JUL-SEP 2025

DINNER

APPETIZERA BE#

Assorted Cheese Platter = -7
(Dried Apricot Z5i#Z. Nuts B25E, Grape #j%], Cracker ff#7)
Parma Ham with Honey drew Melon E2 55 Sk BRAC 25T\

Smoked Salmon {2 =<7 4
Salami Milano =K F) 5 A S

SALAD COUNTER }b#E (Rotation)
Japanese Style Braised Eggplants H =25 /101
Kumamoto Soy Sauce Spicy Eggplants SE A& A1
Korean kimchi & Seafood salad &&=/ 52 G/ DR
Shredded Chicken & Korean Glass Noodles Salad g%y 45 245/ D
Tottori Matsuba Crab & Cucumber Salad & By iiFAEERE » & )[R
Okinawa Creamy Purple Sweet Potatoes Salad jd4ii &8 Z {7/ D1
Kyoto Tofu & Nori Salad with Yuzu Dressing TRE HJE @ /B EREECH THS 1
Hiroshima Wasabi Tako & B 7 ¥ /U #
Japanese seaweed salad H1=E)/D{F
Korean-style Young Ginger Avocado Quinoa Salad &4~ 2228 /M3

HYDROPONICS SALAD 7KEksg
Butter Lettuce 4~)ii4=%% ~ Kale Pk HE: - Red Coral 4LHHH4-5% ~ Romaine &8 B 452 -
Cherry Tomatoes %t (& = [EH ff ~
Sweet Corn 2K ~ Kidney Beans 4] l# 7 ~ Chickpeas ZE . ~ Cucumber &\
Beetroot 4] 3Z5H ~ Carrot %]
Cauliflower #5241t ~ Broccoli PHEEAE

DRESSING AND CONDIMENT #&7+
Caesar gl##1 ~ French }£;+ ~ Thousand Island T-&;+ - Italian Vinegar &= A ] i1
Balsamic Vinegar Efi - Olive Oil fif& i - Red Wine Vinegar 4174/
Thai Sauce Z&=t,;- ~ Cocktail Sauce %21 ~ Honey Mustard Dressing Z&#E 7~ A1
Croutons YEZHELRI ~ Onion JF 2% -~ Parmesan Cheese =+




SEAFOOD COUNTER J&fif
Snow Crab Legs 514
Brown Crab %) %%
Fresh Prawn &
Canadian Black Mussels fj1& A&
Clam A Jade Whelk 25342
Spicy Tomato Sauce #§i#i1; Lemon Wedge F&15 4

SUSHI AND SASHIMI COUNTER 4 &=
Shimaaji 7€ 2, Ama Ebi 7Rz
Herring % 2 £, Hokkaido Scallops 1t & #&7%%+ Hamachi i H fa,
Octopus /\JT\ £ / Hokkigai Clam 527 H
Selection of Sushi Rolls and Nigiri Sushi ZX=E5& K TIEEH]
=0 (FEE, ik, RH, BTJH, B L, $t6, 5/, ZiEm)

Rotation
Korean-style Seaweed and Grilled Meat Rice Roll #&3 55 528 A E
Korean-style Cheese Kimchi Pork Crab Stick and Egg Seaweed Roll
w2 SRR NI R SR 5
Korean-style Glass Noodle Seaweed Roll 5Tk 4558 526
Korean-style Sesame Spinach Ginger Grilled Chicken Rice Roll

ST WO S T B G

SOBA AND APPETIZERS 28R 55
Soba and Somen with Spring Onion and Kazami Nori & 284 K Z2400 20 (6 F 455
Katsuo Ninniku Miso Tsuk 708055
Konbu Edamame &4t .
Mentaiko Salad HH &K/
Bonito Sauce fi# £ ;1-, Japanese Soy Sauce H A<, Wasabi 75k

SOUP &
Chinese Soup H=5
Western Soup g =5



(Sat-Sun and PH)

Army Base Stew 345 ROTATE
(Scallop,Cheese Sausage,Lunch Meat,Clam,Bean Curt,Bean Sprout,Leek,Onion,
Chinese Cabbage, Carrot flL.17H ~ =15 ~ F&R ~ 7 ~ TJF ~ K2 ~ K& -~ R
RKHE%E -~ HF)

Oden [FHEE& ROTATE
Crabmeat Ball #%[AEK Squid Ball & Ek Shrimp Ball Bk Kamabogo S§#% ()
Shitake Mushroom #4%E Corn on the Cob B> Chicken wings ZEZE
Beancurd YF & J&E Turnips [HZEE]
Naruto Maki IEF5& Sausage Tl Egg ZE2E Chikuwa [T Konnyaku ARZEFE

WESTERN DISHES PR (Rotation)
Korean-style Seafood Pancake with Kimchi B&=CE6E - JUS2RTEE
Meat Balls with Seaweed and Korean Barbecue Sauce& MashedPotato
LSRN REE EA
Korean-style Stir-fried Rice Cake gD EFE
Japan Style Oyster Steam Rice With Vegetable H =157~k
Braised Beef Shank in Korean Style g &4 fZ
Jeju Island Grilled Chicken JZ5 N B, /g2 %k
Braised Beef Ribs with Ginseng Chicken Soup i A /5485
Baked Salmon with Teriyaki Sauce H =& +1F =7
Japanese Style Teriyaki Sauce Baked Blind H =& 55 &
Shinshu Miso Hamachi and Shark {Z i ma i H & 55
Stir-fried Japanese Vegetables [H =& A VD HE S

