Japanese_ Dinner_ April

ARK
HILLS

FRORHI=T

Seasonal Special Kaiseki

Seft
M7 B OFFZRIE T

Marinated Scallops with Soy Sauce

GIE S=u AT :
Assorted Appetizers (Six Kinds)

BIEY
RO =
Today’s Sashimi (Three Kinds)

R&EDH
IRRHDO RS

Abalone Tempura

BEW)
B LT
Grilled ISE Lobster

/NGB
BRI LA

Japanese Beef with Pepper Hot Pot

’E
Rt R SR, IR, FOWY
Sakura Shrimp (Rice cooked in a kettle)
Miso Soup, Pickled Vegetables

K%
WO

Seasonal Fruits

¥22,000

HABHEY A =2 7 Tl BRI RE s e ) A L TRV T,

RIS I EE RN E TRV ET BRSOV —E AR TEER =L ET,

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

CLUB



Japanese_ Dinner_ April

ARK
HILLS

1k

KIWAMI

Jeft
WLSE R OFFRRIRT
Marinated Scallops with Soy Sauce
AR A
Assorted Appetizers (Six Kinds)
ESL7
VN E W
Fat Greenling Dumpling Clear Soup

BEY
H O —FE
Today’s Sashimi (Three Kinds)

RE&D
SEXLHFEDRED

Turban Shell and Tiger Prawn Tempura

AF—%
BEMFTAVAT—F
Japanese Beef Fillet Steak

RE
RS2SR, Ry, FOWY
Sakura Shrimp (Rice cooked in a kettle)
Miso Soup, Pickled Vegetables

X 4
HDOR)

Seasonal Fruits

¥16,500

CLUB

7

TAKUMI

Jeft
HHELHFRORL
Boiled Seasonal Vegetable

B2 = WAy
Assorted Appetizers (Six Kinds)

ES7
BN E
Fat Greenling Dumpling Clear Soup

BIEY
RO =
Today’s Sashimi (Three Kinds)

B
A H O LUGE
Today’s Grilled Fish with Japanese Pepper

RE
AR50 & A TR, BRI HOY

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

K
A DR

Seasonal Fruits

¥12,100

Additional : IB A== —
i 2R A +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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ARK
HILLS

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

RE
& LRIEAR, TR, FOWY)
Steamed Rice with Sakura Shrimp and Bamboo Shoot
Miso Soup, Pickled Vegetables

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

A H OfERILEEE, HLHA —FE
Grilled Today’s Fish with Japanese Pepper

(3%

S AR T RN
Vinegared Firefly Squid with Egg Yolk

"B

HIHEIR, FOW)
Mozuku Seaweed Rice Porridge, Pickled Vegetables

HR
ARHOHBE

Sweets of the Day

¥7,700

Additional : JB I A== —
BEMAFT7 27 —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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CLUB

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

’F
FHES &, F—i o
Inaniwa Udon-Noodles, Pickled
WAL HEICAT KD ET + ¥3,300
$¢Meal Changed:five pieces of sushi +¥3,300

Y]
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, AR H Ofiffa Lbbe/e s

Today’s Chef Recommendation

EDHTHAE
dS IR ISR X
BEMNFRAL, T, EFpEE/nl
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

Additional : iIB I A== —
RELEE, AF . B3 +¥2,000
Tempura (Prawn, White Fish,Vegetables) +%¥ 2,000

R T AR O —E RS B FI TRV ET,

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

TRERRERAR =R

Saturdays Special Sea Bream Kaiseki

GIEE? Tt - |
Assorted Appetizers (Three Kinds)

BiEY
BB DWIED LA DOfiEf R
Thin Sliced Sea Bream and Today’s Sashimi (Two Kinds)

R&ED
IR ARO RS

Abalone Tempura

N
PUABOHE F2iX BB LGS

Sea Bream Hot Pot or Japanese Beef and Pepper Hot Pot

_RE
B RS R, TRIE T, B OW)
Sea Bream (Rice cooked in a kettle)
Miso Soup, Pickled Vegetables

K
DO FY)

Seasonal Fruits

¥13,200

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.

CLUB
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ARK
HILLS

—inEtE A la Carte

/& Appetizers
AAFELFRORL
Boiled Seasonal Vegetable

IRIANT AT 9 24
White Asparagus Tofu

W DHT=HREY

Snack Food (Three Kinds)
ORI AT
Assorted Seasonal Appetizers

P Soup
A H OIETHH
Clear Soup of the Day

AN &
Fat Greenling Dumpling Clear Soup

1EY Sashimi

AR DHADIEY

Shellfish Sashimi of the Day

A H O =ERGEE B
Sashimi of the Day (Three Kinds)

Be¥) Grilled Dishes

A H DFEM

Seasonal Fish of the Day
(L& MR BES
Grilled ISE Lobster

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

Z% Simmered Dishes
KHDOIEEDE
Seasonal Vegetable of the Day

A HOREFAENT
Simmered Fish of the Day

FAR B ER

Sea Bream Hot Pot

FrA= LR

Japanese Beef and Pepper Hot Pot

HEifEE B

Simmered Lobster in Armor

¥1,210
1,320
1,870

2,200

1,650

1,980

1,980

3,300

2,530
4,950

6,600

1,650
3,300
3,520
3,520

4,950

% Deep-fried Dishes
FHOEROK S
Seasonal Vegetables Tempura
HFEDORSD

Tiger Prawn Tempura

IR ARO K55

Abalone Tempura

EED%¥) Dish with Vinegar

oS R Y IR
Vinegared Firefly Squid with Egg Yolk

A HOHFE
Shellfish Vinegar of the Day

A Rice and Noodles
Rk

Steamed Rice, Miso Soup and Pickled
“NEZE

Soba Noodle
FHRE 5T 8 A T AR

Deep-fried Sea Bream Rice with Starchy Sauce

R S IR SR (— AR

Sakura Shrimp (Rice cooked in a kettle)

AASIE T
Sea Bream Chazuke

HE Dessert
ARHDOHL

Sweets of the Day

AR HDOKET
Sherbet of the Day

TIL—I A
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
1,980

3,300

1,980

1,980

1,100
1,650
1,980
1,870

3,300

770
770

1,100



