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[Cold Appetizer : ¥HUEIE]

Marinated Seafood with Mascarpone mousse and white balsamic jelly
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Foie gras mousse and brioche with seasonal fruit puree
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Tuna and squid tartare with red bell pepper mousse

RTBEANDRANEZN NTY D L— R

Nicoise-style salad

=—RJEY 7 X

Today’s appetizers
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[Hot Dish : {2EURE)

Sauteed Abalone and Mushrooms with Parsley Garlic
il By 7—o52 Y=Y v 7 EIk

Baked Sea Bass in Pie Crust
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Roasted red sea bream Provence-style
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Roasted pork Red Wine and onion Sauce
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Tender braised beef bourguignon style
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Paella
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Shrimp cutlet tortilla
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Grilled beef loin with condiment & sauce yuzu pepper flavor
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This is only for example.
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Please be advised that occasionally menu items change based on availability on the market.
s AEANDRIIC X D B - A= 2 —OWNEPETRIC R 256030 ST T,
All menu prices are subject to consumption tax and service charge.
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Buffet Menu (@8,000/30 #fk~)
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[Live Station : 74 77 3 —< v R]
Roast beef
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[Japanese & Chinese Dish : fl& & H#EEkE]
Fried noodles with seafood and starchy sauce
WD A D TEEZ Z1F
Braised prawns in chili sauce
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Sushi
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[Dessert : ¥4 — ]
Dessert selection
FH—F L7 av
Fresh fruits
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Coffee, Tea
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This is only for example.
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Please be advised that occasionally menu items change based on availability on the market.
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All menu prices are subject to consumption tax and service charge.
* FOR T IEMERE T, EBe L0 — e AR R M s CIHE £,

Buffet Menu (@8,000/30 #fk~)



