MARBLE LOUNGE AUTUMN LUNCH MENU 2025

Appetizer BT

Caesar salad ¥—H—H354
Kirishima pork belly bossam, Shinshuu miso dip ESBR/I\ZADORYY L, EMHET1VT
Potato mousse with mushroom white soy sauce Hhrr;DL—2A IvVa1l—L BEBHOED

Salad bar 5354 /V—

Lettuce LA
Sunny lettuce Y-—LA42
Treviso FLER

Carrot AS
White radish & red core radish KIBEFT D KR
Mizuna K3

Curly kale H—U—5—-)I

Cherry tomatoes FI!)—F¥t
Cucumber FaJY

Onion &Red onion HERFEFRIIRY

Condiments JVT14AV b

Pumpkin salad IMIBRH5H

Mix beans IYDAE—UX

Seaweed GE

freeze-dried tofu EEZE

Labneh EROI—JIFF—X

Corned beef & potato salad JVE—7iRF b4

Tuna Rillettes YJOMYIYH

Marinated mixed olive ZU—JDIVU%

Vermicelli and cucumber salad /\St2))S28EEHSDDHSH
Rice salad J4AH54

Quinoa and green beans salad FX7EA VT VEDYSH
Pumpkin seed DRFvDIE

Sesame J¥

Sun flower seed EYIUDIE



Dressings FLy3 Y

Thousand Island dressing Y OYY FP450 KLy H
Balsamic vinegar dressing /YUY IAERH—FLyYIY
Gluten free Japanese dressing LTV 7U—F1RA KLyYVY
Oil free dressing A4 7U—ELydY

Herb dressing \—7 FLyY Y

Cheese board F—ZXih—F

Brie JU—

White cheddar 774 FFI4—
Mixed nuts IYH2FvY

Dry fruits F312)L—
Honey 2%

Cracker D3vyh—

Charcuterie plate Y%J)l¥apk)—

Salami Y33

Rose wine schinken ham Ot/\L

Dijon mustard T4 Y3YYAA—F

2 kinds of homemade pickles F—LAS FEDILA 2 &

Baker basket A—H1—/\ATY b

Baguette /\J'YI

Soft roll Y7 kO—Jb

Turmeric pita bread E4/tY

Whole wheat and beans bread £HiEFEIZIIDITY
Sweet potato and sesame bread &2FW\\HETID/TY

Live carving station H—EYTAT—Y3Y

Salmon en croute Beurre blanc and spicy lobster sauce
Y—E 0/ Ma8HHE 2FBEOY—A T-ITFVER)MMI-OTR3—Y—-2
Spinach sautéed in noisette butter

EINAVEOERRLNI-VT—



Soup A—7

Slow cooked pumpkin, saffron and miso veloute
poKDEXREANLZBRESITONNEERDA—T, HIFVDED
Roasted assorted mushrooms and truffle veloute

A—-Z LB BEX/JEM2TDA-T

Hot food Y krJ7—F

Sweet basil pesto potato gnocchi, pinenuts and cream

I/ NBD)-3—RT bZavE, ROEENII

Pan seared Cod, yuzu kosho Beurre blanc

fE0vr— HMFHMEKOT-ITIVV-A

Jamaican “ASC Prawns” curry

I¥A4N0 21 Thl—

Sticky lemongrass and Vietnamese coffee crusted barbecue pork belly
LVEVTSAEN M LO-E—TRYRLEN—AF1—R—HRY—

“Cacio E Pepe” baked mac and cheese gratin, pancetta and Cracked Pepper
“h— Fa I AR "I9H&F-ZAT5Y NOF1ys BV
Teriyaki katsu chicken, creamy mashed potatoes

BOBEFXINY, HU-3—IvVaiTMER

Sicilian meat balls and mozzarella gratin

IFVTP AR II— MR—=ILETYIPLYIDT S5

Steamed rice

=ES

Pastry A1—Y

Mont blanc with houji-cha meringue,roasted nuts [FIUEALYSEO—-AMYYDEY TSV
Gateau chocolate with lychee creme,fig 4 FIDEFMFHY— LD b—3a5

Pistachio mousse with apricot and mango EASFA L—A. 77y b T—

Egg tart with coffee cream IvHJRJLI+, I—E—HDU—L

Raspberry hazelnut mousse with mascarpone cream 3 ARU—A—H)LFYYL—A, IADIR—2D)— L
Macha warabimochi ¥k #FDLUEk

Apple strudel with chai creme sauce UVIAD Y1 by—FIb, Fr1HU—LY—2A

Grape and almond jelly 7RO {—EE -

Chestnut douhua ZED)FIT7—

Seasonal fruit salad EFHDII—IH54

Chocolate fountain F3dL—FI7OVTY

Cold stone ice cream station P4 ADU—L




