Continental_Lunch_ May

ARK
HILLS

Hills Lunch
eENVAZF

Choice of : B T
Seasonal Garden Salad
BT LD — T AT
Soup of the Day
AKHDA—T

Choice of : FBED T
Salad Nicoise
=AY TH
Cabbage Rolls with Cream
H—/LFp XY DI — L
Pasta of the Day
A H DR BEE
Clubhouse Sandwich

TTTINGAY R 4 F

Choice of : FBEWN Fa
Sherbet and lIce Cream
KEF-

Seasonal Fruits +%¥ 550
ZHiD7L—Y +¥550

Coffee
a—b—

¥2,530

CLUB

Additional : IB A== —
Soup of the Day
AKHDA—=T
Today’s Pasta (Half Size)
KHDSRZE (N—T P A X)

¥660

880

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_Lunch_ May A R K
HILLS

CLUB

Club Lunch
25T F

Pork Riette with Walnut Salad
R—=TV T EINIDHTH

Soup of the Day
AKHDA—=T

Choice of : BN F XU

Sautéed Daily Fish
Boiled Whitebait with Beurre Blanc Sauce

R DY T —
ST TADT — VT T — A

Or F/2i%

Grilled Chicken with Green Pepper Sauce

EPEHRBLN DT YV
TV =Ny R —

Dessert of the Day (Seasonal Fruits+* 550)
ARADOT P —bh FHiD7/—Y+¥550)

Coffee
a—k—

¥3,300

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_Lunch_ May A R K
HILLS

CLUB

Chef’s Lunch
VTR VF

Fruit Tomatoes and Mozzarella Cheese Caprese
Prosciutto and Fava Bean Salad

TNV RETY LT —ADH T —E
ENLELEEDOYTZEIRAT

Steamed Daily Fish with Bouillabaisse
fERDATF —2 TAFR—=AELT

Australian Beef Steak with Red Wine Sauce
Duchesse Potatoes

F—ANTUT PEE — T AT —F% FRIAL—A

Dessert of the Day (Seasonal Fruits+* 550)
ARADOT P —bh (FHiD7 /—Y+¥550)

Coffee
a—k—

¥6,600

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_Lunch_ May A R K
HILLS

CLUB

Japanese Beef Steak Lunch
EE R T —F%F o F

Ripe Tomato Mousse with King Crab and Pickled Myoga with Caviar
SEMMT D L= ZTE g T DOV NVALIT FRETIRZ

Sautéed Daily Fish
Piperade Sauce with Prosciutto

fEM DY T —
FENDANERT—RY— R

Japanese Beef Tenderloin Steak with Shelley Vinegar Sauce
Eggplant Gratin

EEF 74 2T —F L2 —bE 1T —V—X
DT THAARZ

Dessert of the Day (Seasonal Fruits+* 550)
ARADOT P —bh FHiD7/—Y+¥550)

Coffee
a—k—

¥9,900

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_Lunch_ May

ARK

HILLS

Ladies Lunch
LFp—RAFF

Aperitif or Soft Drink
B AHDOEBANEEILY 7R 72 —#E1C

Pork Riette with Walnut Salad
R—=TVTZI R EINIDHTH

Soup of the Day
KHDA—=T

Sautéed Daily Fish
Boiled Whitebait with Beurre Blanc Sauce

e DY T —
ST TADOT — VT T — A

Grilled Chicken with Green Pepper Sauce
EERDLANDOZ UL
TNt Ry 7 =) — A

Dessert of the Day
AKHDOTH—h

Coffee

a—k—

¥5,500

CLUB

The price above includes consumption tax and 5% service charge.

ERERRITITIH BB O —E X 5% E EAL TRV ES



Continental_Lunch_& Dinner May-June A R K

HILLS

CLUB

Saturdays Special Course
THRHRE Yz7B33D

Amuse-bouche
T3a—RK

Abalone Carpaccio with Rabigot Sauce
Mustard Seeds with Salad

HTAIEYTHURZ

Cold Potato Cream Soup
HHELDPNEDI)— LA

Sautéed Daily Fish
Piperade Sauce with Prosciutto

fEf DT —
FENDANERT—RY— A

Japanese Beef Sirloin Steak with Shelley Vinegar Sauce

Eggplant Gratin
A=A A7 —% Yl —E R =X
DT THAARA

Dessert of the Day
AKHOTH—h

Coffee
a—b—

¥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_Lunch_ May A R K
HILLS

CLUB

A la Carte

Appetizer Half Portion
IN=THAR

Classic Caesar Salad ¥1,980 ¥1,320

I I — TR

Marinated Herring with Orange 1,980
Chicory Salad

=V OIFR AL VER
FaVOYZH

Ripe Tomato Mousse with King Crab and Pickled Myoga with Caviar 2,200
FERNV D L= ZTNE g T OE I )VAEILT FrET IR

Abalone Carpaccio with Rabigot Sauce 2,530
Mustard Seeds with Salad

MO T TFa FTE TR — 2
HTAIEYTHRZ

Assorted Appetizers 2,200
“F—Kk7n ogrjxz”
GIE37 UkEyokcn

Soup

Soup of the Day 1,100
AKHDA—=

Onion Gratin Soup 1,320
F=F L TTGH AT

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_Lunch_ May

ARK
HILLS

A la Carte

Seafood

Swordfish and Giant Freshwater Prawn with Tomato

ANTFRERFRMEE F<hRIAS

Sautéed Rockfish
Truffle and Balsamic Vinegar Sauce

HAILDYT—
NEVIN/V I EC Ol PE AR A

Meat

Beef Steak Balsamic Sauce with Parmesan Cheese Salad
BN OHIT —H /LI — R
ISNVA o F— XDV FTHUZ

Lamb Viennoise with Green Pepper Sauce
Vegetables with Provencal

fFEDT 4T )T =X T—r Ly /8= — R
LS Dl =ly by I

Japanese Beef Sirloin Steak with Shelley Vinegar Sauce
Eggplant Gratin

EESY—a (AT —F% ) —E 5 —Y—2
MADTTH MR

Japanese Black Beef Tenderloin with Red Wine Sauce
Roasted Young Corn

BEMFTIAVAT—F RUAV—A
Yo a—rOr—ANMRA

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.

LRI E B E N TRV ET MR15% DY —E AR THEB L ET



