LUNCH Buffet

B Appetizers
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Soy Cheese & Colorful Cherry Tomato Caprese
OINIOTENH KRS — %
Chunky Vegetable Caponata
@fF/ aDRROVF—/
Mixed Mushroom Aglio, Olio e Peperoncino
OFF v~y ER—a DY F [aH
Marinated Red Cabbage and Bacon
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Celeriac Remoulade
OFHBIEDOMEY Y *

Japanesque Marinated Seasonal Vegetables

@ X/XRNF LT 14— Assorted Tapas

FoROLSBIHEENL ) EAY ) —LF—XN=T A=Y v 7 @Rk

Soy Milk Cheese & Prosciutto / Soy Cream Cheese with Herbs and Garlic

H—ErUTy b /AT LY —L]G
Salmon Rillettes / Soy Tomato Cream
BRI Warm items
@5t / @BEXRLET
Shumai / Steamed Shrimp Dumplings
@@Ly /RIT4U b
Eggs Benedict
Y P DD
Garlic Shrimp
OFR—7hVH K
Pork Cutlet Sandwich
OEHTEAT LY ——YDORT v 22— FiFEz [6f]
Salt-cured Pork Belly and Sausage Stew, with Mustard
eLsaRLEMOT /Ty 7 - Oy Y [a
White Fish and Littleneck Clam Acqua Pazza Rosso
[ e
Youlinji(Chinese Crispy-fried Chicken with Scallion Sauce)
iRV / @hBEER
Inari Sushi (Fried Tofu-pouch Sushi) / Sushi Roll

(%@ Noodles)
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Warm Sanuki-style Udon
F Lo HFEMEART / BRIV / SOFB / ©UFEFER
Beef Shabu Shabu / Egg Poached in Shell
Fried Fish Cake / Fried Fish Cake with Spicy Burdock
WS / BEE / bhe [ 2 F
Soy-pickled Wild Vegetables / Deep-fried Tofu
Seaweed / Green Onion
CIFASE CWEFT /55 LEE

"Shichimi" (Seven Spice Mix) / Grated Ginger

[Evke R =]

(74 —H>7L v K Bread for Vegan)
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Steamed Soy Milk Bread

B8 Warm items)
@75 FR—RFRETE
Plant Based Mapo Tofu
@75 b ~— R EEEK
Plant Based sweet and Sour Pork
@75  bR—2 b} Uy Y b EAH
Plant Based Tomato Stew
@'ZENB Noodles" ## U &> [cf]
ZENB Yellow Pea Noodles, “Napolitan” Style
@"ZENB Noodles" v —ZEE=EZ(E
Fried ZENB Yellow Pea Noodles, “Yakisoba” Style
@' TERIYAKI"Z' 5 > b R— 2N —H—
Plant Based Teriyaki Burger
@75 FR—ZF ¥ ESHHEOY TV

Plant Based Chicken and Seasonable Vegetable Sabzi

@1 Ebe EFH LB LOTARY v AT TR

Creamy Soy Gratin with Pumpkin and Shimeji Mushrooms

@75 b= HL—
Plant Based Curry

7y F > Y —ER Chef-served items
@USTFALO—R bE—T
Roast US Prime Beef

@B LI Y TLoO—R | [GH
Roast Cage-free "Sai Sai-dori" Chicken
with J-cereal Multigrain Stuffing

7L v K Bread
@FTILX4 FEEDY 7Ly F&EE

Assorted Hotel-made Breads

RO Y K/x— Seasonal Salad Bar
O Ly Y 7AERAVTA XAV b
Dressings & Condiments
o= LHH [afvd

Steamed Vegetables

24— Dessert
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Super Melon Shortcake
oLl O—Lr—%
Strawberry Rolled Cake
O=ZHNRYF—Rr—%
Soy Milk Burnt Cheesecake
ON=ZFHREZ—FYa—0U—L
Vanilla Custard Cream Puff
OhEH 5t — [ar v
AMAOQU Strawberry Jelly
@vx/AOvEY —
Melon Jelly

ON=ZTA Ry —L
Vanilla Ice Cream
O@HEHI v —~y b
AMAOQU Strawberry Sherbet
O~ d—v v —n~y b [Elvd
Mango Sherbet
@5 LL—XvTARs Y —L [aF]

Rum Raisin Ice Cream

{2 —7 Soups)
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Pumpkin and Soy Milk Soup with Chunky Vegetables
[ ESEiloR i = S
Vegan Soup

(74 —H R4 —"Y Desserts for Vegan)
@THLHIva—br—*
Vegan Strawberry and Soy Milk Shortcake
@4 —VINsHt—vaaF
Vegan Chocolate and Oat Milk Gateau
O=ABRE 7+ —F
Vegan Soy Milk and Brown Sugar Chiffon Cake
@i LI XL
Vegan Strawberry & Soy Milk Tart
@A~y —TY v e
Healthy Soy Milk Pudding
@ZINFFTU Y
Vegan Soy Milk and Banana Pudding
@ifedo< FHH Y —

Kuzumochi Jelly

74— 5 (for vegan)

[6H] - 21527 U =3 (gluten-free)
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