Japanese_ Lunch_ May

ARK
HILLS

ROV
Weekly Lunch Gozen
Joft. /K
SO
TEIER, BRI FOW)
IKFLT- (D7 )L—Y+¥550)
Appetizers, Seasonal Dish
Today’s Main Dish

Rice, Miso Soup, Pickled
Sherbet (Seasonal Fruits+¥ 550)

¥2,530

BT
Chicken and Egg on Rice Gozen
Joft, gk
BAFE BRI FOWY
KEA-(FHi D7 /L—V+¥ 550)

Appetizers, Seasonal Dish
Chicken and Egg on Rice
Miso Soup, Pickled
Sherbet (Seasonal Fruits+ ¥ 550)

¥2,530

REDMHE
Tempura Gozen
et NGk
R5DEE, AH A, B
VAR (AL H+ ¥ 1,100)
LRI FOY)
KB TF-(ZEHi D7 )L—"Y+¥550)

Appetizers, Seasonal Dish
Tempura (Prawn, Fish, Vegetables)

Rice (Small Seafood Domburi +% 1,100)
Miso Soup, Pickled

Sherbet (Seasonal Fruits+¥550)

¥3,300

CLUB
yeig=<ticl)iid
Grilled Fish Gozen
PN INEARS
R DFER
TNER LI+ Y 1,100), BRI H- | D)
KEEA(FEHI D7 V—T+¥550)

Appetizers, Seasonal Dish
Today’s Grilled Fish
Rice (Small Seafood Domburi +* 1,100)
Miso Soup, Pickled
Sherbet (Seasonal Fruits+ ¥ 550)

¥3,300

P SETp)
Sea Bream Chazuke
Joft, gk
AT, FOW
IKFET- (D7 /L—Y+¥550)
Appetizers, Seasonal Dish

Sea Bream Chazuke
Pickled

Sherbet (Seasonal Fruits+¥ 550)
¥3,300

REDEITHE
Soba Noodle and Tempura Gozen
Jeff sk
REDE, QS B3R =)
N
IKET-(GEHi D7 L—"+¥ 550)

Appetizers, Seasonal Dish
Tempura (Prawn, Fish, Vegetables)
Soba Noodle

Sherbet (Seasonal Fruits+ % 550)
% = A B ORI B AT 7S

The menu are served with rice.

¥3,300

AABHRS A= 7 Tl iR REIEPEa S e VAL TRV ET,
R IR B S EN TR ET, BRSO —E R THE L £,
Japanese Dining serve “Koshihikari” rice from Sado, Niigata.

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



Japanese_ Lunch_ May

ARK
HILLS

RAHY

Seasonal Bento Box

Jeft
ZEH B RO OIL
Ground Seasonal Vegetable Soup

GIE3
R¥FOHE
Yam Tofu

ORI IED
Today’s Sashimi

HDBEM
Today’s Grilled Fish

FOEH N
Chicken Meet Ball
MELE R =FORSL
Prawn and Vegetables Tempura

e —Hh
Firefly Squid with Vinegared Jelly

BAELLYTOEOYGAREER, IR, FOW)
Rice Cooked with Ginger and Green Peas
Miso Soup, Pickled

AR A OHREEHIDOT V—>+¥550)
Sweets of the Day (Seasonal Fruits+ ¥ 550)

¥4,400

CLUB
HA/NERE

Seasonal Kaiseki

Joft
FHEIROTVIRL
Ground Seasonal Vegetable Soup

EIE3 =R It
Assorted Appetizers (Four Kinds)

BigY
A OfEfa A
Today’s Sashimi (Two Kinds)

FRE
SR LER=FEDKE5D
Turban Shell and Vegetable Tempura

KB OfEfESHT
Today’s Simmered Fish

BF
BrAELEO TV E DOMGABHAR
IS 5, BHOW
Rice Cooked with Ginger and Green Peas
Green Laver Dumpling Clear Soup, Pickled

HBR

A H OB A
Sweets of the Day (Two Kinds)

¥6,600

Additional : IBI A== —

HEMF 74 A7 —%(50g) +¥3,300

Japanese Beef Fillet Steak (50g) +% 3,300

AABHES A =2 7Tl R M RER S e 2 L TRV T,
AR IR E BV E E TR ET, BRSO —E R THE L £,
Japanese Dining serve “Koshihikari” rice from Sado, Niigata.

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



Japanese_ Lunch_ May

ARK
HILLS

CLUB

VT4 — AR

Ladies Kaiseki

B HORHFEEITY TR
Aperitif or Soft Drink

Joft
L EOTOIL
Ground Seasonal Vegetable Soup
1B
CoB0bEFRORL
Rroys
SRR ) — T

Boiled Potato and Seasonal Vegetable
Yam Tofu
Firefly Squid with Vinegared Jelly

BiEY
R OfE R A
Today’s Sashimi (Two Kinds)

BEY)
AL DBt
Grilled Japanese Beef and Today’s Grilled Fish

B

BT a0
Simmered Deep-fried Tofu

_RE
BAELETOEOYGALEER, BRI, FOW
Rice Cooked with Ginger and Green Peas
Miso Soup, Pickled

Hik
AKHOHHREADFEY

Sweets of the Day and Seasonal Fruits

a—b—
Coffee

¥5,500

HAKEIS A= 7 Tl R R sEa S eV 2L TRV ET,
RO I B R L —E B 5% 0 B TR T
Japanese Dining serve “Koshihikari” rice from Sado, Niigata.

The Price above includes consumption tax and a |15% service charge.



ARK
Japanese_ Lunch & Dinner _ May H I L L S

CLUB

TRERERE

Saturdays Special Kaiseki

I et
Assorted Appetizers (Three Kinds)

BIEY
RO =
Today’s Sashimi (Three Kinds)

BED)
iR o>/ —JE

Grilled Abalone with Butter

ALY
BEMFBYZARL E2id EfEEAL

Steamed Japanese Black Beef or Steamed Sea Bream with Sake

BE

WSIBEER SR, BRI, FOW
Firefly Squid (Rice cooked in a kettle)
Miso Soup, Pickled Vegetables

K%
WO

Seasonal Fruits

¥13,200

AABHES A =2 7Tl R REa S e 2 L TRV T,
A= 2= NERIFIARPRIUCIDE R IR DT LN TENET,
AR IR E BV S E TR ET, BRSO —E R TR L £,
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.



