MARBLE LOUNGE Winter DINNER MENU

SALAD
Caesarsalad &—H—H 54

INDIVIDUAL

Pate de campagne a n d Apple Compote, Shungiku Mayonnaise
IRT K AyvnR—=a2&YyrdnavR—r, EFvaxr—X

Roasted Beetroot Salad, Cottage cheese, Dates and Hazelnuts, Orange sauce

A—RPE=VYHSH hyT—OF - T—VeE~N—ELFYY. FLUDY—-R

Turnip Blancmange, with Yuzu marinated Crab and Turnip

BDIS 0Pz, hoLBOWMFT 2

SALAD BAR

Lettuce L2 X

Sunny lettuce H=——L 4R

Trevis FLEZX

Carrot A8

White Radish K#E

Shungi ku&Mizuna HHEKE
Cabbage and Red cabbage F ¥ AV EFFrRY
Cherry tomatoes Fx!)— k< k

Cucumber Faml)

Red onion FHFETRF

CONDIMENTS

Barley XZE

CarrotRape F¥Ovw kSR

Mixed beans S v RE—VX

Freeze-dried tofu BT

Seaweed JEE

Marinated green beans and Anchovies WAIFAREFTVFIEDT YR
Marinated pearl mozzarella EYY7 L 3/8—)LF—XDIT R
Marinated fish cakes D FHJHITFD<T U R

Conchiglie pasta tossed in Aglio olio Peperoncino AV X)) TNXRADT—)AF—)FRRAVF—/
Sauer kraut YO F7—o 57 b

Kinpira lotus root ERD EA VS

Pumpkin seed HRF v DFE

Sesame I




Sun flowerseed E<X T D&
Friedonion 754 FA=#>

DRESSINGS

Olive oil and Vinegar # ) —J#H A ILEERT—

Balsamic vinegar dressing /MUY S aERA—FKLydoF
Gluten free Japanese dressing J LTV 2 U—HMBAFLY YUY
Oil freedressing AN 27Y—FLy> 24

Herb dressing /N—T KFLwv o4

CHEESE BOARD

Gruyere 1)1 IT—)L

White Cheddar K74 FF x5 —
Brie JU—

Rindlessgouda |) > KL RAIJ—4
Blue Cheese JTJL—F—X

CHEESE-CONDIMENTS

Mixed nuts S VI XF vy

Dry fruits F34 2)L—Y

Honey 2%

Crackers (2 varieties) 75 v/h— 2% &
Grape TED

2 Kind of Chutneys F %Y R 2 &

CHARCUTERIE PLATE
Mortadella EILZTYIY—t—

Salami Y35 =3
Rose wine schinkenham B+H¥/\A

IbericoHam A A1) J/\L

CHARCUTERIE CONDIMENTS
Dijon mustard T4 3 Y AA—F
Homemade Pickles -3 Types h—L A4S/ FEJ IR 33

Cornichon L=y < 3>
Pickled Onions /S—J)LA=F Y EHZILR




BAKER BASKET

Baguette /34°y k [If you plan to put it on the side of the hot food, move it there.]
Softroll ¥ 27 FA—JL

Brioche with dried fruits- F 54 Z)L—Y A v a

Caramel Chocolate Chip Bread—F ¥ S A JLF 3 aF v T/

Potato and Cheddar Cheese Ciabatta % H{ E&LF z HF—F—XDF v /34

LIVE CARVING STATION

Roasted Beef sifloin A—RX FE—27H—0O4 >

Creamy Mashed potato 7 J—3—< v < aRkT b

Assorted Mustard and Horseradish Y A2 —F HF—RXS5TFsvda
Cracked PepperJus T3 VI Ry /)I—J L—E—Y—X

SOuP

Cream of Burdock and potatosoup TR EC Y HSLEDY J—LR—TF
Komatsuna and Chinese cabbage Miso soup /MAREBEDHAFit

HOT SELECTION

Roasted chicken marinated in Lemon and Mustard with Thyme jus

LEVEIRA—FTRYRLI-A—R FFXY

Shrimp, Clam and Lotus root Ajillo with Baguette

BELTY) EERDTE—D 3

Oven baked Potato gnocchi with Mincemeat ragout

RFF=ZavXEIVFI— DS —, A—TUEE

Pork Normandy with Braised red cabbage
R—=D/WIT 4, TEYRYDERLEEZFRAT

Wok-fried top-round beef and vegetables with Spicy Chinese black beans
+HLAEHFROITFDD

Japanese mushroom, garlic, onion, thyme — Vegetable Ragout

SYHYRF/AORSETILS ST —

Roasted salmon, tomato, olive, dill and saffron nage

Y—E2OO—X b+ FI b, FY—T, T4l H$I50F—Da



Chicken cacciatore

FEUNFY F—3

Punjabi Chicken Curry
NODYEFXFUhL—

Steamed Rice

=E

SUSHI STATION

Nigiri Sushi 3kinds
%7 31

SEAFOOD ON ICE

shrimp TFE

Mussel L—JLR

Japanese Oyster Bar (E4L4EF 4~ PG —E— A3 EET)

Oyster 4414 (Topping- Lemon, Cocktail sauce, White radish with Ponzu) 3 pc max per person

PASTRY

10kind desserts from the Afternoon dessert buffet
ARL—YEa19Tz&Y10BDRSL—Y

Chocolate fountain 2kinds F 3aAL— kT 70 T 2§
Ice station A—J)LFRAF—VFARRF—3Y



