B Appetizers

O@N57LFrY— b FEFAF—ROATL—F

Soy Cheese & Colorful Cherry Tomato Caprese
[ EEEELEHPE Pl
Chunky Vegetable Caponata
OFF/ ADRROYF—/
Mixed Mushroom Aglio, Olio e Peperoncino
@FF r Y ER—AYDOTY R

Marinated Red Cabbage and Bacon

OREAUDLLT—F

Celeriac Remoulade
OFHHROMAT Y *
Japanesque Marinated Seasonal Vegetables

@K /IRRNFZITT 14— Assorted Tapas

F-ROEIBRBAEENL/BAT Y —LF—X N=T&H—Y v 7@Kk

Soy Milk Cheese & Prosciutto / Soy Cream Cheese

Y—ELUTy b/ TARv oY —4NG
Salmon Rillettes / Soy Tomato Cream
BERIE Warm items
Ot / @BERLET
Shumai / Steamed Shrimp Dumplings
@@Ly I/RETAY b
Eggs Benedict
@H—Uvy sy
Garlic Shrimp
OF—IhVH vk
Pork Cutlet Sandwich
QEETENT LY —t—YDRT X 2—FHRA
Salt-cured Pork Belly and Sausage Stew, with Mustard
[ JSEE3-

EROT Ty Ay Y

White Fish and Littleneck Clam Acqua Pazza Rosso
[ s
Youlinji(Chinese Crispy-fried Chicken with Scallion Sauce)
OFET%HR / @FBEEER
Inari Sushi (Fried Tofu-pouch Sushi) / Sushi Roll

{#& Noodles)
@R kS LA
Warm Sanuki-style Udon
L5 HEERAENT /BRI / OB/ CUFEER
Beef Shabu Shabu / Egg Poached in Shell

Fried Fish Cake / Fried Fish Cak

with Spicy Burdock
WLREE / BERS / bhe [ 2 F
Soy-pickled Wild Vegetables / Deep-fried Tofu
Seaweed / Green Onion
PUAE CHREFET / 5 LEE
"Shichimi" (S

ren Spice Mix) / Grated Ginger

[EREERX=2—]

{74 —H> 7L v K Bread for Vegan)
[ EEEIWAeY
Steamed Soy Milk Bread

CRE& Warm items)
077 b R—RRETE

Plant Based Mapo Tofu
O/ 5> | R— 2 BEEIR
Plant Based sweet and Sour Pork

@75 hR—Z |}y ke hERH [

Plant Based Tomato Stew
@"ZENB Noodles" +K Y &>

ZENB Yellow Pea Noodles, “Napolitan” Style
@"ZENB Noodles" v —RBEE Z1F
Fried ZENB Yellow Pea Noodles, “Yakisoba” Style
@' 'TERIYAKI"Z T > b R—= 2N —F—

Plant Based Teriyaki Burger

O/ 5 FR—RFF Y L ZHEROY 7Y
Plant Based Chicken and Seasonable Vegetable Sabzi
ONFH v EFHELHLOTANY v AL TR
Creamy Soy Gratin with Pumpkin and Shimeji Mushrooms
@75y hR—ZHL—
Plant Based Curry

with Herbs and Garlic

. TN 7 ) =I5 (gluten-free)

LUNCH Buffet

7 v &> 7% —E X Chef-served items
OUST S/ LA—R -7
Roast US Prime Beef

7L v K Bread
@ KT ILAA FEEDY 7Ly F&EE

Assorted Hotel-made Breads

BEIFHE DY 5 £/3— Seasonal Salad Bar

OFL Yy FABRAVTAAY H
Dressings & Condiments
OSHNELHR

Steamed Vegetables

A —/ Dessert
@R —/—AOrya—br—%
Super Melon Shortcake
OR—N—HEEIYa—br—F
Super AMAOU Strawberry Shortcake
OhEHEH50—ILr—F
Strawberry AMAOU Rolled Cake
O@TANRIF—Xr—F
Soy Milk Burnt Cheesecake
ON=ZFHRE—FYa—7U—L
Vanilla Custard Cream Puff
OHEHH>E U —
AMAOU Strawberry Jelly

@O R/AOvEY —

Melon Jelly

O N=FTART ) —

Vanilla Ice Cream

OHEH> v —~y b
AMAOU Strawberry Sherbet

@< I r—~Ry b

Mango Sherbet
@ LL—XVTARY Y —L

Rum Raisin Ice Cream

{(Zx—7 Soups)
Q@EETIAY IO IOFHO N TE -

Pumpkin and Soy Milk Soup with Chunky Vegetables

OHDRIEZTNLTA IV R—TF

Vegan Soup

{74 —#> A4 —"Y Desserts for Vegan)
@=H LB a—rr—F

Vegan Strawberry and Soy Milk Shortcake
@®+F—VINsHb—>aaF

Vegan Chocolate and Oat Milk Gateau
OSABIES T —F
Vegan Soy Milk and Brown Sugar Chiffon Cake
[ EX XS L PN
Vegan AMAOU Strawberry & Soy Milk Tart
oz~ —7 [
Healthy Soy Milk Pudding
O=ANFFT U
Vegan Soy Milk and Banana Pudding
@edo< THIL Y —

Kuzumochi Jelly

g = H YV HIE (for vegan)
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