Continental_Dinner_ May-June A R K
HILLS

CLUB

Chef’s Dinner
VLT RATF A4 F—

Amuse-bouche
T3a2—R

Ripe Tomato Mousse with King Crab and Pickled Myoga with Caviar
TEIAN D L= HZTE Rav T DEINAERIT FrET A

Cold Potato Cream Soup
HHCHBNEDI)— A=

Sautéed Daily Fish
Piperade Sauce with Prosciutto

fEM DT —
FENDANE RT—RY— A

Choice of :
AT v 2k L FIDBIEOW 72 E7

- Japanese Beef Sirloin Steak with Shelley Vinegar Sauce
Eggplant Gratin

EPE4Y—u AT —F% vxl—bE 31—V —R
VIRROY AL e
Lamb Viennoise with Green Pepper Sauce
Vegetables with Provencal
FEOT4TIT—RX JTY—=r Ry =) —2R
BTy 7o IVIRR
Japanese Black Beef Tenderloin with Red Wine Sauce
Roasted Young Corn (+¥3,300)
BEMFTALAT—F RUAY—X
N Yo/ a—rOu—ANRZ (+¥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
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CLUB

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

Amuse-bouche
TIa—R

Abalone Carpaccio with Rabigot Sauce
Mustard Seeds with Salad

ﬁ@@j\]/l//\o\y%a ?t\\:[y}\yb_x
NTAIEYTHIRZ

Lobster Consommé Jelly
Potato Cream Soup with Water Shield

F~—IL DAL)AL ERTIC S NN DI — B A—T
Cp AZUNETEDRT

Sautéed Rockfish
Truffle and Balsamic Vinegar Sauce

HALDT—
NEN NIV =1/plySe: /AN A S

Japanese Black Beef Tenderloin with Red Wine Sauce
Roasted Young Corn

BEMF T4 AT —F% RUALY—R
Yo a—rpua—ARNKZ

Dessert of the Day
AKHDOTH—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
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Italian Dinner
AZVT T 4F—

Stuzzichino
TIz—RK

Marinated Herring with Orange
Potato and Chicory Salad

= D=3 AL VR
X TATETAVDOYTH

Seafood and Fava Beans Penne Genovese
ANEFLEDNR R D ) R—F

Choice of :

AT 4y 2l FEOBEON T E T

e Swordfish and Giant Freshwater Prawn with Tomato
ANTFERTFRME M MNEARH
Beef Steak Balsamic Sauce with Parmesan Cheese Salad
ERIDZ)T —F S Iay)—R S AYF L TF— DY FTHIRZ
Or F/oix

Japanese Black Beef Tenderloin with Red Wine Sauce
Roasted Young Corn (+¥4,950)

BEMFTAVAT—F JRUA Y —R

\_ Yo7 a—rpru—ANRZ (+¥4,950)
Tiramisu
TATIA
Coffee
a—k—
| Main Dish (Fish or Meat) 2 Main Dish (Fish & Meat)
AT 4w 2l i (faorA) AT oy 2250 (&)
¥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
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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
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CLUB

Saturdays Special Course
THHRE Y7833

Amuse-bouche
TIa2—R

Abalone Carpaccio with Rabigot Sauce
Mustard Seeds with Salad

ﬁ@@j\]/l//\o\y%a ?t\\:[y}\yb_x
ATAIEYTHIRZ

Cold Potato Cream Soup
L BNEDI)—LA—T

Sautéed Daily Fish
Piperade Sauce with Prosciutto

DY T —
HENDANYE AT =R —A

Japanese Beef Sirloin Steak with Shelley Vinegar Sauce

Eggplant Gratin
EEFY —nA AT —F V=) —Y— X
DT T2 APRA

Dessert of the Day
AKHDOTH—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_ May-June

ARK
HILLS

A la Carte

Appetizer

Classic Caesar Salad

IT P — =T

Marinated Herring with Orange
Chicory Salad

=N LI=a) B S p RTINS
FaJDOYIX

Ripe Tomato Mousse with King Crab and Pickled Myoga with Caviar
TR D L= ZTE RaU T DEINVAEIIT FXETIRA

Abalone Carpaccio with Rabigot Sauce
Mustard Seeds with Salad

DIV R Fa TFEavRS—A
HIAIEYTHURZ

Assorted Appetizers

“j—b—‘]\‘fjl/ ]7\‘793:”
B3Ny

Soup

Soup of the Day
AKHDA—=T

Onion Gratin Soup
F=F T TH AT

CLUB

Half Portion
IN=T 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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HILLS

A la Carte

Seafood

Swordfish and Giant Freshwater Prawn with Tomato

ANTFRERFRNEE P IRIAS

Sautéed Rockfish
Truffle and Balsamic Vinegar Sauce

HAILDYT—
NEVIN/V I EC Dl PE AR A

Meat

Beef Steak Balsamic Sauce with Parmesan Cheese Salad

EROZ) T —H S ITa)—R
ISNVA o F— XDV FTHUZ

Lamb Viennoise with Green Pepper Sauce
Vegetables with Provencal

fFEDT 4T )T =X T—=r ey /8— — R
LSS Dl A sly by I

Japanese Beef Sirloin Steak with Shelley Vinegar Sauce
Eggplant Gratin

EESY—a (AT —F% T2 —bERmh—Y—2A
MADTTH R

Japanese Black Beef Tenderloin with Red Wine Sauce
Roasted Young Corn

BEMFTIAVAT—F RUAV—A
Yo Ua—rOu—ANMRZ

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



