RIEHAR : 20051 A6 BH~1H31H
Period: 202516 ~ 1.31

(DE VAERI

ALL DAY DINING

LUNCH BUFFET

EH Weekdays

7vFravIz X A (B—AH) —— ¥4,000
Adult (Per P
BADBHEEE 19T T RE AL THEO LA S, ult (PerPerson)
Please enjoy your breakfast,Western, BFHR @E-12/%) —¥2,000
Japanese and Chinese buffet. Child (4-12 Years)
Cold dishes Hot dishes
> — > -3 ~, - o
BENLESHOEHE BABDR—T Zt’iiﬁvzsta;jn/'*f o
Prosciutto and Seasonal Vegetable Soup of the day
WFERS 5 LFF BOAL—Y—R&F1MR WEHDT )L
Chirashi Sushi Curry sauce and rice Grilled Sea Bream
BEQYT Y~ RX—=+TUvoaH BABDRTIEREE/RS BFEPEOIL T«
Mackerel Rillettes Today's Pasta Chicken Wing Confit

BEMFLEZEHOAILZIL NLRy/S—Y—X
Sea Bream Tartare

BA5UFREROERE/NL
Housemade Pork Ham
BN—TROYZEFF*y boF—+bY—2R
Salad Chicken
BAN & BEOREH & LR
Seafood and Yuba with the Flavor Wood Qil and Japanese Pepper
W55 /1\—
Salad Bar
BrPFHILRA—YaLy Iy
Original sweets collection
B7FISVR -y b TZya
Small french bread « Baguette « Danish
Bo—t—-#{Fx-VYILFYLY
Coffee « Tea » Softdrinks

Price inclusive of taxes and 13% service charge

BEXFrAVELPAVNED DY —T UKRT b
Brussels Sprouts and German Potatoes
BX/a)Vy brOFLSAR JNTVI—5Y—R
Mushroom Rizotto Omelette with Gorgonzola Sauce
BEF¥oovs
Taro Croquettes
WiEE KIBDEDT

Simmered Spanish Mackerel and Radish

HRLT MLORBA—ILFrRY
Dolma

BEHFRORRS

Seasonal Vegetable Tempura

BEEOEMN TN HREZE

Fried Noodles with Five-ingredient Sauce

WEHEREDY ) —LEAH
Creamy Stew with Seafood and Root Vegitables

BENSADEEREEEDELY

Steamed Pork Belly with Fermented Black Beans and Fermented Tofu

RRBRIKE, Be - Y—ERH (13%) PEENET,




HHEARE 20261 A11B~1R2H

Period: 2025111 ~ 126

(DE VAERI

ALL DAY DINING

LUNCH BUFFET
SVFEavIx

BROBHEZEL Y Tz RIAITHEOLALFZEL,

Please enjoy your breakfast, Western,
Japanese and Chinese buffet.

+ - B -8 Saturdays, Sundays, Public Holidays

X A(B—AH) —¥5,000
Adult (Per Person)

BFH GR-12%) —¥2,800
Child (4-12 Years)

Cold dishes

BENLEFHDOER
Prosciutto and Seasonal Vegetable

WERESL 5 LER
Chirashi Sushi
BiEDQY Ty k RX—rTYvoask

Mackerel Rillettes

BEHAALEEHAORZILEIL RRy/R—Y—R

Sea Bream Tartare

BSOS REBROERE/NL
Housemade Pork Ham

EN—JBOYSE4FXY boF—rY—2R
Salad Chicken

WA EIGEDOREMR & LR

WIVvIRY UL TF
Mixed Sandwich

Hot dishes
REEOZ—J e
Soup of the day
BAOL—Y—R&FAR BEHEDT )L
Curry sauce andrice Grilled Sea Bream
BABDBERELE/IRE BFEPEDIA T «
Today's Pasta Chicken Wing Confit
BHFEX v RAYELCHAVNEDTY—TURT b W/ a9y bFOFLSA A
Brussels Sprouts and German Potatoes Mushroom Rizotto Omelette
W ABESE
Meat Syumai
BEFaoovy

Taro Croquettes

WiEL KIRDEDIT

Seafood and Yuba with the Flavor Wood Oil and Japanese Pepper Simmered Spanish Mackerel and Radish
BFLY MLOIRB—LFvRY
Dolma
BEHFROXRSS

WY 3 5/3—
Salad Bar
BA)SHILRA—YaLYay
Original sweets collection
BOFISVR Ry bh-F=Zyia
Small french bread « Baguette « Danish
Bo—t—-f{x-YILFULY
Coffee « Tea * Softdrinks

Seasonal Vegetable Tempura

BEEOBM T EEZE

Fried Noodles with Five-ingredient Sauce
WE#HLIREDY ) —LERAH

Creamy Stew with Seafood and Root Vegitables
BENSHDOEFHEEIDZELY

Steamed Pork Belly with Fermented Black Beans and Fermented Tofu

Price inclusive of taxes and 13% service charge. HRRH&ICIE. B - Y —EXH (13%) HEEFIhZET,




