LUNCH Buffet

BI3E Appetizers
TULFELERT bOY X w24 — FEK
Grilled Chicken and Potato Salad, with Mustard

7y ¥ 7% —E R Chef-served items
USF 54 L0—RbE—7

KIRZA/NT TT 4 — Assorted Tapas
cH—FErUIvh

+ Salmon Rillettes

BEFH DY T K/\— Seasonal Salad Bar
FLysy/agarsaxv b
Dressings & Condiments

SHOFE L BHEL

Steamed Vegetables

SBEUKIE Warm items
BE5E
Shumai
BEKLETF
Steamed Shrimp Dumplings
SEFEEK
Vegan Coconut Curry
Iy IRIT4 b
Eggs Benedict
H=Uyovayv7
Garlic Shrimp
K=o hvH K
Pork Cutlet Sandwich
A=y Iv I v —EHEDIDYT—

Sauteed Pork and Mixed Mushrooms in Ginger Sauce

BEREENOT /Ty Yy -y Y

White Fish and Littleneck Clam Acqua Pazza Rosso
SIS

Youlinji (Chinese Crispy-fried Chicken with Scallion Sauce)

TEH%
Inari Sushi (Fried Tofu-pouch Sushi)
5T
Sushi Roll
[EmR 2R X =2 -]
(BTZZ Appetizers)
FAF—RERYBEDO NSV Y 7Ry T
Soy Cheese and Colorful Vegetable Panzanella
RK/NRNZTT 4 — Assorted Tapas
CF-RADESBEIEENL
Soy Milk Cheese & Prosciutto
CBHASY—LF—X N=T&H-Y v IEK
Soy Cream Cheese with Herbs and Garlic
CEARYRSU—L

Soy Tomato Cream

(A8 Cold items)

VBB TN Y TR — K LK)
ZENB Yellow Pea Noodles

b ERYEBENEY TR~ FXD)

Yellow Pea ZENB Noodles with Chilled Tomato Baitang Sauce

(B8 Warm items)
REI— MREEE

Soy Meat Mapo Tofu
FRY (TR —FILx1)

Zenb Yellow Pea Pasta, "Napolitan" Style
KEI— b0 YRR R EAK
Soy Meat and Tomato Stew

KEI—-bORYFRAR—F
Penne with Soy Meat Bolognese

"TERIYAKI"Y A 2 — b N=H—

Soy Meat Teriyaki Burger
ZNA A F R EEMBEOY 7Y (6]
Spicy Soy Chicken and Seasonable Vegetable Sabzi

MEL EFEELO LOTARY v ALT TR
Creamy Soy Gratin with Pumpkin and Shimeji Mushrooms
Ta—HrhL—

Vegan Curry
KEMOAFRRICL YV ERBICAZFENTEVET,
X1EZALE I R100%DFE
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vith Sea Urchin Flavor Sesame Soup

Roast US Prime Beef

FEEBEEIPVTLOO-R b
Roast Cage-free "Sai Sai-dori" Chicken

with J-cereal Multigrain Stuffing

7L v F Bread
RTAXARBEDY 7Ly FEE

Assorted Hotel-made Breads

24— Dessert
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Super Melon Shortcake
¥Aaryya—hbr—%
Chestnut Shortcake
JL—7o—Lhr—%
Grape Rolled Cake
VYT IV
Mont Blanc
NZFZHRE—=F¥a—7Y—L
Vanilla Custard Cream Puff

JL—7EY—
Grape Jelly
TRIAAVEY —

Melon Jelly

NZZFTARI ) =L

Vanilla Ice Cream

TL—Fvr—~y b

Grape Sherbet
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Pear Sherbet
N S S C VRN
Rum Raisin Ice Cream
RAVTARIY =L

Chestnut Ice Cream

{&x—7" Soups)
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Pumpkin and Soy Milk Soup with Chunky Vegetables

EHORT R INTA AV R—T

Vegan Soup

(7L v F Bread)
FIHEL
Steamed Soy Milk Bread

{4 —>Y Desserts)
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Vegan Strawberry and Soy Milk Shortcake
A=V ILsHb—v 203
Vegan Chocolate and Oat Milk Gateau
xS D P
Vegan Soy Milk and Brown Sugar Chiffon Cake

EE 4= g

Vegan Chestnut & Soy Milk Tart
AN —TY > [ar
Healthy Soy Milk Pudding
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Vegan Soy Milk and Banana Pudding
Hedo < TBIE U —(%2)

Kuzumochi Jelly

< TNT 7Y =G (gluten-free

e 4 — 5 VRS (for vegan)
thout prior notice.
00%from ye as.

2 Includes beneficial lactic ac

The above menu is subject to chang

1 Uses noodles mad

d bacteria from “Kuzumochi” confections produced by Funabashiya.
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