MARBLE LOUNGE Spring Lunch 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-AENIIIVYATIL FANOFENEADAZTOT7HEV b

Low temperature cooked beef thigh with broccoli sprouts and herb sour cream accent

KRAELZFLERADAIAA TOVAU-ATIVMNRZE N=T90-D)-LO7oEV

SALAD BAR P54 /)\—

Lettuce LA

Sunny lettuce HZ—LA2A

Trevis FLER

Carrot AZ

White Radish KB

Shungiku & Mizuna ZEHEKE

Cabbage and Red cabbage FrAVEFRFLAY
Cherry tomatoes FI'J—FY b+

Cucumber F17')

Red onion FRAIRF

CONDIMENTS JYVTIAYVE

Carrot Rape Fv+OvrIN

Mixed beans IYH2AE—UX

Seaweed E%

Freeze-dried tofu S EE

Marinated pearl mozzarella €YY7L3)3=ILF—XDIU%
Marinated fish cakes & DFHFHIFDTI%R

Pasta Genovese /\2ARYT/RK—F

Marinated Mixed olive with Semi-dried-tomatoes ZU—J&t I R34 Y FDTYUF
Wild vegetables UZIVIA

Curry flavor Avocado Puree AL—REBKD7HRAFE1—L

Marinated green beans and Anchovies LAITREEFPIFIEDI)R
Pumpkin seed HRFrDFE

Sesame J¥

Sun flower seed EYJUNFE



DRESSINGS FLyY VYT

Olive oil and Vinegar AYU—JZAJLEE R T —

Balsamic vinegar dressing JVLHIOERT—RLyI VT
Gluten free Japanese dressing JILTY7)—F1RA KLY Y
Oil free dressing A4 JILI7U—FLyI Y

Herb dressing \—7 KLwo oY

CHEESE BOARD F—X

White Cheddar 74 FFIH—
Brie J')—

CHEESE CONDIMENTS F—XaAUT 1AV b

Mixed nuts IYDAF9Y
Honey %%
Crackers Dovh—

CHARCUTERIE PLATE I¥)b¥a1 MJ—

Mortadella EIATYIV—t—Y

Salami or Rose wine Schinken ham (Change of Daily) Y53 or OtY/\L (BEHHT)
Dijon mustard 74 J3UIYAA—F

Homemade Pickles — 2 Types ih—LX FEDILA 2 &

BAKER BASKET JLvEF

Baguette /\J'whk

Soft roll Y7 A=)l

Fave bean and Cheese Ciabatta ZhEEF—ADTFv/\A

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

Onion, bacon and potato Focaccia ZZAY, A=V, KT bDTADYF ¥

LIVE CARVING STATION H—EVTAT—Y3y

Braised pork belly L tiR—5
Miso-Jus de veau BRMZELK 1. F-J4—



SoOuP 2—7

Spring vegetable soup with basil pesto HEFEDA—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
NAR—RELEVTRURLE O—AMFHY” NZ—RAY—I2H8—FYa

Wok Tossed Beef in Black Pepper Sauce, Cashew nuts, Green onion, Green Peppers
FRENVI—FYI. RE . E-IVOEHMY -2 H

Bacon, Spinach and Creamy Tomato Orzo

DU=3I=bIMFILY R=TVEFINAEEHIC

Vongole Bianco with Rape blossoms
ROEADRYIVE?VIGEDIEETHIADITAA)

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

Miso Butter Baked Eggplant “Nasu Dengaku” Toasted Sesame

TR )\A—D“FaFHEE"

Baked Pangasius Florentine

NUBIIABERIDNA1D T4LVYIRE

Chicken Kheema Curry

FEIXF-IAL—-

Steamed Rice

SES

PASTRY A1—Y

Pistachio mousse cake with raspberry EARF A L—AT—F, SAN—
Blueberry mousse F)L—A—L—2

Chocolate roll cake with Strawberry F31L—bO—)Lo—F ., &
Orange mousse cake LYY L—AF—F

Rhubarb crumble tart  JLI\—=TD5VFILA)L+

Cherry tart FIU—AJLF

Seasonal fruit salad ZEN7IL—IH54

Strawberry tiramisu BT/ 73I2A

Melon panna cotta *AV/{UF1v4

Orange jelly #ALVIt)—

Chocolate fountain  2kinds F3dL—FrJ7007) 2 1&
Ice créme station PAADU—L



