LUNCH

%% Noodle counter

B K 5& & ;5 Tonkotsu soup, &% Udon, #ii&Ramen, EfKombu (kelp), 1&F9%&Narutomaki (fish
cake with swirl), Z*Corn, $iF¥1£ZE Yakichikuwa, ;fi#Aburaage (fried tofu pouch), B = X &
Japanese-style char siu (braised pork), X#& Prawn

BNZ E #Instant-cook pasta
# ik ETeppanyaki & Grilled Items
2 2 Chicken skewers (yakitori), &&Beef tongue, A ERIPork belly , 2 Chicken wings
Snack
FE 15 1E % B JE 82 FKaraage fried chicken and Fried dumplings
g2 X B EFESpicy Korean rice cakes (tteokbokki)

Cold Section
= 4% x 2 Chinese cold platter
P 1E x 2 Western-style salad (either two)

(i R4V 12Fresh prawn fruit salad, ¥ @I L##Roasted pumpkin salad, =X B RKDE
Salmon Middle Eastern rice salad, B X Z{Fi¥{#Potatoes salad “Japanese” Style)

HEDEOFE#HLDERE BER, TN, #2, FXH, F=ZA Garden salad (mixed greens, lettuce,
cucumber, chickpeas, corn kernels, Green peas

HFEEYuzu vinegar, FBE%Thousand Island dressing , ;%31 French dressing Ceasar salad
dressing

< Rk Sesame dressing, B X F|AEgtalian vinaigrette
AEECold tofu
1875 5 R K| B Assorted sushi and sashimi

H B84 Cold seafood ##8cooked clams, & Amussels, ##R cooked Shrimp

Soup
B ZChinese double-boiled soup &k A& % Western-style soup

Hot Dishes
FRA Oden (Japanese hot pot)
AR 2\ Teriyaki Chicken Steak



EMIYEEE  Green Curry Duck

#IMIVEZE  Red Curry Chicken

=MIVEHZ  Yellow Curry Mixed Vegetables

Z T/EKEE  Baked Vegetables with Cheese

¥LE/84 N Beef Braised in Red Wine

EBEEM  Clams Cooked in Sake

ZWMEA  Irish Lamb Stew

EHE Traditional Braised Pork Knuckle

X EREFEKER Chaozhou-style Fried Rice or Glutinous Rice
/M Chinese Stir-fry

Bhit ke Steamed Threadfin Fish with Black Bean Sauce
BIEEESEE Tofu Stuffed with White Flower Mushrooms

Desserts

F& =L 8# Assorted Cut Cake
RERWEE Assorted Jellies
2 18 Cheese Cake
$HELE  Apple Crumble
5% Panna Cotta

FétE R Fresh Fruit

414/ T E$E Dairy Farm Ice-cream



