DINNER BUFFET MENU
Jul-Sep 2026

Appetizer TE73;
Assorted Cheese Platter = +-3+4;
(Cheddar Cheese, Emmental Cheese, Feta Cheese)
HITZ L W2t miEE L
(Dried Apricot #HfiEZ, Nuts EXE. Grape #j%j, Cracker §jfi7)
Prosciutto Ham = A FI] JEEZ K
Salami Milano & AFI|H AR
Smoked Salmon with Traditional Condiments 1% =~ f4

Salad Counter b
Tamako and Shrimp Tofu il £+ S
Mediterranean Roast Vegetables # o a7 5%
Okinawa Purple Sweet Potato Salad jH 44527/ bR
Tropical Fruit Salad 52/
Kumamoto Soy Sauce Eggplants SEAN#E i1
Jeju Kimchi & Seafood Salad J 3 f3E ke b
Eggplant Salad with Korean Bean Paste Dressing & =04l 57t /D
Poached pork Belly with Korean Chili Dripping Sauce F&E34E [ [A]
Korean Sashimi with Garlic Chilli Sauce g% =t f 4k | BC 2ttt
Hiroshima Wasabi Tako & &7 5/ UT A
Japanese Seaweed Salad H1#E)/D{E
Korean-style Young Ginger Avocado Quinoa Salad &4l 3228 M
Cold Tofu with Sesame Sauce FJijii¥ 7 &

Hydroponics Salad /K##3EZ
Butter Lettuce, Kale, Red Coral, Romaine, Rocket, Cherry Tomatoes

AlASE , PIRKHEE, ALMIAAESE | SRS A 3, KHGE, B

Dressing and Condiments #&{
Caesar gl#; Sesame Dressing ZJiii; 1 Thousand Island &1 Italian Vinegar = AFHES 1
Balsamic Vinegar 2fif Olive Oil {#f& i Red Wine Vinegar 41 /5%
Thai Sauce ZZ={;- Cocktail Sauce 4152+ Honey Mustard Dressing Z5#E 7+ A1
Croutons YFZl ELfr Onion J£Z % Parmesan Cheese = -5




Seafood Counter JEff
Snow Crab Legs FH 5l Brown Crab % 61
Fresh Prawn i
Green Mussels &1
Jade Whelk 53212
Spicy Tomato Sauce i/ Lemon Wedge {815 £

Sushi and Sashimi Counter f4:E5[I
Shimaaiji 5 &,
Ama Ebi 7Rt
Hamachi, Octopus and Hokkigai Clam, jiiH#, /U K IEEH
Herring or Hokkaido Scallops # & &, JbGE T

Toro Small Roll #£2g/)\#% (Sat- Sun & PH)

Selection of Sushi Rolls and Nigiri Sushi & X E5%& K TS
Sushi Z5]:(Sushi Ebi =%, Ama Ebi iy, Yuba J& 7, Halfbeak §ff, Cuttlefish 22 )
Nigiri Sushi F#%5]: Roast Salmon or Salmon, Shrimp or Akagai, Inari

KK ZDLHAEEAR, BHIREORHE, HEEE

Soba and Appetizers 4% & BEZL
Jaengban Guksu #&=/4%0
Somen H=UZ4H
Garnishes fic#f}
Cucumber, Carrot, Oba, Jade Sprout, Egg, Spring Onion, Nori, Tempura Flakes
FHIN, HE, K, 35320, &, BUE, L35, KinsE b
Korean Cold Noodle Sauce #&=,4%1
Japanese Cold Noodle Soup H={/4%H5
Bonito Sauce £ 1, Japanese Soy Sauce H A5, Wasabi 775

N=)

Soup =
Ginseng Chicken A 225
Okinawa Seafood Miso Soup {4l e nt 2

Western Dishes FER 242
Chawanmushi with Foie Gras H=(figff 2. & (Sat- Sun & PH)
Scallop Okonomiyaki N.17. 5 AFEE
Japanese Eel fried rice H Z4& fa b ek
Bulgogi Glaze Squid gz 1% 26
Smoked Duck Breast Fruit and Honey 7R {ZE e Ha e AT B 25t
Roast Pork Loin with Orange and Olive & RiFE i S it 1
Maeun Dwaeji Galbijjim &&= 25 RS
Braised Beef Short Ribs in Korean Style g& =@ 4-ff &
Shinshu Miso Hamachi and Shark {Z N i H /e




