak with Port Wine Sauce
Wild Vegetables Beignets and Green Asparagus

EESY—a A AT —F% R—KIA YV —A
3EDR= b S — 2 T 2T H A

Japanese Black Beef Tenderloin with French Madera Wine Sauce
Truffle and Potato Dauphinoise

BEMF T4 AT —F% T T7TAL ) —A
MNaZ R TRDOR 74T —X

CLUB

Half Portion
IN=THARX
2,750
3,300
4,400 3,300
6,600 5,500
6,600 5,500
13,200 8,800

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.
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