CHINESE DISHES d1s{#4# (Rotation)
Korean-style Spicy Stir-fried Pork =0 DEE Al
Korean Kimchi Fried Beef Rice &&= 24520k
Korean Style Kimchi Pork &&= 5% & BK A H
Fried Kurobuta Pork with Teriyaki Sauce H =& V2K A
Stir- Fried Scallops with Mushroom J&&; -85 &5 bif, 17 5
Japanese Sake Boiled Clams J5& b Fif &5
Steamed Halibut with Dried Bonito Flakes K {E7&EEH #
Korean Kimchi and Tamago Tofu g H35E £ 5JE
Braised Fish Maw Pork Knuckle with in Abalone Sauce fEfE & ) +5E

Steamed Lobster jEZ&EREHR
Cheese Sauce = +-71/Thai Yellow Curry
Zr I 1+




CHINESE BBQ STATION j&Eif
BBQ Pork Y ji
Soy Chicken B #

INDIAN CHEF SPECIAL #E#EmEE R, (Rotation)
Vegetable Khorma E[11% = BRI

Beef Randang E2 B4 [A]

Naan, Garlic, Pappadam E[I[E& /& #HE
Served with Indian Pickles, Mango Chutney and Raita
FCENERESE, CoBEHL S K S
Roti Canai served with Curry Sauce E[1& F g B g+

Teppanyaki Station #&fiz¥% (Rotation)

Japanese & Korean BBQ Cooking Station
RS RS
Chicken Wings #f 22
Garlic Prawns FEERH U IR
Bulgogi Glaze Squid =38 Bl
OX tone 4~
Bacon JE[A]

Korean Roast Pork Chop & ZE$/(
Roasted Pork Belly Skewer {E25% 5 cF
Okra FkZ% Sweet Coen 52K Pineapple S 2%
Korean Sweet Chili Sauce B&% 5 #H 42

Tempura Station YE¥]
Prawn j&=& Silver Sillago J/D#f

Eggplant i
Okinawa Sweet Potato

AT
Pumpkin H ZA<E I\
Shiitake Mushroom H A& 4k
Okra Fkz%

Agedashi Tofu H=UFZJE

Sauce and Condiments &1
Tempura Sauce KfFae, T Grated Turnip ZEE &
Grated Ginger EF




CARVING J£H
Roast Sirloin Steak 7,4
Cumin Garlic Lamb Chop /NE[F = HE
Belgium Olive Duroc Responsible Pork ELFIJHE5EH\
Seasonal Vegetable with Herbs and Butter & 54~ i b HFSZ
New Potato with Thyme and Garlic Cloves & 5 r o EE i B
Black Pepper Sauce EE#f1/Gravy &+

LIVE STATION COUNTER
Double-boild Soup with Cordyceps Flower and Pilose Asiabell Chicken Soup

et AL, 2

LRt

Peking Duck Ik H 8
(Spring Onion 3, Seafood Sauce YEfif:4%, Pancake ﬁgﬁgﬁ)

Japanese Shio Ramen H=U 5

Chicken Soup #:5

it

Chinese Parsley 7¢ 7

Naruto Maki &[5

Bamboo shoot &55&

Long Onion 57

Nori £35%

Shun-giku &%

Himalayan Salt
=L 4

Shichimi 545
Spring onion Z{E

Snow Crab Stick T %

Shrimp 1

Clam 15

Black Mussel & 11

Squid feEfk f

Bean Curd &

Enoki Mushroom 4%

Shitaki Mushroom 42 %%

Naruto Maki & [5:

Kimchi JE35%

Soft Cooked Egg JE.(vE Chicken ZE A
Ramen H A 174 Udon %

Desserts Effim
Uji Matcha Tokachi Red Bean Mousse Cake F2)ATA G54 B 5a44 kL
Sakura White Peach Oolong Mousse Cake PE(E Mk ERE F44E L
Korean Strawberry honey cream cake # [ 1~ 25 H FUEEHE = BE R FE
Salted Egg Cheesecake [ & = kL
Green Tea Opera 4: 55k &5t
Korean Passion Fruit Mango Mousse Cake §&[E] 5 &5 55 0" B S 44 Bk E
Korean Strawberry Cream Puff &[] - %15 AL g 35
Walnut Chocolate Brownie #fk4 s F#AEHE

Pralin Chocolate Mousse #&T-4< 1 ] Fesqk B kL
Japanese Cheesecake H == & kE




Lemon Meringue Tart HEf52E [ &
Blueberry Cheesecake BE%E: ™ -6t
Mango Vanilla Mille Feuille 25 2ENE 4 pl
Hokkaido 3.6 Milk Panna Cotta J£} 3 3.6 -S4y
Sakura Raindrop Cake #EfE/K(Z 20t
Vanilla Cream Brulee ZEIE & A N EIE
Mango Coconut Pomelo sago Delight 1515 H 5%
Tiramisu 2 AF]Z T EkE

Live Station
Hong Kong Style Egg Puff &= B+

Hot Dessert
Tofu Pudding &1L
Portuguese Egg Tart &jHE

Fresh Fruits
Pineapple/ Water Melon/ Honey Drew Melon
Hami Melon/ Whole Fruits

Ice-Cream Counter
Chocolate/ Strawberry/ Vanilla/ Mango
Panna Cotta/ Maple Walnut
Ice Cream Bar

Kid’s Table
Korean Yuzu Honey Cake #&[ERfH %2 E KL
Madeleines & EEFE
Assorted Macarons §E85 B RHE
Double Chocolate Ganache #8541 J7HE
Assorted cookie ST i &7
Chocolate Donuts &5 %A
Assorted Chocolate ¥gg 4 T
Assorted Candy ZfE 5 HE S

JUL 2025

*Please note that all buffet items are subject to change due to availability and seasonality*

PLES b - |G IR b R eob (e S A (R SR Al -

If you have any concerns regarding food allergies or dietary restrictions, please alert our staff prior to serving yourself.
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