MARBLE LOUNGE Autumn DINNER MENU

SALAD
Caesar salad Y—H—H54

INDIVIDUAL SALAD

Hummus with Walnuts and spiced yogurt, Roasted Pumpkin, Pomegranate, Mint

oNEI-TW ORI V=T LA, A-AMVFHY H00, 3V OFED

Seafood Terrine with Marinated Persimmon, Orange sauce

V=7=FF)=REQVRULEEM, ALY IY—-2

Chestnut Flan, Roasted Green Tea Blancmange, Brown sugar Caramelized Pecan nut

FRDIFVERILHERDTFIIVIL, R A EE-HIFY

SALAD BAR

1: Lettuce LA

2: Sunny lettuce H=—L42A

3: Trevis FLER

4: Carrot A5

5: Mizuna and Radish sprouts KEEHMIL KR

CONDIMENTS

: Quinoa ¥X7

: Edamame and Hijiki #2¢EIF
: Mixed beans IYD2ZE—VX

: Freeze-dried tofu S EE

:Seaweed JBE
: Kinpira burdock EhUBIIFS

0 N O Uu A W N R

: Marinated fish cakes &2FBIFOIUR

DRESSINGS
1: Olive oil and Vinegar ZAU—J744)LEERH—

2: Balsamic vinegar dressing /LY IIERT—FLydVT
3: Gluten free Japanese dressing JILT7U—fmE FLyYIT

4: Oil free dressing ZAMIL7U— KLy
5: Herb dressing \—7 FLyY YT

6: Selvatica and Kale ©)L)V\FI&H—)b

7: Cabbage and Red cabbage FyAYEFHRFIAY
8: Cherry tomatoes FI1U—FY b

9: Cucumber F17Y

10: Red onion FRAIRF

9: Couscous DADA

10: Sauer kraut YU 7—530F
11: Marinated olive IV%x7AY—7
12: Pumpkin seed AHRFrDIE
13: Sesame ¥

14: Sun flower seed EYIUDFE

: Marinated pearl mozzarella £YY7L3)8—IF—ZXDI)% 15: Fried onion 754 FAZHY



CHEESE BOARD
Comte =17

Cheddar F =& —F—X
Brie 7 U—

Manchego ¥ > F = o

Emmental = A ¥ —/)L

CHEESE-CONDIMENTS

Mixed nuts Iy 7 X} vy

Dry fruits RKZ A4 71—

Honey &%

Crackers (2 varieties) 7 v h— 2F&
Grape 7 K

2 Kind of Chutneys F ¥ % 2 f&

CHARCUTERIE PLATE
Mortadella EINATYIV—E—Y

Salami Y33
Rose wine schinken ham At/N\L
Iberico Ham AAUJNL

CHARCUTERIE CONDIMENTS
Dijon mustard 71 J3avyIYAA—F
Homemade Pickles —3 Types F"—A A A REZ /LR 3f&

Caper Berries 77—/ "—~_ 1 —

Pickled Onions /N—vF =A4LE7 )V R

BAKER BASKET

1: Baguette /N5’y

2: Soft roll Y7 +O—Jb

3: Mountain grape rye bread WWSESDSM1EITY

4: Arugula and white sesame ciabatta JLYI1SERIRDOFv/\3
5: Pumpkin cheese Focaccia /S T¥IF—X74hyF %



LIVE CARVING STATION

Roasted Beef sirloin @ — X hE— 7% —1 A1

Garlic butter roasted potato A—AFRT+ H—=UvH/)\3—E Bk
Assorted Mustard and Horseradish YA8—F K—A371v91
Red wine and persimmon sauce FHFRIAIEHDY—2A

SOouP

Potato and Leek Veloute RT MR DR—F

Kenchinjiru — Japanese Soy sauce and vegetables soup [Japanese local soup] JA HA¥H

HOT SELECTION

Chicken “Saltimbocca”

FXOoYILTFa R

Roasted Lamb Leg, Parmesan Creamy Polenta, Gremolata with Crushed Nuts
SLLYTORA—R b+ FYYAYITLEST—EFZ

Pumpkin Gnocchi Gratin

WARFYD—avFDIF42>

Roasted Pork Belly, Truffle Mash, Port Wine Jus
A—X FR—=ORY— +rJaI7IvPalFbt R—boq402a

Shrimp, Squid and Broccoli in Chili Sauce

BE 4h Joyay—onFIV—RE

Honey Balsamic, Roasted Maitake Mushroom, Eringi Mushroom and Trevise

EH T X, FLEROA—R b+ BEENILY IR

Roasted Salmon, Wilted Spinach, Sundried Tomatoes

Caper Olives Cream

m—A M=%y EF5NAE BIFNIFAbvh F—N"—FV—=TFI7J—-LbY—X

Delhi Style Butter Chicken
TV —RBNE—FF A L—

Paneer Butter Masala

Cottage Cheese Cooked in Rich Onion, Tomato Gravy
W= NRNE—<H T H L —

Steamed Rice

BX



SUSHI STATION

2 kinds California Roll AU74)\b=70O0—) 2 §&
Nigiri Bar
Sushi 3kinds

#m 3718

SEAFOOD ON ICE

Headed Shrimp HEATE
Mussel L—JLR

Japanese Oyster Bar ((E4LUEF 7y b3EMH —H— A#R3EFT)
Oyster & 41if
Oyster, Signature Ponzu, Salmon roe, Sea uruchin

3 pc max per person

PASTRY

10kind desserts from the Afternoon dessert buffet

AM=YE1971LN 10D A -

Chocolate fountain 2kinds 73— ;7707 2 #& Can we have 2 chocolate fountain — Pink and Dark?
Ice station J—JLFAP=YPAAAT—3Y



