MARBLE LOUNGE Summer Dinner MENU

APPETIZER HI3E

Caesar salad Y—H—H34
Drool chicken (Cold steamed chicken with special spicy flavor) &%= 8
Caponata — Tomato, bell pepper, eggplant, celery, onion, olive and pine nuts HiRF;—4

Octopus, squid and sea bream ceviche — red onion, coriander, lime, chili 3J&1hEEHDEE—F1

SALAD BAR H54/\—

Lettuce LA

Sunny lettuce HZ—LA2A

Trevis FLER

Carrot AZ

White Radish KB

Mizuna 7K

Cabbage and red cabbage FvAVEFRFrAY
Cherry tomatoes FI'J—FY b+

Cucumber F17')

Red onion FRAIRF

CONDIMENTS Y35V T1AV

Marinated green papaya salad with coriander &/ M ¥ DI)xH54
Coriander )7 4—

Edamame =

Seaweed B

Freeze-dried tofu S EE

Labneh HEDI—H)LFF-X

Radish and cucumber kimuchi KB&EF17UDFLF

Lemon and basil flavor pasta LEVENIILDFEDDI AR

Tuna flaked salad Y1354

Marinated mixed olive with semi-dried-tomatoes Z—J&tI R34 T DTSR
Hummus 7L2A

Okra with ponzu ZADSRVEE

Pumpkin seed HRFrDFE

Sesame J¥

Sun flower seed EYJUNFE



DRESSINGS KLwIv45

Kachumber dressing AF1VINKLyI VY

Balsamic vinegar dressing JVLHIERT—RLyD VT
Gluten free Japanese dressing LTV 7)—F1RA KLY UY
Oil free dressing A4 JILI7U—FLyI Y

Herb dressing \—7 KLwo oY

w

CHEESE BOARD & CONDIMENTS F—Xih—F

Rindless gouda v FLAT—4
Brie J')—

Blue cheese J)L—F—X
Mixed nuts IYDAFVY
Honey %%

Crackers D5vYh—

Dry fruits F347)L—

Grape S&9D

Chutney F¥Y#%

CHARCUTERIE PLATE Yv)b¥1kY-

Serrano ham ©5—/)\L

Salami Y33

Rose wine schinken ham At/\L

Dijon mustard T4 Y3 YAR—F

Homemade Pickles — 3 kinds "— LA FEDILA3FE

BAKER BASKET AN—hH—-\ATvwk

Baguette /\J'wh

Soft roll Y7 A=)l

Pita bread ER/\V

Cornbread &(3ZLDITY
Citrus brioche #HEDT)AvIa



LIVE CARVING STATION H-EVJAT-Y3Y

Roasted beef sirloin O—AFE—TJH—0O4Y
Vichy carrot Fv0OvbJqyd—

Sauteed green beans 17 VNDYT—
Lefort L7#—)b

Jus de boeuf Y1 RITv7

sour A—-7

Mexican street sweet cornsoup *¥VHY AR)—F AOq—+I1-V2A—F
Korean cold soup “NENGU” EERGHE2-T “xUD”

HOT SELECTION 7hvk7—F

Plaa nun manao

HEADIMLZEL

3 Kinds Chinese dim sum (yellow char siu bao /shrimp shao mai /pink Chinese pork dumplings)
SIEEOPEQD (HEXGEEBEHRT BARRERF)
Louisiana sea food jambalaya

WAIT7F I=7—F IvIN\T¥

Penne picante

RUR/IRAE MR FOFERY—AFNA

Slow cooked pork shoulder and roasted cherry tomatoes with salsa verde
EoELZBBREO—-AMFIU—-FI b HILYTIILTEESIC

Braised beef brisket with mushroom and carrot
TJVELEFRAOGT)ATYE vyvall—LheABEED(C

Couscous Bidaoui with steamed summer vegetables, harissa and tufaya
HULEBREDADA ERT1. N)vHEYTrvees(C

Delhi style chicken curry with Plain papad
TU-RFFUAL—/FL—2INUNE

Chana dal spinach curry with Plain papad

BEFIMNMAEDHL—, TL—VN

Steamed Rice

SES



SEAFOOD Y—7-F

Nigiri sushi 3 kinds ¥ 7] 3%&

Fried Japanese oyster- Yuzu pepper aioli, sambal oyster sauce, lemon and tartar sauce (3 piece set)
NETIA—MFEHAMTAA) BV NWAA 23—V =R LEVERIAINY - (HVEDR=EtYH)
Shrimp B%&

Mussel L—JLE

PASTRY A1-Y

Bubly dome NJ—F—L

Basil and red croquant fruit choux puff \JJL &Ly FILE=DODYIIN—YD1—

Manjari 64% choolate walnut brownie & franboise bitter almond sponge cake 75— & 75 ViR)—XER—H—%
Caramelia capsule FvIA)7-H7EIL

Medovik petit gateaux * K15« FFH b—

Passsionfruit inspiration panier /\yay )=V AV AEL—Y3y ISZT

Mint & oreo Variegate chessecake IV & HHA NUIH—FF—ZXH—F

Ramuue snow jelly with vanilla cream verrine L% A/ —J1!)—

Maracuja & mango pannacotta Verrine Y20 3Jv &IV — NyFIvA-J1))—3X

Golden apple and coffee quello crunch I—=JLTY7vy7 Il

Chocolate fountain 2 kinds F3dL—rI7700TY 258
Ice créme station PAADU—L



