IRULHIRT - 205 12 A1B~12A9H
Period: 2025121~ 1229

(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
BXvyOy b -SREASTILEVILR
Carrot Rapée & Colorful Pickles

BX/3¢tIdvOy bOTY R
Masyroom & Shallot Marinade

BEHSTAI—L (FLFaLETS Vo4 —TOEILDIY)

Pissaladiere - Provencal Tart -
BfyLa-F-OL—X

Hot dishes

WHhYIST—DAR—T
Cauliflower Soup
BrIFHL—Y—R&XTMLMRA
Tomato Curry Sauce & Rice
B—tY—XKY7T
Meat Sauce Doria - Japanese Style Baked Rice Gratin -
B y—<URT b
German Potate

Quiche Lorraine - Classic French Bacon and Cheese Tart Ea)LRYI)L—

BEOQDTSUHA—F
Cod Brandade

BEYISOALNNYFI T50RIT—XY—X
Winter Spanish Mackerel Carpaccio with Raspberry Sauce

BFX2JLRNL =TI EY—R
Chicken Breast Ham with Yogurt Sauce
WNEELSBEAONAY
Marinated Shrimp and Jerryfish
WY S5/ —
Salad Bar
BA)SHILRA—YaLyay
Original sweets collection
BOFISVR Ny b-FZyuda
Small french bread « Baguette + Danish
Bo—t—-f{x-YILFULY
Coffee « Tea * Softdrinks

Chicken Cordon Bleu - Stuffed with Ham and Cheese -
BEEADT1ILLUAE

White Fish in Dugléré Style
W) —t—CEIYIRE—VXDY T—

Crassic French Beef Stew - Boeuf Bourguignon -
WS 1—<A4

Crab Syumai
BARFORFKREL

Pearl Meatballs
WY A AEFEHBTROEEFLSD

Spicy Stir-Fry of Spear Squid and Seasonal Vegetables
BEREBEDY ) — LERAH

Braised Chicken and Napa Cabbage with Cream Sauce
BJOya)—¢&X9ANYDIFan

Braised Broccoli and Cabbage

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

W SATRTF—2 3 UITTe
At the live station

BH—FEVLIEFESNAEDY ) —LINRE
Salmon and Spinach Pasta
BEHOITVIL hoTHEEFRZT
Red Sea Bream en CroUte with Salt-Crust
BEEBREO—RDY )L FIRRAZ—KY—X
Grilled Pork



IRULHART - 2005 £ 12 A6 B~ 12 B 28 B (DE VAERI

Period: 202512.6 ~12.28 ALL DAY DINING
LUN C H BUFFET 1 - B -#i8 Saturdays, Sundays, Public Holidays
SUFEaAvYTIx K A (B—A#) ——¥5500

Adult (Per P
BADEHEEE 197 T RAA L THD LA ESL, ult (Per Person)

Please enjoy your breakfast, Western, BFHRGE-12%) —¥2,750
Japanese and Chinese buffet. Child (4-12 Years)
Cold dishes Hot dishes WA TRT—2avITTe
At the live station
BEXvOy bk-SREAFTTILEVILR WHh)IST—DR—T . N o
Carrot Rapée & Colorful Pickles Cauliflower Soup BEHOT)IL MO THEERAT
BE/ObTo w0y hDTY S BrYFAL—Y—R&SAR Red Sea Bream en CroUte with Salt-Crust
Masyroom & Shallot Marinade Tomato Curry Sauce & Rice BO—XFE—T H5R)—Y—X
BEYSFAI—L (FUFaEETSvoAU—TOELO/KY) Mz FY—RKUT Roast Beef
Pissaladiere - Provencal Tart - Meat Sauce Doria - Japanese Style Baked Rice Gratin -
E¥yda-F-0L—X B2 rv—IURT b
Quiche Lorraine - Classic French Bacon and Cheese Tart German Potate
BEOTZVH—F Ba)LRYTIL—
Cod Brandade Chicken Cordon Bleu - Stuffed with Ham and Cheese -
BESFTSOHLNYyFa I50RT—XY—R BESEDTa1ILLA
Winter Spanish Mackerel Carpaccio with Raspberry Sauce White Fish in Dugléré Style
BFX2ITLARNL 3—=FILEY—R B —t—CEISVIRE—VADYT—
Chicken Breast Ham with Yogurt Sauce Crassic French Beef Stew - Boeuf Bourguignon -
WL AHEOE ) —FE WL 1T
Terrine of Eel and Seasonal Winter Vegetables in Aspic Crab Syumai
WNBELEBADIMZY BARTFOFFEREL
Marinated Shrimp and Jerryfish Pearl Meatballs
| bR VAt BYVADEFHBEROEEFHD
Salad Bar Spicy Stir-Fry of Spear Squid and Seasonal Vegetables
BAYSFHILRA—yaLy 3y BEREBEDY ) —LEAH
Original sweets collection Braised Chicken and Napa Cabbage with Cream Sauce
BOFI5V0R-nN\ryb-FTZyda BJOval)—¢XF e RYDIF N
Small french bread + Baguette + Danish Braised Broccoli and Cabbage
Bao—t—-fIFx-VYILFY2Y BSHAD/IRA
Coffee « Tea * Softdrinks Pasta of the Month

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



