RIEHAR 20059 1H~9H30H
Period: 20259.1~9.30

(DE VAERI

ALL DAY DINING

LUNCH BUFFET B Woekdase
7vFtavozx X A (B—AH) ——¥4,000
HADEREEE 19T T REANTHED LHEEL, Adult (PerPerson)
Please enjoy your breakfast,Western, BFH UE-12%) —¥2,000
Japanese and Chinese buffet. Child (4-12 Years)

Cold dishes Hot dishes

B7HRAFDRL—D—

Avocado Smoothie

BX/ 20735
Mushroom Flan

ERTNADIRAARNY 2 DT REK
Marinated Pacific Saury Escabeche
BXE—VHY—FE2D)IvY I
Smoked Salmon Rillettes
BESALBEEMFOT) R
Marinated White Fish and Grilled Eggplant
my—+—o—)L
Sausage Roll
BEBDOASVT4—X
Duck Galantine
BAVA LBERFEOHEYSH
Chinese Style Salad of Bonito and Aromatic Vegetables
B35 5/13\—
Salad Bar
BA)SHILRA—YaLyay
Original sweets collection
BOFISVR Ny b-FZyuda
Small french bread+Baguette+Danish
Bo—t—-f{x-YILFULY
CoffeesTea-*Softdrinks

Price inclusive of taxes and 13% service charge

WL+ FOR—T
Egg and Tomato Soup

WY JxhlL—
Mafé Curry

WNBZEELHFERO MY A

Tomato Stew of Shrimp and Provencal Vegetables

HERER—OVDOKRET
Pot-au-feu with Napa Cabbage and Bacon
BY—EVDA—TURE 507 —-XVY—R
Oven-Baked Salmon with Hollandaise Sauce
WEEEX/a0T7T—IIL MRV )—LY—R
Cod and Mushroom "a la vapeur"
BEMADELSZ YV—XP v X—IL
Chicken Breast Piccata
WARF7YTDaA>T 4
Confit Pork Spare Ribs
WEESEST
Crab Shumai Dumplings
BUFERERANA O —FXT DO Y NTY
Vegetable and Spicy Chicken Jambalaya
W FREF
Mapo Eggplant
WEZLAFALLLHAVIORTRE— Fb$

Sautéed Shrimp and White Fish with Whole Grain Mustard

RRBRIKE, Be - Y—ERH (13%) PEENET,

W SATRTF—2 3 UITTe
At the live station

BRAEHD/SR A
Pasta of the Day
BOUDT YL NLYFIay—2R
Grilled Yellowtail
B+ S5 UFREBRNDO—X MR—4 EEDY—X
Roast Pork



{RULHAR : 20596 A~9A 28 H
Period: 20259.6 ~9.28

(DE VAERI

ALL DAY DINING

LUNCH BUFFET
SVFEavIx
HADEHBEZE LY I T REAILTEEOLAHLIEELY,

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
B7HRHDRFORL—D—

Avocado Smoothie

BX/ 075>
Mushroom Flan

ERTEADIIARNY S 2 BFTREK

Marinated Pacific Saury Escabeche
BXE—VHY—FED)IY I

Smoked Salmon Rillettes
BESALBESHFOT R

Marinated White Fish and Grilled Eggplant
my—+—>o—)L

Sausage Roll
BEBOAS VT4 —X

Duck Galantine

WHYF EFRBFROFESSH

Hot dishes G SATRT—3 [T
At the live station

WiE T FDR—T

Egg and Tomato Soup BJUDOT))L NI ay—R
E<xJThHL— Grilled Yellowtail

Mafé Curry B4 S U REROO—X hR—2 BEDY—X
BN LELHED R b Roast Pork

Tomato Stew of Shrimp and Provencal Vegetables BELERADT)IL V—RA v R—)L
BEEEA—aVDORRT Grilled Chicken

Pot-au-feu with Napa Cabbage and Bacon
BY—E DA —TUHBE 507 -XAV—R

Oven-Baked Salmon with Hollandaise Sauce
WEEEX/ a0 T7T—)L MRV Y —LY—R

Cod and Mushroom "a la vapeur"
BERAOEHSE V- v ZX—)L

Chicken Breast Piccata
WRAR7Y)TOaAVT 4

Chinese Style Salad of Bonito and Aromatic Vegetables Confit Pork Spare Ribs

WO LIHY RSy F
Folk Sandwich
| bR VAt
Salad Bar
BAYSFHILRA—yaLy 3y
Original sweets collection
BOFISUR-NFryb-FT=Zyia
Small french bread+Baguette+<Danish
Bo—t—-fFx-VYIrKRILD
CoffeerTea+Softdrinks

WEESESE & BT

Crab Shumai Dumplings / Squid Shumai Dumplings
BUFRERANM O —FXT DO Y UNTY

Vegetable and Spicy Chicken Jambalaya
W FREF

Mapo Eggplant
BEZLEAFBALLoAVEDORTREZ— R

Sautéed Shrimp and White Fish with Whole Grain Mustard

BARBND/RA
Pasta of the Day

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





