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ALL DAY DINING

GOLDEN WEEK DINNER BUFFET

d—ILTo94—9T4F—Ea1vyTx

BROBHEBEEEL Y T RIAILTHELOLAHALIZEL,
Please enjoy your breakfast,Western,
Japanese and Chinese buffet.

KX AN (B—A%R)
Adult (Per Person)

BFH AE-12%) —¥4,000
Child (4-12 Years)

——¥8,000

Cold dishes
WS —2HRNF 3
Green Gazpacyo
BIRARY D2
Escabeche
BHh7L—+F
Caprese
BL—LREDYSFY—X
Mussels with Tzatziki Sauce
BE25EYSH
Taramosalata
BUO7F7R BOYSH
Octopus salad, Croatian style
L R d= A
Carrot Rapé
BERDOY /ALY —R
Chicken with Sambal Sauce
BRAT+—23
Bocadillo
BEOHFT A THIT
Deep-fried Spanish Mackerel Wrapped in Kadaif
WY S5/ —
Salad Bar
WA oFILRLA—YaLyiay
Original sweets collection
BOFISUR-NTryb-FT=Zyia
Small french bread + Baguette * Danish
Bo—t—-#f{F-VYIFFILD
Coffee « Tea * Softdrinks

Price inclusive of taxes and 13% service charge.

Hot dishes
BFzvhk
Ricét
WiFiER T FAL—
Miditerranean-Style Tomato Curry
BR/NAZyPat Ly
Spanish Omelette
| TINS A0 RV RVN S
Provencal Vegetable Fritters

BLYh

Greek Moussaka

BERREEFOKRLEA
Carne de Porco a Alentejana
Wa A -TYUvk
Congrio Frito
BFR-FEXOOFa—, VRIRX
Beef & Vegetable Stew with Couscous

B>2 b1

Ratatouille

BXREEEDEREZE

Salted Fried Nppdle, Char Siu, Garlic Chives
BEOEBZIT R4 V= T FY—R

Fried Chicken Spicy Tomato Sauce
WEZLEEOHEN®D

Sweet & Sour Stir-Fried Shrimp and Fish
B75E7—4

Arrabbiata

KRB IKE, Be - Y—ERH (13%) HEENET,

S SATRTF—=2 3 UITTe
At the live station

[ Ea|
Sushi

B —E2DE/ NS AHHESE
Salt-Baked Salmon in Pastry

BO—X+FE—7 FIA42Y—R
Roasted Beef Red Wine Sauce



