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WEEKEND BUFFET MENU
BR JwIIAZ1—
6/17~9/15

LUNCH | 3>F 11:30-15:30
BUFFET CLOSED | JvJ1/0-X 15:00

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

PrICE | £l 8,250

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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WEEKEND BUFFET MENU

FRESH VEGETABLE AND CONDIMENTS
MIXED GREEN | CUCUMBER | CHERRY TOMATO | CORN | MiX DAIKON | HUMMUS

TZATZIKI | MARINATED OLIVES | MIX VEGETABLE PICKLES
CUBE CHICKEN | ANCHOVY | GHERKINS
SELECTION OF OLIVE OIL, VINEGARS AND DRESSING
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SEASONAL COMPOSED SALAD
WINTER MELON, CLAM AND CRAB WITH HERB SAUCE

CUMIN FLAVORED QUINOA, CORN AND SPINACH SALAD

HOKKAIDO POTATO WITH CoD ROE

WHITE KIDNEY BEANS, SPAM, DRAGON FRUIT AND PINEAPPLE SALAD
MozuKuU, SEAWEED, CUCUMBER AND DAIKON WITH SHIKWASA PONZU SAUCE
XM RHEEDN-TY-X
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APPETIZER
CHILLED HOKKAIDO POTATO VICHYSSOISE
HEIRLOOM TOMATO WITH TOMATO CONSOMME AND MOZZARELLA CHEESE SALAD
HOKKAIDO SCALLOP COOKED WITH RICE
MARINATED SCALLOPS AND YUZU PEPPER FLAVORED SALMON ROE
MARINATED SALMON CARPACCIO WITH LAVENDER BLOSSOM AND TOMATO RELISH
HAKODATE HERRING ESACABECHE WITH PICKLE VEGETABLES
SPICY SHRIMP, AVOCADO AND MANGO SALAD
GREEN PAPAYA SALAD AND SLICED PIG EAR IN CREAMY SESAME DRESSING
BEEF TARTARE, CONSOMME JELLY, EGGPLANT CAVIAR
LBEENRT MOBRTSYI-X
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BREAD

SOFT ROLL | CIABATTA | BAGUETTE
vasd-ib | FeE | NFyk




LIVE STATION y

OKINAWA SOUL FOOD TACO RICE
ORIGINAL TACO MEAT | TOMATO | CHEESE | LETTUCE | SALSA SAUCE
(s8] 43314
BZREHIZZI-N | FK | F-X | LAZ | HILBY-Z

HEARTY HOKKAIDO SOUP CURRY
CHICKEN | SEASONAL VEGETABLES | CURRY BROTH
“YUMEPIRIKA” RICE FROM HOKKAIDO. [
(dtisE] X-Thl— 1 “
BA | FEOFR | HL-ZX-T i
BRE. AEEE"SHUONZERLTOEFET

ROASTED HOKKAIDO BEEF
DAIKON PONZU SAUCE | RED WINE SAUCE
bmEEr-Jo0-AMNE-J
BBURGEFY-R | KRIADY-Z

MAIN DISHES

THICK SOUP OF CORN AND FLAKY SNOW CRAB

ROASTED HOKKAIDO SUMMER COD WITH TOMATO, BASIL AND MEUNIERE SAUCE
OVEN BAKED SALMON WITH Miso BUTTER SAUCE
”RAFUTE”OKINAWAN STYLE BRAISED PORK IN AWAMORI, SZECHUAN PEPPER
SAUTEED BEEF AND VEGETABLES WITH HOMEMADE HOKKAIDO ONION SAUCE
OKINAWAN STYLE STIR-FRIED SOMEN AND VEGETABLES AND PRAWNS
OVEN BAKED MAY QUEEN, NORTHERN RUBY POTATO AND ASPARAGAS WITH CREAMY MORNAY SAUCE
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DESSERT
MANGO PUDDING | RED FRUITS CRUMBLE | FRUITS TART | MACARON
COCONUT CHOCOLATE MOUSSE | ROUND COCONUT & PINEAPPLE CAKE | CHOU
SQUARE EXOTIC CAKE | MINT PINEAPPLE | SUMMER JELLY FRUITS & TEA
I | TROWEREOIS> TV | TI-Y5IL | vhO>
JOFyWEFIAL—MDA=R | DAFYWESAFYINDT—F | Z231-
IFIFvIr—%F | IAOVZ NRBRONAFYTIL | B —VER T -

PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS, OR REQUESTS.
PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.
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