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Dinner Buffet
1:30a.m.~2:30p.m. (L.O.2:00p.m.)
[F Bl AA¥4,500/ 4 ¥2,300,/ 98 (4~6F) ¥1,300
[£B#] KA ¥6100,/INE4¥3,025 /418 (4~67F) ¥1,210

HAEEITE cold dish
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Eggplant and brandade with pine nuts in a bell pepper  Thai-style smelt escabeche
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Pumpkin and red onion quiche with orange marmalade

Mushroom flan
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Roasted Duck Breast with Balsamic Sauce Honey Mustard Marinated Mushrooms and Root Vegetables
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FXTERBEI-RDYTHY Cold meat platter / Sall:;d bar

Quinoa and soy meat salad i
ZHOTN-YXEFEIVR-k

Seasonal Fruits or Compote

[ | ;Eﬁgﬂ;! Hot dish
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Pumpkin and sweet potato cream soup Herb-Crusted Chicken
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Seasonal steamed vegetables with anchovy sauce Sauteed seafood and celery with garlic
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Eggplant and minced meat moussaka Braised pork ribs with barbecue sauce
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Homemade pancetta and potato gnocchi Keema Curry with Eggplant and Mushrooms
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Curry-Flavored Fried Beltfish with Checca Sauce Quattro pizza with mushrooms and four kinds of cheese
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Pan-Seared White Fish with White Wine Sauce Rice
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ShOW Sliced beef steak with garlic and sesame sauce
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Tomato pasta with autumn salmon and olives
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Roast beef made from domestic beef round and roast duck
Potato, chestnut, and pumpkin with a smoky aroma
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Lamb shoulder confit in oil with thyme sauce and smoked salt
NEVES—/ AYTaVIHY—ER
Serrano Jamon Cutting Service
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<Saturdays,Sunday,and holidays only>
Introducing the kids’ menu!
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Caramel mousse Pumpkin chiffon cake Apple pie
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Tiramisu Sweet potato Panna cotta
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Chestnut Cream Gateau Chocolate cake 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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DRINK

Beer

- ¥1,089
Bottle Beer

e —Ib ¥1,210
Non Alcohol Beer

JU7ZILaA=I)bE=IL ¥ 968
Sparkling Wine

AIN=D U TT74 Y Bottle ¥ 6,050 Glass ¥ 1,089
Red Wine

FRIA Bottle ¥ 5,445 Glass ¥ 968
White Wine

=E eV Bottle ¥ 5,082 Glass ¥ 968
Cold Sake

HZAE (5H) ¥ 1,694
Whisky

D14 AF— ¥ 968
Coctail

HoTI £ ¥968
Sho-Chu

Bl (2 5F) % ¥968
Soft Drink

VIRRUVY B ¥726
(Cola,Ginger ale,Oolong tea,Perrier)
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Free Flow drink ¥3,025

ER IR
[Draft Beer / Sparkling wine / Wine (Red/White) / Whisky /
Sho-chu / Cocktail / Soft Drink]
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Halloween Sweets Buffet 2025
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HAR : 2025.9.13 (£)~10.31 (£) tHHARE
10/31( £ ) A\OY 1 V4 AR !
IR © 3:00p.m.~4:30p.m. <90 %3l >
B&: AA4500 [ 42500/ %8 (4~ 6F)1,200 M

Tax and service charge included.
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