MARBLE LOUNGE AUTUMN DINNER MENU 2025

Appetizer BT

Caesarsalad ¥—Y—H354

Kirishima pork belly bossam, Shinshuu miso dip ESBR/I\ZADORYY L, EMHET1VT
Potato mousse with mushroom and white soy sauce RTFDL—A IYV1)L—L BEHDED
Bonito tataki with soy ginger sauce fBDiE, BHEEEDY—AHRZ

salad bar 5354 /)V—

Lettuce LAZA
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 JVTAAVE

Pumpkin salad MIBRHIH

Mix beans IYDAE—UX

Seaweed GE

Freeze-dried tofu EEFZE

Labneh HEOI—JI+F—X

Corned beef & potato salad JVE—7iRF b4
Tunarillettes YJOMUIYF

Marinated mixed olive Z1)—7J®DIV%

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



Dressing FLw 5

Thousand Island dressing Yo%V FPA450 FLyY Y
Balsamic vinegar dressing /YUY IAERH—FLyYIY
Gluten free Japanese dressing LTV 7U—F1RA KLyYY
Oil free dressing A4 7)—KLy> oY

Herb dressing \—7 FLyY Y

Cheese board F—ZXih—F

Brie JU—

Rind lessgouda YUY FLAT—4
Blue cheese J)I—F—X
Mixed nuts Y92}y

Dry fruits F312)Lb—Y
Honey &%

Crackers J3Yh—

Grape JF9

Chutney FvY=%

Charcuterie plate Y¥J)Lb¥a1pM)—

Salami Y33

Rose wine schinken ham Ot/\L

Serrano ham ©35—/N\L

Dijon mustard T4 J3VYAR—F

3 kinds of Homemade pickles K—LXAS FEDILA 3 &

Baker basket A—h—/\AFv b

Baguette /\J'YF

Softroll VY7hO-)l

Turmeric pita bread E4&J/tY

Whole wheat and beans bread 2 FEDIID)TY
Sweet potato and sesame &DFL\EETID/TY



Live carving station H—EVJAT—Y3y

Roasted beef sirloin O—A =749 —0O1Y

Red wine green pepper gravy R4 IT)=Ry\=H L1 —

Truffle parmesan mashed potato  FJa17/VLAY YYDk T b

Roasted brussel sprouts HA—A FZFFeAY

Raifort L7Jx—)l

Roasted pork apple jus de veau with seed mustard A—APFR=57Y T I1FT+—, Y—FIRI—F

Soup A—7

Slow cooked pumpkin, saffron and miso veloute
BoNEXREANTZRBHLEILTOMNEEROR—T, FI7VDFD

Roasted assorted mushrooms and truffle veloute

A=A rLEWVALBEF/JEM)21TDA—T

Hot selection hwhJ7—F

Sweet basil pesto potato gnocchi, pinenuts and cream

I/ NBH)-I—RT bZavE, ORI

Canard a I’orange with green beans almondine

BOALVIEK 1T VEDT7—EY FHIA EAS—FY—-A

Pan seared Cod, yuzu kosho Beurre blanc

BOYVT— HWFHMBKOT-INTI0Y-2

Soy marinated roasted chicken, creamy mushroom and thyme sauce
BERMEAKTIIRLEO-AMFY DY-2—-3vYa)b—L 31 LOHED
Jamaican “ASC Prawns” curry

I¥A4N0 1) Thl—

Sticky lemongrass and Vietnamese coffee crusted barbecue pork belly
LEVITZFAEN M LO-E—TRIRULIZN—ARF1—R—HA))—

“Cacio E Pepe” baked mac and cheese gratin, pancetta and cracked pepper
“D— Fa I AR "IYD&F—=XY35Y INUFIvAa RIVav
Teriyaki katsu chicken, creamy mashed potatoes

BOmETFXINY, DU-I—-IvVakTMEZ

Sicilian meat balls and mozzarella gratin

IFUPIARAINI— MR—IWEEYIFPLYSDTF5Y

Steamed rice

BX

Sushi station FTAT—Y3aY

3 kinds of nigiri sushi # %] 3 &



Pork Shabu Shabu station LS URSAT—I3Y

Assorted seasonal mushrooms — Maitake, enoki, shitake, and shimeji & ZDF ULLVzlT LHU
Lettuce, spring onion, carrots, radish LA, BE, [CAUh, XiB
Pork Belly and Pork Loin /{3 R—HOAY

Shabu Shabu Condiments AVTAAV b

Sesame paste JYR—2A

Ponzu RVEE

Grated daikon radish KiEH3L
Fried garlic 734 Fi—UvH
Scallions RF

Grated ginger £EH3L

Japanese chili pepper EBKEEF

PASTRY AM1—Y

10 desserts from Afternoon dessert buffet A4 —YE1v71LD10EDAM—Y
Chocolate fountain F3dL—kI7007Y
Cold stone ice cream station J—JV FAM—=VPAARAT—3Y



