DINNER Buffet

HI3E Appetizers
OHT7LFrY— T bEEAF—ADHTL—F

Soy Cheese & Colorful Cherry Tomato Caprese
@ITNINBENHRF—4

Chunky Vegetable Caponata
OFF /DAY F—/
Mixed Mushroom Aglio, Olio e Peperoncino
@F kv Ry ER—AYDTY R
Marinated Red Cabbage and Bacon
ORTOVDLLT—F
Celeriac Remoulade
OFHHFHOMEAT Y 2
Japanesque Marinated Seasonal Vegetables
@ v LFaby—nyzT
Assorted Processed Meats
OXE—UH—FE~

Smoked Salmon

SBEURIEB Warm items
OIS FERKLA
Chinese Steamed Fish with Sesame
@S
Youlinji(Chinese Crispy-fried Chicken with Scallion Sauce)
OEFHDRTLEEEKR TINLyhy—2
Pan-fried White Fish with Herbs and Espelette Sauce
OF— Y Y r—tHF/ a0V T—
Sauteed Pork and Mixed Mushrooms in Ginger Sauce
@/7 Yy I =T Fa—
Classic Beef Stew
@F—UAhYHY UK
Pork Cutlet Sandwich
@5—V v T74R
Garlic Rice
OFETE %7 / @hEEHT
Inari Sushi (Fried Tofu-pouch Sushi) / Sushi Roll

(% Noodles)
@55 B S KA
Warm Sanuki-style Udon
L3 HEEmARNT /RRID/ EOFBIF / EUFFFR
Beef Shabu Shabu / Egg Poached in Shell
Fried Fish Cake / Fried Fish Cake with Spicy Burdock
R¥BAL/BEBT / bhod [/ 2%
Grated Chinese Yam / Deep-fried Tofu
Seaweed / Green Onion
PIFAE CREET / 5 LEE

"Shichimi" (Seven Spice Mix) / Grated Ginger

(74 —H>7Lv K Bread for Vegan)
@ZHFEL /Y
Steamed Soy Milk Bread

(RS Warm items)
@75 M R—AMREGE

Plant Based Mapo Tofu
@75 b R— 2 BEEK

Plant Based sweet and Sour Pork
@77 bR=Z b vyADbT FELA
Plant Based Tomato Stew
@"ZENB Noodles" +#Y &>
ZENB Yellow Pea Noodles, “Napolitan” Style
@"ZENB Noodles" v —RBEEZ (£

Fried ZENB Yellow Pea Noodles, “Yakisoba” Style

@'TERIYAKI"Z' 5 > b R—2Z/N—H—
Plant Based Teriyaki Burger
QLA ITBEAF—RAEYY 7
Melty Soy Cheese Pizza

2025.3~

BEBHIE DY S X/3— Seasonal Salad Bar
OFLy Y F4EKAVYT 4 AV b
Dressings & Condiments

OFHInHE L BHR

Steamed Vegetables

7y & v 7% —E R Chef-served items
QUST 7 MLA—RbE=T
Roast US Prime Beef

@KE H— U v s RT—F
Teppanyaki Garlic Steak
H=VvoV—R-BHLRVE - vREZ—F - LEY
Garlic Sauce / Grated Ponzu Sauce / Mustard / Lemon
15/ #

Salt / Pepper

7Ly K Bread
@ FTIAA FEEDY 7Ly F&E

Assorted Hotel-made Breads

R A —/ Dessert
Q@R—/N—AOvya—hr—F
Super Melon Shortcake
OR—N—HEE5>5ya—+r—F
Super AMAOU Strawberry Shortcake
OhFEHES>0—Lr—F
Strawberry AMAOU Rolled Cake
@I NI F—Ry—*
Soy Milk Burnt Cheesecake
ON=ZTHRE—FYa—2)—L
Vanilla Custard Cream Puff
OnEE5¥Y—
AMAOU Strawberry Jelly
OV RI/AAYEY —
Melon Jelly

@1=574 25 Y—nu[eH
Vanilla Ice Cream
O@HEHI Y v —~y b [ofvg
AMAOQU Strawberry Sherbet

Oy I—Yr—~yh

Mango Sherbet
@S LL—RYTARY Y —L

Rum Raisin Ice Cream

[k e R A =a2—]
{Zx—7" Soups)
O DRV ZTNTA AV R=T
Vegan Soup
@ZIZSNEAI Y —LAR-T
Creamy Soy and Burdock Soup

{74 —H> XA —"Y Desserts for Vegan)
Q= VbIva—br—%
Vegan Strawberry and Soy Milk Shortcake
[ A N =

Vegan Chocolate and Oat Milk Gateau
OB T+ —F
Vegan Soy Milk and Brown Sugar Chiffon Cake
@EAHEH > XL
Vegan AMAOU Strawberry & Soy Milk Tart
@I~ —T7Y [
Healthy Soy Milk Pudding
OTAHNFF T
Vegan Soy Milk and Banana Pudding
@iffedo< T —

Kuzumochi Jelly

@/ T NR—RF XV ESHHBEOY T
Plant Based Chicken and Seasonable Vegetable Sabzi
ONILX EFKLHLDEARY v XILT TR
Creamy Soy Gratin with Pumpkin and Shimeji Mushrooms
@75 hR=ZHL—

Plant Based Curry < ILF 7Y — 5 (gluten-free) [VaF7 4 — 3 > 355 (for vegan)

TOWER RESTAURANT



