Continental_Lunch & Dinner_ April A R K
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Saturdays Special Course
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Amuse-bouche
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Marinated Prawns and Cherry Sea Bream, Scallop Mousse
Lobster Consommé Jelly with Myoga Pickled
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Green Asparagus Cream Soup
Crispy Prosciutto
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Steamed Daily Fish with Basil and Tomato Sauce
Green Peas Risotto
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Japanese Beef Sirloin Steak with Port Wine Sauce
Wild Vegetables Beignets and Green Asparagus
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Dessert of the Day
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Coffee
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¥11,000

Please note that menu items may be changed without any notice, due to the seasonal availability.
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All prices include consumption tax and subject to a |5% service charge.
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Japanese_Lunch & Dinner_ April A R K

Saturday H I L L S

CLUB
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Saturdays Special Sea Bream Kaiseki
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Assorted Appetizers (Three Kinds)
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Thin Sliced Sea Bream and Today’s Sashimi (Two Kinds)
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Abalone Tempura
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Sea Bream Hot Pot or Japanese Beef and Pepper Hot Pot

RE
R R SR, SR, FOY)

Sea Bream (Rice cooked in a kettle)
Miso Soup, Pickled Vegetables
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Seasonal Fruits

¥13,200
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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.



Sushi_Lunch & Dinner _ April A R K
Saturday H I L L S
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Sushi Saturdays Special Course
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Today’s Seasonal Appetizer
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Seasonal Sushi
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Soup of the Week

+B Ten pieces  ¥6,600
Z“+5& Twenty pieces ¥I13,200
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Sushi Counter 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 a |15% service charge.




Teppan-yaki_Lunch & Dinner_ April
Saturday
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Saturdays Special Course
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Today’s Seasonal Appetizer
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Seasonal Vegetables Salad with Onion Dressing
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Choice of:
Sautéed Abalone with Liver Butter Sauce
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or XX
Sautéed John Dory with Lime and Ginger Cream Sauce
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Sautéed Seasonal Vegetables
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Choice of:
Japanese Beef
Sirloin 100g or Tenderloin 80g
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Choice of:
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Steamed Rice, Fried Garlic Rice or Fried Rice with Sea Urchin (+¥1,100)

Miso Soup and Pickled Vegetables
HAEAR, T—U> 7T A4 XX SR (+¥1,100)
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Dessert
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Coffee
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¥13,200

Teppan-yaki Counter serve “Nanatsuboshi” rice from Hokkaido
Please note that menu items may be changed without any notice, due to the seasonal availability.
All prices include consumption tax and subject a 15% service charge.
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