LUNCH Buffet

2025.3~

BB E DY T K/3— Seasonal Salad Bar

B3 Appetizers

@h57NFzU— T hEEAF—RONTL—+ [l |vd

Soy Cheese & Colorful Cherry Tomato Caprese
OInINFBENH KRS — 4
Chunky Vegetable Caponata
@ F /DAY F—/

Peperoncino

Mixed Mushroom Aglio, Olio e
@k v RYER—OYDTY & [
Marinated Red Cabbage and Bacon
®Btn YL LT— F[oNg
Celeriac Remoulade
OEHTXOMEAY Y +
Japanesque Marinated Seasonal Vegetables

@K /XANF LT 4— Assorted Tapas

FoROLSBIHAEENL/BAY ) —LF—AN=T&H—
/ Soy Cream Cheese with Herbs and Garlic

& Prosciutto
Y—EYUTyh/BIRTRIU—L

/ Soy Tomato Cream

Soy Milk Cheese
Salmon Rillettes

BRI Warm items
@5t / @BEHRLET
Shumai / Steamed Shrimp Dumplings
@@Ly /RIT1U b
Eggs Benedict
®5—Uy sy
Garlic Shrimp
OFR—7hVH K
Pork Cutlet Sandwich
QLB ITHENZ LY —t—

OHEREEMDT /Ty Y 7

[ Jaekiec

Youlinji(Chinese Crispy-fried Chicken with Scallion Sauce)

®H—VvIT4R
Garlic Rice

O 7 / @hEEHER

Inari Sushi (Fried Tofu-pouch Sushi) / Sushi Roll

{#& Noodles)
@1 g5 KA v
Warm Sanuki-style Udon

FLoe R HFEEmAHT /RRID/ SOXBH/ EUFEFEFR

Beef Shabu Shabu / Egg Poached in Shell

Fried Fish Cake / Fried Fish Cake with

R¥&BHL/BEBT / bred /2%

Grated Chinese Yam / Deep-fried Tofu

Seaweed / Green Onion

CIFATE CWEFT / B5 LEE

"Shichimi" (Seven Spice Mix) / Grated Ginger

PORT T RR—FRA
Salt-cured Pork Belly and Sausage Stew, with Mustard
= @

White Fish and Littleneck Clam Acqua Pazza Rosso

O Ly Y 7AERAVYT A XAV b
Dressings & Condiments
=07 L5 [oid
Steamed Vegetables

27y ¥ Y% —E X Chef-served items
OUST I LA—R E=T
Roast US Prime Beef

7L F Bread
O KT XA FHEDY 7Ly F&E
Assorted Hotel-made Breads

Uy 2 Bk

2 A —* Dessert
@X—/X—XxAvia—btr—%
Super Melon Shortcake
ORX—N—hHFEH5 a—rr—F
Super AMAOU Strawberry Shortcake
@hEH 50— Lr—F
Strawberry AMAOU Rolled Cake
O=ZHNRYF—Rr—%

Soy Milk Burnt Cheesecake
ON=ZFHREZ—FYa—0U—L
Vanilla Custard Cream Puff
OHEH 5 — [ar v

AMAOQU Strawberry Jelly
@vx/AOVEY —
Melon Jelly

@ ~=574 x4 Y—L[GH
Vanilla Ice Cream
OhEBI Vv —~y b
AMAOU Strawberry Sherbet
@< Id—vv—~_y k @
Mango Sherbet
@5 LL—XTA Ry Y —L [aH

Rum Raisin Ice Cream

Spicy Burdock

[Enk & A = 2 —]
{2 —7 Soups)

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

Q@EETIANY I0TATFED Y T 2—F
Pumpkin and Soy Milk Soup with Chunky Vegetables
OEHONIRZINTA AV R~

B8 Warm items)
@77 bR—RFRETE
Plant Based Mapo Tofu
@75 b ~— X BEEK
Plant Based sweet and Sour Pork

@752 FR—Z Y yAD kv FEAK

Plant Based Tomato Stew
@'ZENB Noodles" 741 &> [ar|
ZENB Yellow Pea Noodles,
@"ZENB Noodles" v —ZEE=EZ(E
Fried ZENB Yellow Pea Noodles,
@' TERIYAKI"S 5~
Plant Based Teriyaki Burger

@75 hR—2F* Y L EHBEOY I
Plant Based Chicken and Seasonable Vegetable Sabzi
@NFL e LA LB LOTARY v ANLT SR

Creamy Soy Gratin with Pumpkin and Shimeji Mushrooms

[ e
Plant Based Curry

“Napolitan” Style

“Yakisoba” Style
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Vegan Soup

(74 —H>ZXA—Y Desserts for Vegan)

OZA LI a— ks —*
Vegan Strawberry and Soy Milk Shortcake
@F—VILsHt—+3aF
Vegan Chocolate and Oat Milk Gateau
O=ABRE 7+ —F

Vegan Soy Milk and Brown Sugar Chiffon Cake

OSAHEHS 2L | v

@A~y —TY v [GH
Healthy Soy Milk Pudding
@ZINFFTU Y
Vegan Soy Milk and Banana Pudding
@ifedo< FHH Y —

Kuzumochi Jelly

. I T v 7Y =itk (gluten-free)

TOWER RESTAURANT

Vegan AMAOU Strawberry & Soy Milk Tart

1 — 7 >34 (for vegan)



