Marble Lounge Summer Lunch Menu 2026

Y=-IIW39YYJ EBEOIYFAZi- 2026

INDIVIDUAL B3

Kachumber salad AFaV/NLH354

Chickpea and mango salad U&CEEIYT—DYI4

Beetroot, orange and feta salad with red wine vinegar dressing
E=V.ZLYY . I13F-ZAD Y54

Spice-marinated beef with sherry vinegar vinaigrette

A AR)RE=T Y1)-ExH—TJ142T Ly

Sweet corn mousse with consommé jelly FIEOIVDL—A&IVYAE—

SALAD BAR H354/\—

Lettuce LAA

Trevis FLER

Carrot NS

Mizuna 7K3E

Broccoli ZAvyaY—

Cherry tomatoes FI1')—Fk< b
Cucumber F179Y

Onion &red onion BERFEFATEF

CONDIMENTS VT 1AV

Labneh S7REKEINI—VILH)

Seaweed EE

Freeze-dried tofu BHEE

Pasta salad with basil sauce /VJILISAATSH
Steamed chicken AF—LFFV

Green beans and potato with chili mayonnaise
A5 VERT FOFIYRIR—X

Pumpkin seed NRFrDFE

Sesame J¥

Sunflower seed EYDYDFE

Crouton DLtV

Bacon bits A—JY7L—/\—FEYY
Parmesan cheese /LA UF—X



DRESSINGS KLwIv45

Thousand Island dressing Y YV RP45V RLyI U
Gluten free Japanese dressing JILT2U)—FE KLy
Oil free dressing A4 ILIU—RFLyIIY

Herb dressing \—7 KLwo oY

Caesar dressing Y—H—FLyooH

CHEESE BOARD F—-Aih—F

Brie cheese 71—

Gouda cheese J—4F—X
Mixed nuts IVDAFVY
Honey %%

Crackers D3vH—

BAKER BASKET & SOUP AN—HU—-&A-T7

Baguette /\J'wh

Pain de Campagne #AV/1—Z2

Cornbread 1—Y7LyE

Blueberry bread FIL—AU—=TJLyF

Soft roll Y7 tA—JbL

Chilled potato and leek soup, green oil F&ERT R )—H2A—F

LIVE CARVING STATION -1V JAT-Y3Y

Roasted beef carving, red wine sauce, grated radish-ponzu A—ARE—=7 FII Y- HAULRVEFY—A
Pasta, arrabbiata sauce /SAB7SET7—RY—2A

HOT SELECTION Ky kJ7—FR

Oriental orange chicken ZYIVAINALYIFFO-AF

Japanese “KURO” curry with pork and vegetables R—YEEFRDENL—

Blackened fish, mustard sauce 7297V E74v¥a

Thai green curry with seafood A4 EY—7—FJ)—Uhl—

Steamed marbled rock fish, salted black bean-soy sauce AU Ti@NZEL EFHY—A
Crispy wok fried tofu, Korean glaze DUAE—ZEs V7T L—X

Paneer makhani /S\Z—)L¥HZ

Turmeric rice 3—XUvD54 A



[CONDIMENTS]
Achar, chutney, dahi, coriander 7F¥—JL, FvY%, At V75—

PASTRY A1-Y

Pineapple cake with orange filling garnished with fresh orange \1FyFILo—% ALV IERAT
Pandan leaf flavored tiramisu 7433 NUAVIL—N—

Peach and almond frangipani tart with peach and berries #k®O7—E2 2L+ BkEAFIDE
Blueberry and fromage cream chantilly F)L—AU—=&703—Y1 HL—LIvIT4

Yuzu and matcha pastry HFEHRTZEDT—F

Caramel mango pastry FyIXEIVT—DT—F

Baked yoghurt with fresh berries AX4J k3= )L+ RU—=%FZT

Bread and butter pudding with caramel sauce and berries 7Ly K & IN\8—FF4 U5

Seasonal fruit salad ZEID7)L—IYH54

Orange jelly with strawberries ALY J¥)— A FIFHZ

Chocolate fountain F3adL—rJ7007Y

Cold stone ice cream station 74 AD\)—L



