WEEKDAYS LUNCH BUFFET
12:00-15:00(14:30Last In)

Cold Food
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Cold Potato Soup
Mix Salad

Anno Potato & Onion Montblanc Style Rilllette

Bell Pepper Mousse

Chicken Salad with Quinoa

Blue Cheese & Redwine Tart
Carrot Coulee with Orange Flavor

Cold Chawanmushi With Sakura Shrimp & Mussels~ ) )
T4V &FVTRZIVZIVY—X Fish & Chips

Duck with eggplant

Prosciutto with fresh fruits
Charcuterie

Vegetable Sticks

Wakasagi Escabeche

Greek salad with feta cheese
Smoked salmon in a crepe wrapper
Marinated Mushrooms

Three kinds of cheese

A variety of breads, butter, and jams

Live Station

Y RUT DIV Round Rib Grill
J\>I\—% Hamburger Steak
BT EFE Lamb
442> Beef Tongue
AN)IDO—X K Roasted Iberico
e O—X b Roasted Duck

1B EF] (45&) Sushi
HYTFZ2 AIVTHIL=770O—]b
H)H)ZEZIE Crispy Tea flavored Soba
EKLUFF (D1xE) Steamed Ell
A—X ~E—7 Roasted Beef

Hot Food

ABDA— Today’s Soup
R—2o &0+ vV DEIAFH+ Brased Pork & Coconuts

BNMEOATA VY =R I\I VA Seafood with Basil White Wine Sauce

SRDFRT A& Stewed Beef with Red Wine
F>FEZ Chicken Nanban

ABDT &£—3 Ajillo of the Day
BtEHL— Baked Curry

H7F > HA Steamed Chiken overjasmine Rice Thai Style
> Z3aLFF Yangnyem Chicken
7BEEF 1)V — 2R Seafood Chilli Sauce
T4 v X—2X Bouillabaisse
R b7 Potaufeu
AB®D/NRZ Pasta of the Day
L—JVEDBT A>3 Steamd Mussels with White Wine
BLT& R—%711"Y 4> K BLT & Pork Cutlet Sandwich
HZER Rice
B2 T8 Mixed Rice
Desserts
INTAR) =487 — 104 10 kinds of dessert
=Ny MNTA A1) —L55& Ice cream, Sherbet
TIV—U 3@ EDY  Fresh fruits

Drinks

KHDAL—Y— (EHHR. 7IV—VEZ v A LT > %7) Smoothie
#L><0range juice JL—T7TI1V—" | Grapefruit juice
7y IV 1—RAApple juice Ty IR I+—45— ) Detox water
774 AT 1 —Iced Tea HAZ Japanese tea

J—kb— Coffee fF Tea
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