{RULEAR - 20255 A3 B~5A6H
Period : 202553 ~ 202556

(DE VAERI

ALL DAY DINING

GOLDEN WEEK LUNCH BUFFET
ATATYIA=Y TYFEAVIIT s\ (s—As) - ¥6,000
MADBHEEE 2y T TREALTHEOLA AL, odt PerPerson)
Please enjoy your breakfast, Western, BFH GE-125%) —¥3,000
Japanese and Chinese buffet. Child (4-12 Years)
Cold dishes Hot dishes
REWNTD TSV BRBEEETAYDR—T W TATRT—2a30[TTe

Unzen Komachi Flan
BXErT DDl

Oshima Tomato Gelée

WX YEDHIL/RYF 3

Seared Spanish Mackerel Carpaccio

MEBEEX S2FD] OLHYET

Inari Sushi with Nagasaki-grown Rice I'Nikomaru J
BEFOYITH hoTHRR

Purple Sweet Potato Salad with Karasumi
WEEDEELEE

Fresh Spring Roll with Shrimp
BEREXE Y5 4HULT

Housemade Char Siu Salad
BERYHRL YV IOFLFMR

Harvested Vegetables and Steamed Chicken with Kimchi Dressing
WS HN—

Salad Bar
BFYSFILRLA—YaLyay

Original sweets collection
BOFISVR -y k- FT=Zwia

Small french bread « Baguette + Danish
Bo—t—-#{Fx-VYILFYLY

Coffee « Tea » Softdrinks

Aosa Seaweed Soup made with Nagasaki-grown Seaweed

BrIYFOL—&TMR
Tomato Curry Sauce & rice

BERE/NRE
Housemade pasta

BEoTABDEREHRL
Steamed Batten Chicken with Herbs

BESADEAR
White Fish Piccata
BDFEY—tE—2DRROVF—/H3IIT
Peperoncino-Style Bamboo Shoots and Sausage
BEHFEDIYY H
Crispy Summer Vegetable Fritters
W7y LRV T4I
Hachis Parmentier
BR—7X+OH/ 2
Pork Stroganoff
WSS EA
Sara Udon ( Nagasaki speciality)
BANDOEVEAAH ~BHFA HoYy741—) ~
Suantangyu
WR—/{{ 0 ~Eiti~
Sweet & Sour Pork
B SRBESE. SRR EET
Squid Dumpling, Shredded Egg Shumai

Price inclusive of taxes and 13% service charge. HRRH&ICIE. B - Y —EXH (13%) HEEFIhZET,

At the live station

BE(WNTOA LZA4 R
Omurice with Unzen-Komachi Egg
BEHOJ YL ILya b bY—R
Grilled Sea Bream Fresh Tomato Sauce
BEEEEER—I ORI v 42
Porchetta with IKIIKI- Pork




RILHEAR : 20055 H2H~5H6H
Period: 202552 ~ 202456

(DE VAERI

ALL DAY DINING

GOLDEN WEEK DINNER BUFFET

—_

HRDEBHBEE 1Y ITIRAAILTEEDLAHL TS,

Please enjoy your breakfast,Western,
Japanese and Chinese buffet.

Adult (Per Person)

BFHE GE-12%) —¥4,500
Child (4-12 Years)

—¥9,000

Cold dishes

BEWNTD TS
Porchetta with IKIIKI- Pork

BXErT DDl

Oshima Tomato Gelée

BXYEDHILINYF 3

Seared Spanish Mackerel Carpaccio

BEBEEX NCZFS] OLEYHEF

Inari Sushi with Nagasaki-grown Rice I'Nikomaru J
BEFOYST Mo HHRR

Purple Sweet Potato Salad with Karasumi
WEEQOEEESE

Fresh Spring Roll with Shrimp
BEREXRE 5 F4ILT

Housemade Char Siu Salad
BERYHRL Y IOFLFMR

Harvested Vegetables and Steamed Chicken with Kimchi Dressing
B=—2—C—S 2 FEN—FR

New Zealand Green-lipped Mussels
WS 52/1\—

Salad Bar
BA)SHILRA—YaLyay

Original sweets collection
BOF ISR -y k- FT=Zwia

Small french bread « Baguette « Danish
Bo—t—-#{Fx-VYILFYLY

Coffee « Tea » Softdrinks

Hot dishes
BRFEETAYDR—T
M

BT FAL—&TAMR
Curry sauce & rice

BERHEH/NRS
Housemade pasta

BES>TABOEERL
Steamed Batten Chicken with Herbs

BESADENS
White Fish Piccata
BADFEY)—tE—2DRROVF—/ 43I T
Peperoncino-Style Bamboo Shoots and Sausage
BEHEOIU Yk
Crispy Summer Vegetable Fritters
W7y zN\ILIVUT4T
Hachis Parmentier
BR—YR+OH/ D
Pork Stroganoff
EHHEIMS A
Sara Udon ( Nagasaki speciality)
BANTDBNEAA ~BiGR~ (VY7421 —)
Suantangyu
BRX—/\1 3 ~FErHeti~
Sweet & Sour Pork
W SRBETE. SRR
Squid Dumpling, Shredded Egg Shumai
BoRyY Ly
Croque Monsieur

Price inclusive of taxes and 13% service charge. HRRH&ICIE. & - Y —EXH (13%) HEFIhZET,

W TALATRT—23U[TTe
At the live station

BEHDT UL TLyPa b EDY—R
Grilled Sea Bream Fresh Tomato Sauce

BEEFY—O12 DT )L FIA)—R

Grilled Japanese Beef Sirloin Red Wine Sauce
BA=F 758 0R—T

JBaked French Onion Soup
BREEEOIO Ty

Grilled Shrimp Burochette




