Marble Lounge Spring Lunch Menu 2026

Y=-IIW39VJ FEDSYFAZ1- 2026

INDIVIDUAL B3

Caesar salad Y—H—H354

Slow cooked pork, SAKURA (Cherry blossom) vinaigrette and orange zest confiture
REFAETHELEFZARO-AMR—D %ROT1RTLybeF LI IE=IDIVT4F1—-IVRA
New onion blancmange, tomato consommé jelly and matcha

WERENTSUYVIT MRFIVYRAPY-EERFEESIC

SALAD BAR H54/\—

Lettuce LAA

Sunny lettuce YZ—LA2A

Trevise FLER

Carrot NS

Pea sprouts 2 &

Mizuna 7K3E

Broccoli ZAvyaY—

Cherry tomatoes FI1')—Fk< b
Cucumber F179Y

Onion &red onion B ERFEFATERF

CONDIMENTS VT 1AV

Mix beans IYDAE—2X

Seaweed EE

Freeze-dried tofu BHEE

Marinated mixed olive Y%7A1—7

Sauerkraut YO7—937

Spicy bamboo shoot salad 2/\1 Y—&jH 54

Steamed chicken AF—LFFV

Curry flavored roasted potato and new onion salad Jv A/ EEFHERENDOA—AMIFH HL—EK
Aglio e Olio Style chilled pasta with rape blossoms FEND{EANISAAGSH RROVF—/ A
Mixed wild vegetables IwDALLE

Pumpkin seed NRFrDFE

Sesame J¥

Sun flower seed EYDJDFE



DRESSINGS KLwIv45

Thousand Island dressing Y Y'Y RPA45V KLy
Balsamic vinegar dressing /VLHIIERH—FLyIUH
Gluten free Japanese dressing JILT2U—FE KLy
Oil free dressing A4 ILIU—RFLyIIY

Herb dressing \—7 KLY

CHEESE BOARD F—-Aih—F

White cheddar K74 FFIAH—
Brie JVU—

Mixed nuts IYD2FvY
Honey 1§%

Crackers Dovh—

CHARCUTERIE PLATE Yv)b¥1kY-

[ Two varieties daily BE&hHN2FE ]
Mortadella EILATYIV—t—Y
Salami %33

Rose wine Schinken ham Ot/\L

Mustard YAH8—F
2 types of homemade pickles "—LAS REDILA 2 7&

BAKER BASKET & SOUP AN—=hU-& A7

Baguette /\J'wh

Soft roll Y7tA—JbL

Cherry blossom Dainagon beans rye bread #& XS D31E/\
Seaweed salted butter bread FH®DN1E) 53—/

Anchovy and cabbage focaccia 7VFIEFvAYDITAHYF v

Green pea and pancetta velouté HU—IE—=2A0TIV—F INUFIVRHZ

LIVE CARVING STATION -4V JAT-Y3y

Three-meat Pithivier (French meat pie) ZiERDET(EL /M @HHEE
Madeira sauce ¥77Y—2A
Creamy truffle mashed potato 7')—3—FJ27IvYaRT b



HOT SELECTION 7hvkJ7—F

Classic chicken parmigiana, roasted eggplant

D29o9DFE VNI Yv—F  O—AMFRA

In season clams and shrimp in creamy tomato garlic cream, orzo pasta

BAOHENEBE MRMI-UYID)— LTIV

Roasted salmon with aged kombu and lemon velouté fried caper berries and dill oil
BABABY-—EYOO0-A LEY-JI—TY—=RA, 771 Boyi=ETF1IL A1)

Assorted mushrooms, thyme and soy protein fricassee, baguette

ENEOIDT VNV B4 LEVATOTAY NTYMRZ

Honey miso roasted pork, caramelized onions and in season braised vegetable, balsamic cream
[F5HDERMETIYRLIZA—A MR, T A ELEEREFHHFRZOTLE IV FIT-DU- L
Lemon and spring vegetables pasta with goat cheese

EHEFREVEVONRR, - MF—XFRZ

Stir-fried chicken and scallion with garlic oyster sauce

BREEDT—UVDFA A=Y -8

South Indian coconut shrimp curry, fried papad

mAVER JdryvBEEAL— 774 FINE

Steamed rice

SES

PASTRY A1—Y

Mandarin cake topped with mascarpone cream & fresh mandarin
VA =% IANIVIR—DYU— L Bt

Classical tiramisu

D290 T473A

Rhubarb tart with fresh strawberries

W= DRIV TLyYa4FTRA

Pineapple upside down cake

IMFTYTITPYTHA REDY

White chocolate mousse with cream cheese and raspberry jam
ROA bFadb—bL—RA DU=LF—=ZXD) =L 5ZAR)=Jv s
Chocolate roll with berries

Faab—rA-)b, N—

Vanilla & coconut pannacotta with Musk melon
NZZEATFYIDINFIVE IADAOVHRZ

Bread and butter pudding with cherries

FI)-ADTLyEk & N3—=TFF407

Seasonal fruit salad

FHOI)N—IYIH



Elder flower fruit jelly
TIWA—=I57—2)—It")—

Chocolate fountain
FaAL—-bI7oUTY
Ice cream station
PAAD)=LAT—23Y



