LUNCH BUFFET
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Zucchini Gratin
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Citrus Flavored Bouillabaisse
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Fried Greenland Turbot
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Breads
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Curry and Rice
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Roasted Beef
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Roasted Pork
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Mushroom
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Roasted Pumpkin
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Baked Leek and Black Sesame
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Carrot and Tamarind
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Ravigote

V=2 Y v R —X

Japanese
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Tomato and Basil Pizza
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Asparagus and Bacon Pizza
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Miso Cheese Pizza
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Puttanesca with Seaweed
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Bacon and Cabbage with Lemon Cre
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POTAGE
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COLD MEAL
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Octopus and Seaweed Carpaccio

INBEEEBFRDI DRU

Shrimp and Summer Vegetable Potage
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Head Cheese and White Beans Salad
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Chicken and Corn Salad with Anchovy

NR=AVERTFAIINDT—=IHL A U—TEL

Bacon and Dried Tomato Cake
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Corn Bavarois
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Tomato Salad
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Green Beans and Walnut Salad
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Potato Salad
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Pickled Cabbage
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Grain Salad
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Mozzarella Cheese
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New American Grill

KANADE TERRACE
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Red Leaf Lettuce
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Spinach
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Mizuna
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Red Leaved Chicory
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Castelfranco
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Wasabi Green
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Black Pepper Caesar Dressing
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White Pepper Citrus Dressing
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Coriander Seed Wasabi Dressing

774 RAZAY IFRANIN=IYAV=TAAI
Fried Onion Extra Virgin Olive Oil
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Crouton Herb Vinegar

DESSERT
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Apple Mousse
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Coconuts Mango
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Chocolate Roll Cake
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Bread Pudding
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Matcha Jelly
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Mango Almond Tofu
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*Please notify an attendant if you have any food allergies.

*All prices are tax inclusive. The price is subject to a 13% service charge.

*The menu is subject to change, depending on the availability of ingredients.



YUKATA PLAN MENU
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DINNER

AMUSE
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Salami and Dried Tomato Cake with Anchovy Butter
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Corn Bavarois with Shrimp Tartar

HOT MEAL
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Monkfish and Vegetable Couscous with Fish Soup
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Roasted Cod with Brown Butter Sauce
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MAIN
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Grilled Tenderloin with Siberian Onion Sauce
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Jasmin Flavored Melon Compote with Yogurt Sorbet
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Coffee or Tea
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