RIEHAR : 20052 A 1BH~2H28H
Period: 202521~ 228

(DE VAERI

ALL DAY DINING

DINNER BUFFET
FT4F—EavIzx

HRDEBHBEE 1Y ITIRAAILTEEDLHL TS,

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

&-t-B-%H
Friday, Saturdays, Sundays, Public Holidays
X AN(B—A%) —¥7,000

Adult (Per Person)

BFH GE-12%) —¥3,500
Child (4-12 Years)

Cold dishes

BEREEHFA
Sushi Rolls
BESEYSH
Taramosalata (in Greek)
BENY—ELX FavTRHSH
Beverly Hills Chopped Salad
BoOOoyva)—¢RTFEPDARNRZY 2t LLY
Broccoli and Potato Spanish Omelette
BREEMFERE—IVH—ELDOT)—X
Grilled Eggplant and Smoked Salmon Terrine
BEHR~LE-EBOZILEIL ZEEDY—R
Sea Bream Tartare with Spinach Sauce
BN—TJBOASVT4+—X BYKER
Herb Chicken Galantine with Teriyaki Glaze
BFSUFRAERD) Ty b
Pork Rillettes
BEYRETRARDELEYSS
Avocado and Tomato Chicken Salad
EMBLT 4> KA vF
BLT Sandwich
WY S5/ —
Salad Bar
BA)PCHILRA—YaLyay
Original sweets collection
BOFISVR Ny b-FZyda
Small french bread « Baguette « Danish
Bo—t—-#{Fx-VYILFYLD
Coffee « Tea » Softdrinks

Hot dishes
BEABDR—7 G SATRT— 3 [T

Soup of the day At the live station

BHL—Y—R&FM R B4 S S RERDAT—F
Curry sauce and rice Syaliapin Pork Steak
BABDERRE/NREL BEESFY—OA VDT YL
Today's Pasta Sirloin Stake
BAHEORSRL HMFIERZ BH—E2DT )L
Seasonal Vegetable TEMPURA with YUZU Salt Grilled Salmon
B IR—XKRTk WNAT A SIHY DFIRL—Y
Lyonnaise Potetoes Pastry Chef Original Sweets

BATEFFrRYORROVF—/ R

Turnip and Brussels Sprouts Aglio e Olio
B1T7L35%7 ~XYIvRI— FR—IILOMFERAH~

Youvarlakia (traditional Greek dish)
WNACH)—RNT)AFXY

Hungarian-style Paprika Chicken
BENOHE TS5—F

Cataplana (traditional Portuguese seafood dish)
WHRKBESE

Glutinous Siu mai
B_EBO=AFEE ~YEYE~

Samosa-Style Triangular Spring Rolles
BEREND1—FTVYDEETFRD

Stir-Fried Spicy Chicken and Cashew Nuts

Price inclusive of taxes and 13% service charge. HRRH&ICIE. & - H—EXH (13%) HEFIhZET,




