Marble Lounge Winter Lunch

R=TNF0VT 4VB—5VFAZ1—

INDIVIDUAL B3

Caesar Salad Y—H—H354

Smoked duck breast with burdock puree and balsamic jelly with yuzu and cacao nibs
READER 4E0C1LE)NINYITY10 BFOFVENIAZTEHRAT

“Panna cotta with turnip essence” lobster consommé, black sesame crumble

“WMOIyEIAZENLEIVFOVE” OJRA-JVVYAERIIDIF VT IEEdIC

SALAD BAR H54/\—

Lettuce LAA
Sunny lettuce H-—L42
Treviso FLER

Carrot AS
White radish & red core radish KIBEHTIDH KR
Mizuna 7K3E

Cauliflower 7U7757—

Cherry tomatoes FI!)—F¥t
Cucumber FaJY

Onion &red onion BERFEHFIVERF

CONDIMENTS VT 1AV

Mixed beans IYHAE—VX

Seaweed GE

Freeze-dried tofu EEFZE

Marinated mixed olive I\)RAVU—7

Shredded burdock and deep-fried fish cake with balsamic &&HETRHESDFHF/TOIILYIIIUR
Potato and cod roe salad 35EH54

Japanese mustard spinach and carrot rape /MAFEEASDINR

Edible chrysanthemum and basil Genovese, pasta tuna salad HHEE)I\VIDIT/RA—F IAEYFOYSH
Broccoli salad with Japanese plum vinaigrette 70v1U—0O# FLYyY YT Z

Quinoa, red onion and cucumber salad — citrus dressing FX7PH34 I FSARLYIVYT

Egg salad IvJHSH

Pumpkin seed DRFvDIE

Sesame J¥

Sun flower seed EYJUDIE



DRESSINGS KLwIv45

Thousand Island dressing 3 Y'Y K745 Ly Y
Balsamic vinegar dressing /YUY IAERH—FLyYIY
Gluten free Japanese dressing LTV 7U—FRA KLyYVY
Oil free dressing A/ 7U—ELydY

Herb dressing \—7 FLyo Y

"

CHEESE BOARD F—-X7h—F

White cheddar 17J4 FFI4—

Brie JU—
Mixed nuts VDAYV
Honey 2%

Crackers D5vh—
Chutneys F+'Yx

CHARCUTERIE PLATE Yv)b¥1kY-

Mortadella EWATYIV—t—Y

Salami or rose wine schinken ham #3533 =& OF/\L
Dijon mustard T4 Y3 YAA—F

2 kinds Homemade Pickles ii—LXASf FEDIVA 278

BAKER BASKET AN-hl-

Baguette /VJ'YI

Soft roll Y7 kO—Jb

Dried fruit campagne K342 —YDHVI\—=a

Caramel apple and chocolate chip Bread F¥3X)WOTeFaaAFvTItY
Spinach and bacon chapata (ISNAEER-IVDOF v/ {3

LIVE CARVING STATION -4V JAT-Y3y

Herb roasted pork belly, seasonal sweet potato mash, sage apple Jus
N=TIYRLEBNASHOO—R b ED2FENEOT YY1 MBEEIPDTa

SOUP A—J

Roasted tomato and basil veloute, extra virgin Oil

A=A FENRINDTIN—T IFXANSIN=IVALNOT7IEY



HOT SELECTION 7hvkJ7—F

Baked salmon with dill, saffron Beurre Blanc, crushed pink pepper corn
R=DF3—EY FTANBI0T=IVTZ0. BWNEEV IR IS—D7PHEY b
Gratin pie of Hokkaido cod & snow fish — dashi Infused cream
tEEEEER)—T19210TF8V) M ~1ZLESD)— LI T~
Roasted chicken breast, Fricassees style sauce

O-AMF¥Y 2UhvtY—-A£iIT

Sirloin steak with red wine sauce

Y—O1VAT—F FIMIY-A

Conchiglie with mussels & clams in miso tomato and sansho pepper oil
L-VHEHSNDIVF)T BRI bR FEIURAMILDOED

Cajun spiced roasted cauliflower corn créeme and shiso Flower

B4 9% A1 M ATA—AMVENITF0—, D—U0U— LETERRR

Winter vegetable pot-au-feu / cabbage, broccoli, carrot, leek, green beans, white radish
ZBRORM/FeAY, TOVI—, AB 1VVVE, KIR

Signature butter chicken Y7 %Fv—){3—FF L —

Papads, pickles /Y YFs, EDILA

Steamed Rice B

PASTRY A1—Y

Pistachio mousse with raspberry, pistachio crunch EARF A L—A, IARY—, EAIFADSIF
Strawberry short cake A FIDYa—rr—F

Pain de Genes praline 7—EY F7SURMDITY F Y-

Pear tart with yuzu cream £F3203)0 k. #FHU—L

Salty caramel mousse, chocolate crunch crumble EXv3XIL—A. FaaAb—MI5UFH50T)
Mandarin orange mousse, lemon jam #hhL—A, VEVI¥ L\

Fondant chocolate, kumquat jam 724 Fadb—b, &£ IvL

Pumpkin panna cotta INF5+D){F 1945

Seasonal fruits salad FEHDIIL—YHSH

Pomegranate jelly ¥HO+!)—

Chocolate fountain F3adb— k700 7Y

Ice cream station P4 ADU—LAT—Y3aY



