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WEEKDAY BUFFET MENU
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LUNCH | 5>F 11:30-15:00
BUFFET CLOSED | JvJ1/0-X 14:30

DINNER | 747 — 18:00-21:30
BUFFET CLOSED | JvJ1/0-X 21:00

PriceE | #l& 6,600

Please inform us of any food allergies, dietary restrictions, or requests.
Please note that menus are subject to market change and availability.
All prices are in Japanese yen, inclusive of consumption tax
and subject to 15% service charge.
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WEEKDAY BUFFET MENU

FRESH SALAD
SEASONAL COMPOSED SALAD

MIXED GREEN | TOMATO | CUCUMBER | CARROT | BROCCOLI | CORN
HuMMUS | TzZATZIKI | RAINBOW PICKLES | MARINARTED OLIVE
BEETROOT AND CRANBERRY SALAD | SPRING VEGETABLE CAPONATA
POTATO, LOTUS ROOT, CAULIFLOWER WITH REMOULADE
SPRING CABBAGE TUNA SALAD WITH ONION MUSTARD SAUCE

DRESSINGS, OLIVE OILS, CONDIMENTS AND VINEGARS
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APPETIZER

YUM WOON SEN - SHRIMP AND GLASS NOODLE SALAD
CRISPY BRICK ROLL - CHICKEN COOKED WITH COCONUT MILK
PORK LARB - MINCED PORK COOKED IN SWEET SOY AND BASIL
BURI MIANG - MARINATED BURI WITH GALANGAL CARAMEL

YUM PHET - SPICY DUCK SALAD
SAUTEED SQUID WITH SHIKUWASA MAYONNAISE
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BREAD

PLAIN FOCACCIA | BAGUETTE | SOFT ROLL
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LIVE NOODLE STATION

You HAVE A CHOICE BETWEEN Two TYPES
SPICY LAKSA OR BAK KuT TEH NOODLE
HRIITOFIIHFREFNIFT—EA-RIL

CARVING STATION

ROASTED AUSTRALIAN BEEF MARINATED IN LEMONGRASS
CRYING TIGER SAUCE | CHALIAPIN SAUCE
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MAIN DISHES

BEEF RENDANG
BRAISED BEEF WITH LEMONGRASS, COCONUT AND LIME LEAVES

NASI GORENG
FRIED RICE, SWEET SOY SAUCE, SHRIMP PASTE, FRIED ONIONS

IKAN BAKAR
OVEN BAKED SAMBAL MARINATED SEABREAM, CUCUMBER AND RED ONION SALAD

DONG PO ROU
BRAISED PORK BELLY IN SOY SAUCE AND GINGER, STEAMED GREEN VEGETABLE
SEASONAL SEAFOOD SWEET AND SOUR SAUCE
STIR FRY SEASONAL VEGETABLES AND TOFU, SPICY SAUCE
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DESSERT

WHITE CHOCOLATE & SAKURA MOUSSE | RASPBERRY & SAKURA FINGER
CORIANDER & MINT PINEAPPLE | GRIOTTE CRUMBLE
FRUITS TART | COCONUT TAPIOCA PUDDING PASSION SAUCE
KHAO NIAO MAMUANG | LECHE FLAN (CARAMEL CREAM)

RIAbFIAL—MEL—X | SANY-ERDT VA - —F
JV7A=EZNAFYIIL | EBARDIZZTIL
I=Y5I N | DTFYVEIEANDT T2 N33 TN—YY—-X
DAZYARLT> | LFI T32(TVY)



	スライド 1
	スライド 2
	スライド 3
	スライド 4
	スライド 5
	スライド 6
	Spring 20250318.pdf
	スライド 1
	スライド 2
	スライド 3
	スライド 4
	スライド 5
	スライド 6




