Marble Lounge Winter Lunch Menu 2026

N=-JIW390J ZOFIFAZ1- 2026

COMPOSED SALAD JYVik—-AKRH#354

Fresh garden green salad
byoafi—5Fo0) o954
Roasted cauliflower salad
A=A MHUI50—-D955
Octopus and potato salad, Anchovy lemon dressing
RAERTMDFIH 7OFIELEY RLyIDT
Smoked duck salad, Orange balsamic dressing
AE=DAYODYIS ALY YNIVSIORLYYYT
Roasted beef salad, Black garlic and sherry vinegar dressing
O—AE=D0934 BZUZheI1)-ExrH—FLyoT
Squid salad, Asian lime dressing
ANDYFH FIPUFA LKLy

DRESSINGS KLwI V49

Thousand islands dressing
YU T4V ERLY YUY
Gluten free Japanese dressing
STy )- R Ly
Herb dressing
N=TFLyoog
Caesar dressing

I—HF—RLyIUH

CONDIMENTS VT 1AV

Quinoa
X7
Marinated mixed olive
VAT D)%
Mixed beans
IYHAE-UX
Freeze-dried tofu

=HEE



Seaweed

R

DRY CONDIMENTS RI1IVTAXAV b

Pumpkin seed
MEBPDFE
Sesame
Jv
Sun flower seed
UFHHnE
Fried onion
774 RAZAY
Crouton
DIVkY
Bacon bits
N=JVEYY
Parmesan cheese

PIVAYYF-X

BAKER BASKET AN-/Y—

Baguette
NUST
Sourdough bread
B—Fy
Shungiku bacon cheese
EHA-1VF-X
Earl gray apple
7=IWTLA7YTN
Soft roll
v7ta-Jb

CHEESE BOARD F—Xik—F

Brie cheese
TY-F-Z
Gouda cheese
T-4F-X
Mixed nuts

SVIAFIY



Honey
(F5H2

Cracker

D3vh—

SOUP A—J

Minestrone alla Genovese with winter vegetables
JI)R—TFRE ZXFROIXAIO—2

HOT SELECTION 7Ky k7—F

Pineapple-rum glazed roasted pork
A—AR=D IMHyTNESLBOTL—X
Baked potato sausage and broccoli
RO RRTd V—t—J&JOoya)—
Sauteed white fish with truffle-beurre blanc
BEAOYT— Mai77-IT5309—-2
Classic Creole Jambalaya, sausage, chicken and pepper
BAIvoIvINIY V-t—-Y F¥U E-IV
Braised lamb leg herb-infused gravy
SLbLAROERAHS N-TTL—-E-Y-2A
Crispy, sticky Chinese orange chicken
DIAE—F*> hERALYIYV-A
Butter Paneer Makhani
NZ—=IWF=ZXDNE3—HL—
Naan

¥

PASTA STATION /\AHAT-Y3Y

Fusilli with marinara sauce, tomato, spinach, pepper and onion
299DIVF—3Y—2A

ROASTED BEEF CARVING O-ArE-H-EV5

Herb roasted beef sirloin, Bordelaise sauce
N=TJA—-AFE=T RILRL—ZY—A



PASTRY A1-Y

Mango mousse cake with lychee and genoise sponge
IAFEIVI-DL—AT—F
Griotte cake with amarena cherry & graham biscuit, chocolate sponge
9)Ay s FIU-H—%
Cassata enriched with almond, pistachio and genoise
7—EY REEARIF A DAY —H
Citrus mousse, almond praline, lemon jam, chocolate genoise
IIAL—R P—EVRTIIREVEY IV LIRA
Apple tart
7YFILRIL bk
Matcha green tea tiramisu
HREDTAIIA
Rich Chocolate cake with chocolate sauce and nuts
FIAL—beFVIDT—%
Yuzu jelly with strawberries
WFE— BRZ
Seasonal fruit salad
FHOIIN—VYI4
Matcha mousse with Strawberry compote
& L—ALEQIVR—b

Chocolate fountain
FIAL—kI7OUTY
Cold stone ice cream station
PAAD)=LAT—Y3Y



