TRMHHAR 1 2026 F9 8 4H~9827H
Period : 2026.9.4 ~ 9.27

(DE VAERT

ALL DAY DINING

DINNER BUFFET
Fa4F—EavIzx

HLOBREBZE 2y TR TEDOLAHLTIZE LY,

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

% -1+ H - #H Fri-Sun & Public Holidays
— ¥ 7,000

K A (B—AKR)
Adult (Per Person)

BF@m-12m%) —— ¥3,500

Child (4-12 Years)

Cold dishes

B/ 3007414V
Mushroom Royale
WEFSH
Chestnut Salad
BB R EE
Burdock and Spinach
BENLCEHE
Prosciutto with Grapes
BEEoNNOY T+ —X
Duck Ballonteine
WHEED ) T
Autumn Mackerel Rillettes
BEDEBOHIL/INYF 3

Carpaccio of Autumn Bonito
BEAOHERL » L 2R
Chinese-Style Pork Syabu-Syabu
Wig/ N1
Eel Pie
WBER T+
Salmon and Salmon Roe Rice Bpwl
W >R /N—
Salad Bar
WA=y o3y
Original sweets collection
B7FO5VR-NTyh-TIvda
Small french bread - Baguette - Danish

BD-—t—-KFx-VISRUYD
Coffee « Tea - Softdrinks

Price inclusive of taxes and 13% service charge.

Hot dishes

WENX—7
Pumpkin Soup
WoO>o> hL—
Brouwn Curry
BOOya)—&AVIZT—VT— N—ZvhHIH—
Broccoli and Cauliflower Sauté Bagna Cauda
WY ECHTDOT )Y b IEERR
Sweet Potato and Eggplant Fritto
WA TIROF — T kS
Oven-Baked Pacific Saury
BL—LBCERET 1L
Steamed Mussels and Lotus Root with White Wine
W a)>TALLY
Shrimp Omelet
m=—-r~0—7
Meatloaf
| PR S Y)
Shkmeruli
BEES
Spring Roll
W5 F DR
Spicy Mala Eggplant
W5 B/ TR
Char Siu & Mushroom Fried RiceF
W=D/ %
Mushroom Pasta

RRREICE e T-EXHE (13%) K"EENET.

W SAT AT =3I T
At the live station

WEE CMEFROBRS )L IR
Grilled Shrimp & Autumn Vegetables
BO—XbE—T 1LFEY -2
Roasted Beef
WSED/NT S TRRY v)LTFH— b
Pastry Chef's Special Dessert of the Month



