MARBLE LOUNGE SUMMER DINNER MENU PLAN 2024

¥ 7,300/8,100

APPETIZER

Caesar salad Y—H—434

Grilled Aubergine, Cherry Tomatoes with “Tzatziki”, Mint and Pine nuts
MFOIIIEFIU- MR IEGFIX" IV MERDE

Smoked Duck, Carrot Saffron Puree, Black Garlic Aioli, Edible Flowers
AE-DAYD FeOyMI5UE1-L RZVZIHYIAR-X IF4TII37—
Crab flan consommé jelly with Crab meat

DZD750-AVVrE)—- H5T3I-MFZ

SALAD BAR

: Lettuce LA

: Sunny lettuce H=—L42A

:Trevis FLER

:Carrot AS

: Pea sprouts S

: Selvatica and Kale tJL/\FIEH—)b
: Cabbage and Red cabbage F¥AVEFHRFHAY
: Cherry tomatoes FI!J—hIIb

: Cucumber Fa179Y

10: Red onion FRAVEF
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CONDIMENTS

1: Quinoa FX7

2: Edamame and Hijiki #2¢tIF

3: Mixed beans IYHAE—VX

4: Freeze-dried tofu B E &

5:Seaweed B

6:Tuna Y7

7: Marinated pearl mozzarella Y7L 5)\=ILF—XDIVU%
8: Marinated artichoke 7—7T4F3—DDI)x

9: Couscous AV

10: Sauer kraut H¥OF7—930k

11: Harissa marinated olive \UYHTIURLEZA)—7
12: Pumpkin seed AR FrDIE

13: Sesame ¥

14: Sun flower seed EYIUDIE

15: Fried onion 734 RAZ7Y



DRESSINGS

1: Olive oil and Vinegar Z')—J7A4)LEERT—

2: Balsamic vinegar dressing /S VY IOERT—FLyY VT

3: Gluten free Japanese dressing VTV 7U—HIA FLyY VT
4: Oil free dressing A4 I)—ELyIIY

5: Herb dressing N\—7 Ly oY

CHEESE BOARD
Comte =17

Cheddar F =& —F—X
Brie 7 U—

Manchego ¥ > F = o

Emmental =X ¥ —/)L

CHEESE-CONDIMENTS

Mixed nuts Iy 7 X} vy

Dry fruits RNZ A4 71—

Honey &%

Crackers (2 varieties) 79 v h— 2F&
Grape 7 K

2 Kind of Chutneys F ¥/ % 2 &

CHARCUTERIE PLATE
Mortadella EIATYFY——Y

Salami Y33
Rose wine schinken ham At/N\L
Iberico Ham AAUJNL

CHARCUTERIE CONDIMENTS
Dijon mustard 71 J3avyIYAA—F
Homemade Pickles —3 Types F"—A XA R /LR 3f&

Caper Berries 77—/ "—~_ 1 —

Pickled Onions /N—vF =A4 L7 )V R

BAKER BASKET

1: Baguette /N5’y

2: Soft roll Y7 +O—Jb

3: Genovese ciabatta J1/AX—EDFv/{4

4: Focaccia with dried tomatoes and grilled vegetables R34 ;Y FETUILEBRED T4V F ¥



5: Rye bread with dried apricotsand bacon KA 77U ay heR_X—arDF A4 £

LIVE CARVING STATION

Roasted Beef Wellington E—7 U = U o

Truffle Mash Potato FJa73vY1RT FEA

Any kinds Mustard and Horseradish YA8—F H{—2A571v¥a
Merlot Rosemary Jus AJVA— A—X3IV— Y1

SOouP

Forest Mushroom and Truffle Veloute h Y =2 7F(F /) a7 J—ALR—
Tonjiru — Japanese Miso and Pork Soup &Kt

HOT SELECTION

Pot Steamed Clams with Braised Chorizo and White Beans Stew with baguette
FHYEFIVY—EBAVTVEDYFa— NTFY MEA

Beef Moussaka (Beef with Mash Potatoes - Gratin)
E—JLYD (MFERTFES—FY—RDTF4Y)

Baked Sustainable Fish, Dill Cream and Lemon Cream

AEEADRLY TA4ILELEVIY—LY—R

Chicken Parmigiana

FXONRNIVEDY—/) (L FVUTRNDILERIFDAYLY)

Sicilian Style Caponata

PV TRIAIRF—4

Classic Mac and Cheese with herb crumble

vTHhO=&F—X

Roasted Pumpkin, Cinnamon and Sage

SFEVEE—CRAKOARFYOO—X b+ F—FEYVRFEWLWEDF—IFZ

Cantonese Style Steamed Pork Ribs in Black Bean chili garlic sauce

LEE REER—7VITOELEK

Kerala Moilee (shrimp and coconuts) Curry

7955 a2l L V— Hl— (A FREEZLaaFyYDHL—)

Steamed Basmati rice

NALT AL TAR



SUSHI STATION

California Roll HUZ7#)IL=70-)b
Sushi 3kinds F5E] 358

SEAFOOD ON ICE

Headed Shrimp HEATE
Mussel L—JLR

Japanese Oyster Bar (E4tUEF 7y b3E#MH —H— A#R3EFT)
Oyster A 41+UE
Oyster 3 kinds- Signature Ponzu, lkura, Uni

3 pc set per person

PASTRY

10kind desserts from the Afternoon dessert buffet
A—=YE1Y71LD10TED A —Y

Chocolate fountain 2kinds F3dL— 77007y 218
Ice station J—JLFAP—=YPAAAT—3Y



