IRALRT 205 11 A 1E~11A308 (DE VAERI

Period: 2025111~ 1130 ALL DAY DINING

DINNER BUFFET &-+-8-f8
7—_\‘ 7 j'— t~ aAwvIT Friday, Saturdays, Sundays, Public Holidays

K A(EBE—A%) —¥7,000
HADBEEEC 19 T TREAILTEED LA EEL, Adult (Per Person)

BFH AE-12m%) —¥3,500
Child (4-12 Years)

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

Cold dishes
MBIV RARE—UXEXRT

Mixed beans and Quinoa
WMESEAILENTTDRL—D—

Corn and Banana Smootie
| LPAY AL N OV Y |

Pulpo ala Gallega (Galician-Style)
WH)T5T7—&R—a2DEIL b+

Cauliflower and Bacon Tart
B —2F7RNZETO a—bD LT A—F

Spanish-style Tortilla with Green Asparagus and Prosciutto
BESNAELNBEDT ) 2

Marinated Spinach and Shrimp
BhYAELETFEI LDV T ¢

Bonito and Cherry Tomato Confit
BELBLAHFRORSA—bFUHIH

Sweet Chilli Salad with Steamed Chicken and Vegetable
BAOYTH)L=F7O—)L

California Roll
B35 5/1\—

Salad Bar
BAYSFILRSA—YaLI a3y

Original sweets collection
BOFISUR-Nryb-FT=Zvyia

Small french bread+Baguette+<Danish
BO—Et—-fIFX-VYILFYDY

CoffeerTea+Softdrinks

Price inclusive of taxes and 13% service charge

Hot dishes
B2 A9 K 95 LFvyo4—
New England Cram Chowder
BNF—D)—LAL—&FTM R
Butter and Cream Curry with Rice
WBRCE2TNLTY L
Grilled Vegetable
BRTrITZ2Y
Potatoes au Gratin
BrAPrvooa)oFYT—
Cajun Shrimp Sauté
WO Y aAvRYFa—
Seafood Gumbo
BNy I7O—D4 T &AZF ) TTSA
Baffalo Wing & Onion Rings
I—hO—7 FIYFRAY—R
Meatloaf
m/NES
Soup Dumpling
Wi &SRO
Salmon and Takana Fried Rice

BEADLEER ~AFROFY ~

Shanghai-Style Pork with Fragrant Five-Spice Powder

BESADHEFEEN T
Crispy White Fish in Sweet and Sour Sauce

BABD/AR4
Pasta of the Day

KRB IKE, Be - Y—ERH (13%) HEENET,

WISATRF—aUIZTS
At the live station

By —0qs2JYL YL—E—Y—X
Grilled Wagyu Sirloin
BEEREDT IV TA)7r—X
Grilled Prawn
WRy bRy d
Hot Dog





