Marble Lounge Spring Lunch Menu 2026

Y-OW390J FEDT14F-AZ1—- 2026

INDIVIDUAL B3

Caesar salad Y—H—4%354

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

HEREDTIOIVIT MPIVYAE)-ERFFEEL(C

Homemade smoked salmon — Three types of dips (Avocado crush, tapenade, cream cheese dip with salmon roe)

BREUAE-DY—EY—3BDTAYTHRZ (PHRDE 8T - R ADSADD)—LF—ZXF1v7)

SALAD BAR H354/\—

Lettuce LA

Sunny lettuce YZ—LA2A

Trevise FLER

Carrot NS

Pea sprouts =&

Mizuna 7K3

Broccoli Z7Av3Y—

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 YU%7AY—7

Sauerkraut Y 7—D370F

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

Steamed chicken AF—LFFY

Curry flavored roasted potato and new onion salad J¥MEEFHERFOO—AMFS HL—ERK
Aglio e Olio Style chilled pasta with rape blossoms EDIEADNAIYSH RRAVF—/ &
Mixed wild vegetables IwDALLZE

Pumpkin seed NRFrDFE



Sesame J¥
Sun flower seed EYDYNDiE

DRESSINGS RLwIv45

Thousand Island dressing B Y'Y K745V FLyI D
Balsamic vinegar dressing /N LB IIERH—FLyIUH
Gluten free Japanese dressing JILT2U—FE KLy
Oil free dressing A4 ILIU—RFLyIIY

Herb dressing \—7 KLY

CHEESE BOARD F—-Aih—F

Brie cheese J')—

White cheddar cheese K74 FF14—
Blue cheese JIL—F—X

Mixed nuts IVDAFVY

Dry fruits F3427JL—Y

Honey %%

Crackers 75vYh—

Grape 7K

Chutney F¥Y#%

CHARCUTERIE PLATE ¥ )L¥1kY-

Salami Y33

Rose wine Schinken ham Ot/\L

Raw ham & /\L

Mustard YAR—F

3 kinds of homemade pickles ’i—LXS REDILA 3 &

BAKER BASKET & SOUP AN—=hU-& A7

Baguette /\J'wh

Soft roll ¥Y7b0O—Jb

Cherry blossom Dainagon beans rye bread #& K#NEN31E/\Y
Seaweed salted butter bread HFDNIE/V3—)T

Anchovy and cabbage focaccia 7VFIEFvAYDTAAVF v

Green pea and pancetta velouté J—VE—-2ADT I —F INUFIVIHRZ



LIVE CARVING STATION H-=T4YVJAT-Y3Y

Roasted beef sirloin O—Z =79 —04Y

Grain mustard jus FIYAR—FDY1

Parmesan mashed potatoes /VLAYY IvvamTh
Horseradish and wasabi iv—A7749YY1&NEY
Ponzu RUHEE

HOT SELECTION 7hvk7—F

Classic chicken parmigiana and roasted eggplant

D29o9DFE VNI Yv—F  O—AMIFRA

In season clams and shrimp in creamy tomato garlic cream, orzo pasta
AOHINE/E MIH—IVID)— LAV

Braised beef enchiladas, salsa and hot sauce on the side

FRAOTLE IVF7—4 YT &Ky —-RRZ

Roasted salmon with aged kombu and lemon velouté, fried caper berries and dill oil
BRABBY-—EVOO0-A, LEY-JIL—TY—=A, 771 FTyN—=RU=EF4II A1)
Assorted mushrooms, thyme and soy protein fricassee, baguette
ENEOIDT VNV B4 LEVATOTAY NTYNRZ

Honey miso roasted pork, caramelized onions and in season braised vegetable, balsamic cream
[F5HDERMETIYRLIZA—AMR=D, FrI A ELEEREFHHFRZOTLE NIV FIT-DU- L
Lemon and spring vegetable pasta with goat cheese

EHREVEVONRR, T-MF—XHRZ

Stir-fried chicken and scallion with garlic oyster sauce
BREBEDH-)YDAA 28— —Akbh

Shanghai- style vegetable fried noodles

EimR FrxprEzd

South Indian coconut shrimp curry, fried papad

mAVER JdryvlEEAL— 774 FINE

Steamed rice

SES

SUSHI STATION FEAT-Y3Y

3 kinds Nigiri sushi ] 3 &

Oyster Station H#EJ1-F— (H— Ak 3{EIZXT 3 pieces per person)

Japanese fried Oyster with Shibazuke pickles tartar sauce AFI771ELIEEFDRILIILY—A
Japanese fried Oyster with grated white radish and ponzu AF¥751EHA LR VEE
Japanese fried Oyster with lemon AF¥7354 LEVHZ




PASTRY A1-Y

10 kinds of desserts from the Afternoon dessert buffet

A1 =YE21vI1LN10FEDAL—

Almond Praline Mousse 77— F73U0)\)\07 L—2A
Strawberry Tart A MAXU=3)L

Tiramisu-Style Shortcake T4 3IABA—TUH Y FYa—Mr—F
Matcha Mousse Cake 3 kZENDL—AT—F

Pistachio and Berry Pie EARFAENY—D)\A

Raspberry Rare Cheese Mousse L7F—AXL—AT—F

Swiss Roll with Raspberry Jam SXAY—Jv LADO—-)LT—F
Chocolate Tart F3dL—F3JL I

Spiced Strawberry Jelly ZLYIRBKRD/\VF194

Black Sesame Mousse & 14D

Chocolate fountain Fadb— k77007 Y
Ice station 74 ADY— L\



