MARBLE LOUNGE Spring Dinner MENU

APPETIZER B3

Caesar salad Y—H—H354

New onion mousse, tomato consommé jelly with the aroma of dill and accent of cocoa nibs
FEBOL—AEIIIVYATIL FAVOBEVEADAZTOT7HEV b

Low temperature cooked beef thigh with broccoli sprouts and herb sour cream accent
BEREBUVEHLEADAIMARA JAVI)-ATI0MNRZ N=TH0-DU-LO7HEV

Scallop and avocado salad, marinated grapefruits, crushed mixed nuts and bacon with dukkah and a hint of
cardamon

INATEPRDEDEIH IURLETL—T =Y D39013vD2AFy0eR-2VDT10E DIVIEVDED

SALAD BAR H54)V—

Lettuce LA

Sunny lettuce YZ—LA2X

Trevis FLER

Carrot A5

White Radish KR

Shungiku &Mizuna FFHEKE

Cabbage and Red cabbage FvAYEFRFrAY
Cherry tomatoes FI')—F< bt

Cucumber F17Y)

Red onion FRAVERF

CONDIMENTS AVTFA4AV

Carrot Rape Fv+OvrIN

Mixed beans IYH2AE—UX

Seaweed E%

Freeze-dried tofu B E/E

Marinated pearl mozzarella €9Y7L3){—=ILF—ZADIV%
Marinated fish cakes & DFZH(IFDTI%R

Pasta Genovese /\ARY1/K—F

Marinated Mixed olive with Semi-dried-tomatoes ZAU—J&tI R34 b FDTUFR
Wild vegetables UZIVIA

Curry flavor Avocado Puree AL—REBKD7HRAFE1—L

Marinated green beans and Anchovies WAITAEEPZ Y FIEDIUR
Pumpkin seed HRFrDFE

Sesame J¥



Sun flower seed EYDYNDFE

DRESSINGS FLyY VYT

Olive oil and Vinegar ZA—J74AILeERH—

Balsamic vinegar dressing JVLBIOERT—RLyD VT
Gluten free Japanese dressing LTV 7)—F1RA LYY
Oil free dressing A4 JILI7U—FLyI Y

Herb dressing \—7 KLwo oY

CHEESE BOARD F—X

Brie J)—
Rindless gouda YV FLAT—4
Blue Cheese F)IL—F—X

CHEESE CONDIMENTS F—XJAUT42AV b

Mixed nuts IVDAFVY
Dry fruits F3427JL—Y
Honey %%

Cracker 73vYh—
Grape 7K

Chutney F¥Y#%

CHARCUTERIE PLATE ¥)b¥xa M)—

Salami Y33

Rose wine schinken ham At/\L

Serrano Ham t3—/N\L

Dijon mustard 74 Y3VYAA—F

Homemade Pickles — 3 Types ih—LX FEDILA 3 F&

BAKER BASKET 7LvF

Baguette /\J'whk

Soft roll ¥Y7b0O—Jb

Fave bean and Cheese Ciabatta ZhEEF—ADTFv/\A

Loaf bread with three kinds of dried fruits (Raisin, Orange, Strawberry)
BEDRIMIN—I\L—ZV. 7LV, AbARY—-)0O-7)\Y

Onion, bacon and potato Focaccia AZAY, A=V, KT FDTAHYTF ¥



LIVE CARVING STATION h—FEVTAT—3ay

Roasted Beef sirloin A—AM—=T7H—0A1Y

Crushed potato —Paprika powder flavor 72y aikT b 13T/ 4 —EBK
Mustard YAR—F

Pink Pepper gravy Jus EVORyI=F L —-E—Y—2

SsourP 2—7

Spring vegetable soup with basil pesto FEFRNA—T NIILDOED
Enoki-mushroom and Tofu Miso soup I./¥EEEDHEit

HOT SELECTION ik p7—F

Mustard and Lemon Marinated Roast Chicken, Honey Pommery Mustard Jus
JAR—RELEVTIVRLE D—AMFEY” NZ—HRA)—I2AA—FYa

Vongole Bianco with Rape blossoms
ROEADRYIVE?VI(EDIEETHIADITRA)

Japanese style hamburger Steak, Cheese and Caramelized Onions, Teriyaki sauce
MBENIN=DAT—F F-REXVIAEAZAVERAT TIVEY-2
Roasted pork loin, Onion sauce

O—-AR—=0 AZHAVY-2A

Bacon, Spinach and Creamy Tomato Orzo

DU=3—IMFILY R=TVEFEIMNMAEEHIC

Wok Tossed Beef in Black Pepper Sauce, Cashew nuts, Green onion, Green Peppers
FRENYI—FYY. RE.E-IVOEREAMY -2

Baked pangasius Florentine

NIHBIIA(BHR)DR1D T4LVYIR

Creamy Mac and Cheese with Leeks and Sausage Gratin
J=h&)—t—-IYADDY—-3I-IHOZ-PUF-F—X

Chicken Kheema Curry

FEIX-IAL—-

Steamed Rice

SES

SEAFOOD Y—7—F

Shrimp IE

Mussel L—ILE

Japanese Oyster Bar (£ 4t#EF 7y baHdH] —H— AHRSEET)

Oyster “E4t4& (Topping- Lemon, Cocktail sauce, White radish with Ponzu) 3 pc max per person



PASTRY A1-Y

10kind desserts from the Afternoon dessert buffet
A4—YE1vT71LN10DA1—Y

Chocolate fountain 2kinds F3dL—FI7IVTY 2 7&
Ice station J—JLRAM=UPAAAT—V3aV



