Marble Lounge Autumn Dinner Menu 2026
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INDIVIDUAL B3

Fresh garden green salad

byoafi—7Fo0) - 955

Colorful cherry tomatoes, cherry mozzarella, berries and currant / Raspberry dressing
FI)—rI b FI)-EYYUPLI A=K DIV MDY SANY—RLyIDT
Smoked duck, sweet potato and pomegranate / Honey mustard dressing
AE=DAYDESYIMEESDODTSH NI A= FFLyI DY

Confit of mackerel, roasted red grape and buckwheat / Green onion dressing
fEDI74 TROOO-AL EEDEER(E RRFDRLYYIY

Waldorf salad

A RIVIHSSE )odetn), DIV ANDIIR—ZADT 54

Cumin-scented pumpkin salad with labneh

57% DIVRBKROO-AMSITE YIS

DRESSINGS KLwIv¥9

Thousand Island dressing
BOY VP4V ERLYY Y
Gluten free Japanese dressing
STy 2)-fmRAE kLYY
Herb dressing
N=TFLyoog

Caesar dressing

Vans bl VSV

CONDIMENTS VT 1AV

Quinoa

X7

Mixed olives
IVD2AA) -7
Semi-dried tomatoes
IR MR E
Avocado dip
PiRBRT 49T



Seaweed

e

DRY CONDIMENTS RI1IVTAAV b

Pumpkin seed
MEFBrDFE
Sesame

av

Sunflower seed
UFENHHDE
Fried onion
774 RAZ7AY
Crouton
DIVEY

Bacon bits
N—1JVEYY
Parmesan cheese

PIVAFYF—X

BAKER BASKET AN-hU-—

Baguette

oS

Pain de Campagne

hviN—-Za

Whole wheat sweet potato bread
SR AM— MRT T LY
Raisin Campagne
L—=XVhviN—-Za

CHEESE BOARD F—Aih—F

Brie cheese
TY-F-Z
Gouda cheese
T-4F-X
Blue cheese
IN—F-X
Mixed nuts
VDAFYY
Dry fruits



FIATIL—
Honey
F5H#2
Crackers

Dovh—

SOUP A—J

Autumn vegetable consommé soup

MOEFEIVIAR—T

HOT SELECTION 7hvk7—F

Roasted chicken, truffle cream

O—-AMFFY FaT7DI-L

Crispy garlic parmesan potato

H=09D10V AT Uik T b

Japanese style mixed rice, salmon, shiitake and chestnut
BEEDREAHCER

Glazed grilled fish, sansho pepper butter
HEAOBEREE W/ \A—-Y—-2

Dan-Dan mazesoba, pork and mushrooms

1842 REEE

Roasted vegetables, pumpkin, beetroot, carrot, lotus root
O—AMIRT )

Punjabi chicken curry

NoIvEFEINL—

ARTISAN PASTA STATION /\AYAT—-Y3Y

Classic tomato sauce
D99 M—-RINAA
Sauvignon blanc cream sauce

Y—="J4Z37500)-LY-A

ROASTED BEEF CARVING STATION O-ARE-JA7-Y3Y

Australian beef sirloin roast, rich red wine sauce

O—AMF—042E=7 FI4IY—-A



PULLED BEEF SLIDER COUNTER JIVFE=-DJA315-h"D0 57—

Slow cooked beef brisket, cheddar cheese, grilled onion

TIVRE=TIZNYN—H—

SUSHI STATION FRIAT—-Y3Y

“Salmon Toro-Taku” Salmon, pickled radish, red onion, pollock roe, coriander
H—EV k<

“Hamachi-Ume” Yellowtail, pickled plum, edamame, chive

NIFHE

“Edo-mae tuna” Grilled eel, egg, cucumber

LFHE

PASTRY A1—Y

10 desserts from afternoon dessert buffet 24 —YE1v71LN10FEDAS—
Fig mascarpone cake L—3X+ K= 2445

Orange butter cake DOVX* F5V YT

Lavender grape mousse NJbJb- K57 R

Grape fromage blanc tart G748V J1-A71 Y
Chestnut fig mousse F—242 7475

White chocolate raspberry éclair ID7—)L- 75X 2AD
Earl grey rum Raisin choux RNJLJL - F-3Y—

Pear mousse RJ—Jb- F—Jb

Fig berry Chantilly JT)LY1-094 V)

Raspberry sparkling jelly Ot - 75K —X

Chocolate fountain F3adL— 279007
Cold stone ice cream station 74 ADY—LAT—3Y



