{RULHAR : 2055 1H~5A30H
Period: 202551~ 530

(DE VAERI

ALL DAY DINING

LUNCH BUFFET
SVUFEaAvIx

HRDEBHBEE 1Y ITIRAALTEEDLHL TS,

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

EH Weekdays

K A(BE—AH%) —¥4,000
Adult (Per Person)

BFH UE-12%) —¥2,000
Child (4-12 Years)

Cold dishes

REWNTD TSV
Unzen Komachi Flan

BXErT DDl

Oshima Tomato Gelée

WX YEDAHIL/RYF 3

Seared Spanish Mackerel Carpaccio

BRBEEXTICZFED ] oW YEF

Inari Sushi with Nagasaki-grown Rice I Nikomaru J
BEFOYIH hoTHRR

Purple Sweet Potato Salad with Karasumi
WEEDEELESE

Fresh Spring Roll with Shrimp
BEREXGE Y5 4HULT

Housemade Char Siu Salad
B35 /1\—

Salad Bar
BA)SHILRA—YaLyay

Original sweets collection
BI7FISVR -7y b-F=vyda

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

Coffee « Tea » Softdrinks

Hot dishes
BREFEETAYDR—T

Aosa Seaweed Soup made with Nagasaki-grown Seaweed
BT hHL—

Tomato Curry Sauce

BAREHORTILBRE/ RS
Today's Pasta

BE->TABDETEZEL
Steamed Batten Chicken with Herbs

BESADENS
White Fish Piccata
BTOFE) —E—2DRROVF—/ AT
Peperoncino-Style Bamboo Shoots and Sausage
BEHEOI) Yk
Crispy Summer Vegetable Fritters
W7y /)L T4T
Hachis Parmentier
WR—oX+0H/ 2
Pork Stroganoff

EHEMS A
Sara Udon ( Nagasaki speciality)

AN OENEAH
Suantangyu
BRX—/\( O
Sweet & Sour Pork

WSMBETT 8RAR5ET
Squid Dumpling, Shredded Egg Shumai

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

W SATRTF—2 3 UITTe
At the live station

BEHOTJIL TJLyPabIbDY—R
Grilled Sea Bream Fresh Tomato Sauce

BEWFEFER—VORILT VA
Porchetta with IKIIKI- Pork




HHEARE - 20265 A10B~5RA 31 H

Period: 2025510 ~ 5.31

(DE VAERI

ALL DAY DINING

LUNCH BUFFET
SVFEavIx
HADBEBEE 19T T REALTHE=O LA FEE,

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

+ - B -8 Saturdays, Sundays, Public Holidays

X A(B—AH) —¥5,500
Adult (Per Person)

BFE GR-12%) —¥2,750
Child (4-12 Years)

Cold dishes

REWNTDT SV
Unzen Komachi Flan
BXErT DDl

Oshima Tomato Gelée

WX YEDAHIL/RYF 3

Seared Spanish Mackerel Carpaccio

BRBEREXT IC2FS ] OLVEYEFR

Inari Sushi with Nagasaki-grown Rice I Nikomaru J

BEFOYIH hoTHRR

Purple Sweet Potato Salad with Karasumi
WEEDEELESE

Fresh Spring Roll with Shrimp
BEREXRE 5 54EIT

Housemade Char Siu Salad

BEEEFER—V OBEFLTF
Pork Kimchi (with Iki-iki brand pork)

BMHRYBRESSHDFTLFMA

Harvested Vegetables and Steamed Chicken with Kimchi Dressing

BY35/3—
Salad Bar
BA)SHILRA—YaLyay
Original sweets collection
BOF ISR -y k- FT=Zwia
Small french bread « Baguette « Danish
BMao—t—-fIFx-VYILFY2Y
Coffee « Tea « Softdrinks

Hot dishes
BRFEETAHDR—T

Aosa Seaweed Soup made with Nagasaki-grown Seaweed

BEkTrAHL—
Tomato Curry Sauce

BABDERE/IRA
Today's Pasta

BE->TABOEERL
Steamed Batten Chicken with Herbs

BESADER AR
White Fish Piccata
BOFEY—tE—2DRROVF—/ 3T
Peperoncino-Style Bamboo Shoots and Sausage
BEHEDNIY Y b
Crispy Summer Vegetable Fritters
B7Y /NI UTA4T
Hachis Parmentier

BR—X~OH/ D
Pork Stroganoff

RIS EA
Sara Udon ( Nagasaki speciality)
BANDENERAH
Suantangyu
BX—/\1 1O
Sweet & Sour Pork
B SMBESE 8850858
Squid Dumpling, Shredded Egg Shumai

RRBRIKE, Be - Y—ERH (13%) PEENET,

Price inclusive of taxes and 13% service charge

S SATRT—a [T T
At the live station
BEfHOTI)IL JLyPa b bDY—X
Grilled Sea Bream Fresh Tomato Sauce

BEIWEEFESHR—VDORLT v 42
Porchetta with IKIIKI- Pork

BEN/NETOF LZ A4 R

Omurice with Unzen-Komachi Egg




