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Cold Selection

Seared Yellowfin Tuna Ceviche Style
and Various Vegetables with Lime Dressing
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Shrimps, Cuttlefish and Vegetables with
Aurora Sauce
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Spinach and Mushroom, Bacon Quiche
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Smoked Aigamo Duck and Root Vegetables
with Honey Mustard Mayonnaise
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Hot Selection

Linguine with Baby Sardines
and Nozawana Greens, Garlic Chili Oil
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White Fish Piccata with Mushroom and
Herb Tomato Cream Sauce
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Onion-marinated Sautéed Beef with Miso Sauce
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Fried Potatoes and Corn, Basil Flavor
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Seafood Pilaf
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Dessert

Assorted Desserts
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Cold Selection

Seared Yellowfin Tuna Ceviche Style
and Various Vegetables with Lime Dressing
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Shrimps, Cuttlefish and Vegetables with
Aurora Sauce
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Smoked Aigamo Duck and Root Vegetables
with Honey Mustard Mayonnaise
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Cha Soba with Pea Sprouts and Sesame Salad
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Panzanella
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Hot Selection

Linguine with Baby Sardines
and Nozawana Greens, Garlic Chili Oil
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White Fish Piccata with Mushroom and

Herb Tomato Cream Sauce
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Minced Meat and Eggplant Lasagna
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Fried Potatoes and Corn, Basil Flavor
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Grilled Chicken Leg with Miso Sauce
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Wok-fried Pork Belly with Bell Pepper
and Balsamic Sauce
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Seafood Pilaf
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Dessert

Assorted Desserts
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Cold Selection

Jamon Serrano with Fruit Salad
and Framboise Vinaigrette
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Marinated Salmon with Vegetables,

Tomato Fondue and Garlic Oil Sauce
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Marinated Shrimps, Shellfish, Cuttlefish

and Vegetables with Spicy Tomato Vinaigrette
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Tofu and Feta Cheese Salad, Okra,
Bell Pepper with Sesame Dressing
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Salted Rice Malt Marinated Pork Shabu Shabu
and Vegetable Salad, Salt Ponzu Flavor
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Hot Selection

Penne with Bacon and Various Mushroom
Cream Sauce, Truffle Flavor
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Wok-fried Shrimps with Sweet

and Sour Mayonnaise Sauce
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Steamed Sea Bream and White Radish with

Sea Lettuce and Mushrooms, Amber Sauce,
Wasabi
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Roast Beef with Gravy Sauce and Wasabi
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Mushed Potatoes with Bacon and Black Pepper
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Seafood and Vegetable Pilaf with Saffron
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Dessert

2 Kinds of Dessert
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Assorted Fruits
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Uncured ham with Fruit Salad
and Framboise Vinaigrette
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Marinated Salmon with Vegetables,

Tomato Fondue and Garlic Oil Sauce
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Marinated Shrimps, Shellfish, Cuttlefish

and Vegetables with Spicy Tomato Vinaigrette
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Tofu and Feta Cheese Salad, Okra,

Bell Pepper with Sesame Dressing
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Salted Rice Malt Marinated Pork Shabu Shabu
and Vegetable Salad, Salt Ponzu Flavor
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Mixed Green Salad with Toasted Baguette
and Caesar Dressing
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Hot Selection

Penne with Bacon and Various Mushroom
Cream Sauce, Truffle Flavor
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Steamed Sea Bream and White Radish with
Sea Lettuce and Vegetables, Amber Sauce, Wasabi
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Braised Chicken Gratin with Eggplant,
Tomato and Mixed Cheese
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Mushed Potatoes with Bacon and Black Pepper
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Roast Cajun Lamb Leg with Honey

and Fig Sauce
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Roast Beef with Gravy Sauce
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Seafood and Vegetable Pilaf with Saffron
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Dessert

Assorted Desserts
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