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1:30a.m.~2:30p.m. (L.O.2:00p.m.)

[ HA] XA¥3,800//\#4E¥2000/ %2

(4~67F) ¥1,000

[EB®HR] KA¥4,500//INFE¥2300,/ %18 (4~6F) ¥1,000 l

W55 RHIE cold dish

Y—EVETRARDIIGI JUAIYRY—-ZUT

Salmon and avocado tartare arranged in the shape of a Christmas wreath
J-E-FOEEDE (T -ENL-O-ZNA YT 3I)
Assortment of cold cuts (pate, prosciutto, roast ham, salami)
EEFETIN—F—ADFyYa
Sweet potato and blue cheese quiche
YYYal—LDT IV EXAAIR-
Mushroom flan and mascarpone mousse
"REEYTLIF-X FROHTL—E

Caprese salad with tomatoes, mozzarella cheese, and pears

KOL—A

W2 SR Hot dish

QT )V —YRIFTVR—

HENLENEBPOYUR JU-LF-X

Prosciutto and pumpkin marinated with cream cheese

I—=T—REEDYUX

Seafood and turnip marinade

AFY YN -

Seasonal Salad Bar

N

Seasonal fruit or compote

NRIFTNAT14vI N=Z¥HD5Y=-2

Vegetable sticks with bagna cauda sauce (£ H{FRE)
(Weekends and holidays only)

‘~azorzary
Truffle croquettes
FEHOAF—LRIZTI ~JaTRLyIVY
Seasonal steamed vegetables truffle dressing
NYYal—LERT MDY —LAR=T
Cream soup with mushrooms and potatoes

H—EVYT-CEERT /- A)-TIU-LY-2X

V=T RAL-

(Ly RAL=R=2)

Seafood curry (red curry base)

‘HER TV

White rice and naan

AE-TY—TVEFEEDRROVF—/

Smoked salmon and spinach peperoncino pasta

Salmon sauté and spinach with capers olive cream sauce
FEVERNF-ZEDIU-LE

Creamy chicken and porcini mushroom stew
RONKERNERT AR

Grilled chicken with herbs
BEETOYI)-ORYRTF5Y

Shrimp and broccoli penne gratin

TR—=IYT— —V—Z(?EBEE%

Sauteed pork with berry sauce (Weekdays only

(L BHRRTE)

Weekends and holidays only
FEYLYIAVITADN-TIT—
Herb-sauteed chicken leg confit
T FDF-ZADA-)LF ¥ AY
Cabbage rolls with plenty of cheese
O-ARNTAIvIFFY
Roasted Cajun Chicken

‘A—ZXhE—7 O—RBRFT

ShowKitchen
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BNSHOO—Z RR/AZAF S A UL

Roasted spiced caramelized pork belly

(EBHRE)

Roast beef, roast potatoes, garlic and herbs

FYAAZa1—BEB | BFRICATXZ
<Saturdays,Sunday,and holidays only>
Introducing the kids’ menu!
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FH' — K~ Dessert BEDDTIHBENLET,

NAPJRFzaAL—b BYTAYV 7y7TIWEIL
Baked chocolate Strawberry chiffon Apple tart

-F3dL—hk%ILbE ‘BYa-—-kr—%* AN
Chocolate tart Strawberry Shortcake Pudding

Hh-v335 F-Rr—% d—k—tU—
Gateau chocolat Cheesecake Coffee Jelly

We welcome enquiries about ingredients from

customers

who have food allergies or intolerance, or require a special diet for religious or other reasons.
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WS EEHE cold dish i

H—EVETRARDIINGIN JUANRAY-ZAT  -¥—=T—REEOTYUX

Salmon and avocado tartare arranged in the shape of a Christmas wreath Seafood and turnip marinade
A=VI-ROBEEDENT-ENL-O-RNLYFI)  HENAENMEFEPOYIER FU—AF—X

Assortment of cold cuts (pate, prosciutto, roast ham, salami) Prosciutto and pumpkin marinated with cream cheese
EEFCTN—F-ADFyYa NRIZTWATAvI N=ZvHI5Y-2R

Sweet potato and blue cheese quiche Vegetable sticks with bagna cauda sauce
MUBOTIUNYVIT BREDIU-LY-R BT IS\

Scallop blancmange with shellfish cream sauce Seasonal Salad Bar
R REEYTLIF-X EROHTL-E FHOT)V—YRIFIVR- b

Caprese salad with tomatoes, mozzarella cheese, and pears Seasonal fruit or compote

[ | 5E§*SI-EE Hot dish

-~Jazorary k BEETOYAV-DRYRISIY
Truffle croquettes Shrimp and broccoli penne gratin

XYY 2=LERT DT —LA=T FEVLYIAVT1ON-TVT -
Cream soup with mushrooms and potatoes Herb-sauteed chicken leg confit
EHORF-LARIITN KRU1TRLyYVY TEOGDF-ADA—LF ¢ AY
Seasonal steamed vegetables truffle dressing Cabbage rolls with plenty of cheese
HEYYTF—H—)— AY=FHY=LY=2 *Y=T7=-RAL=(Ly RAL—R=2)
Salmon sauté and spinach with capers olive cream sauce Seafood curry (red curry base)
FEVERINF-ZEOY - LK BRI~

White rice and naan

\ ) e T . AE-UY-EVEEEEOARROVF -/
FONKFRAIRT ADBRRETY-VNYAT—R Smoked salmon and spinach peperoncino pasta

Softly stewed potatoes with seasonal root vegetables and green mustard

Creamy chicken and porcini mushroom stew

ShowKitchen
‘O—XARE—7 O—ARRFEH-UYIRI\—T

Roast beef, roast potatoes, garlic and herbs

‘A—XARFFV

Roast chicken
FYAAZ21—EEBE | BFRICASAZ2—E6CRHEBEWVWELETD,
<Saturdays,Sunday,and holidays only>
Introducing the kids" menu!

7__“'&‘_ |\ Dessert

Fr-Yarl BINIL-—T TUY

Cherry Jubilee Strawberry Mille Crepe Pudding
FadL—hr—% Bya-r—F o R
Chocolate cake Strawberry Shortcake Coffee Jelly
ARST—F 207 TN=YEY—
Opera Cake Kouglof Fruit jelly
SANY—FIIL—hA—R  -Yah-LV

Raspberry Chocolate Mousse Stollen

We welcome enquiries about ingredients from customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.
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