New Year LUNCH Buffet

B Appetizers
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Grilled Chicken and Potato Salad, with Honey Mustard
QEDEDT Y K ENZLZANZDY T KHEILT
Marinated Seafood and Short Pasta Salad
@HIT7NFr )= bR PEEYYTLIF—ADHTL—+F
Mozzarella Cheese & Colorful Cherry Tomato Caprese
@I 0TAHROAKRS—&
Chunky Vegetable Caponata
@5F/ ADRRAVF—/
Mixed Mushroom Aglio, Olio e Peperoncino
@fFFr Ry ER—arDTY R
Marinated Red Cabbage and Bacon
@ % /XA /N7 TF 4 — Assorted Tapas
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Prociutto and Dried Fruit / Salmon Rillettes

RREBFFE DY 7 Z/3— Seasonal Salad Bar
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Dressings & Condiments
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Steamed Vegetables

SRELRIE Warm items
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Shumai / Steamed Shrimp Dumplings
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Eggs Benedict
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Garlic Shrimp
@ K- HhYH K
Pork Cutlet Sandwich
QLEHIENT LY~ —VDRT X2 —FFZ
Salt-cured Pork Belly and Sausage Stew, with Mustard
@YY —FF v EFHBEOYTY
Tandoori Chicken and Seasonable Vegetable Sabzi
OLEELAMDT /Ty Y7 - Ay Y
White Fish and Littleneck Clam Acqua Pazza Rosso
[ Jiiibise)
Youlinji(Chinese Crispy-fried Chicken with Scallion Sauce)
O 457 / @hEHR
Inari Sushi (Fried Tofu-pouch Sushi) /* Sushi Roll
[Ek & @R X =2 —]
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@ X/XZANF LT 4— Assorted Tapas
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Soy Cream Cheese with Herbs and Garlic / Ripened Tomato and Soy Cream Cheese

{48 Noodles)
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Warm Sanuki-style Udon
F L3 HESHBENT /BRI / SOFBY / CYFFER
Beef Shabu Shabu / Egg Poached in Shell
Fried Fish Cake / Fried Fish Cake with Spicy Burdock
LERE / BEBT / bhw [ ¥
Soy-pickled Wild Vegetables / Deep-fried Tofu
Se, ed / Green Onion
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"Shichimi" (Seven Spice Mix) / Grated Ginger

(GRS Warm items)
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Plant Based Mapo Tofu
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Plant Based sweet and Sour Pork
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Plant Based Tomato Stew
@"ZENB Noodles" ##HY &>~
ZENB Yellow Pea Noodles, “Napolitan” Style
@'ZENB Noodles" v —ZBEE Z |
Fried ZENB Yellow Pea Noodles, “Yakisoba” Style
@ 'TERIYAKI"Z'Z > b R— RN —H—
Plant Based Teriyaki Burger
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Creamy Soy Gratin with Pumpkin and Shimeji Mushrooms
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Plant Based Curry

2025.1.1~1.3
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Roast US Prime Beef
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Gravy Sauce / Horseradish
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Domestic Beef Stake Teppan-yaki with Vegetables
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Garlic Sauce / Ginger Sauce / BBQ Tomato Sauce

Grated Radish and Ponzu Sauce / Wasabi / Yuzu Pepper
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Assorted Hotel-made Breads

24— Dessert
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Super Melon Shortcake
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Super AMAOU Strawberry Shortcake
OhEHS50— Ly —F
Strawberry AMAOU Rolled Cake
O=IHNRIF—Xr—=%
Soy Milk Burnt Cheesecake
OV N=THRE—FYa—sU—L
Vanilla Custard Cream Puff
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AMAOU Strawberry Jelly
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Melon Jelly
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Vanil
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AMAOU Strawberry Sherbet

Ice Cream
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Mango Sherbet
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Rum Raisin Ice Cream
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Pumpkin and Soy Milk Soup with Chunky Vegetables
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Clam Chowder
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Steamed Soy Milk Bread

{74 —#> R4 —" Desserts for Vegan)
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Vegan Strawberry and Soy Milk Shortcake
@A —VINsHt—aa7
Vegan Chocolate and Oat Milk Gateau
O=ZIRMES 7+ T —F
Vegan Soy Milk and Brown Sugar Chiffon Cake
@=ZAbHEHI XL
Vegan AMAOU Strawberry & Soy Milk Tart
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Healthy Soy Milk Pudding
@=ZANFFTY >
Vegan Soy Milk and Banana Pudding
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Kuzumochi Jelly

TOWER RESTAURANT