Chinese Dishes F=0Z¢%
Sand Ginger Chicken }/>E%
Typhoon Shelter Stir-fried Seafood Medley ¥ JE\3E /bR
Korean Rice Cake with Baby Cabbage in Fish Stock f 52 4EiE5E R kkE
Stir-fried Scallops and Squid with Wild Mushrooms in Sauce ;-8 & WbiF, 7 2 fEfik
Wild Mushroom and Egg Tofu BFE & £+ 5fE
Black Pork with Perilla Leaves and Scallions 5 k2% 57 B /2 B K A
Korean Kimchi Fried Beef Rice Bz 52452 00K
Stir-fried Black Beef with Fresh Burdock and Bean Curd ff4-22 A G0 B4 A

Live Station Counter
Steamed Fish Maw and Filled Bun with Japanese Soy Sauce H=UEH{EE F5HE

Peking Duck JL5 5 F7HE
(Spring Onion % E%, Seafood Sauce H FE%E, Pancake JEEJEF)
Steamed Boston Lobster

BN T UERE R
(Cheese Sauce = ;1 Miso Sauce {Z /0,1

Carving J&

Roast Escalope of Wagyu Beef 48J&4%35E#14f~(Sat, Sun and PH)
Australian Lamb Chop Sansho Yaki JEN=EHELL I
Teriyaki US Prime Beef Rib Eye Steak &2 35 4~ AR
Seasonal Vegetable with Herbs and Butter & 54~ VPHE 52
New Potato with Thyme and Garlic Cloves 7 & riE B {7
(Black Pepper Sauce Etfi1/Gravy #E1)

Teppanyaki Station Japanese & Korean $5tk)& (Rotation)
Korean Braised Beef Ribs &4 B4 (15
Nagoya Style Roast Chicken Wings £ 2 /& %52
Bulgogi Glaze Squid &= 48 f#fi
OX Tone 4~
Crispy Cheese Sausage = 15
Baked Mussels with Salted Egg Sauce & s = - FE

Roast Pork Belly Skewer fz25% % &

Okra $kZ% Sweet Corn EE2K Pineapple 5i72E Onion Ring JHEFE

Korean Sweet Chili Sauce #1154

Agemono YE¥]
Soft Shell Crab #x#E%EE
Kanimi Stick £75%&4)] (Sat, Sun and PH)




Tempura HXX#HEE
Prawn &= Silver Sillago 7§ Eggplant i1
Okinawa Sweet Potato 4% 2 Pumpkin H A< [\
Shiitake Mushroom H A% %k Agedashi Tofu H =0VF & Okra fkZk
(Tempura Sauce K721 Grated Turnip ZEEH)

Indian Curry EIFEIjIE
Chicken Makhanwala Ztnjne
Vegetables Curry F5Z s

Pappadam, Naan, Paratha E[J=HiHfE, 1E6 KOomBRE
Mango Chutney, Indian Pickled, Mint Raita 5145, s, St AR EE

Indian Chef Special &35 0IEE =
Chicken Tikka Masala ZFHE 2 i
Aloo Gobi E[JJEZ {7 K ALARE
Naan, Garlic, Pappadam E[1/& (& # kg
Served with Indian Pickles, Mango Chutney and Mint Raita

FCENFEmESE, o BEHIR S R e PSS

Chinese BBQ Station {&Lf
BBQ Pork )&
Soy Chicken 5 #

Nabemono §%#7
Sabu Sabu with Wagyu Beef 535 H =4~ ADK 85
Korean Kimchi Beef Jjigae &= /324 AIHE
Beef 4-A] Yaki Tofu &7 &
Shanghai Cabbage X [H3Z Spinach 3j735%
Enoki Mushroom 4:%# Shiitake Mushroom %%
Long Onion 7 Shun-giku &%
Kuzukiri 4% Dashi K5
Shichimi £k} Sesame Sauce X 5 fiifi &
Kimchi 3% Gochujang F&[E B4



Noodle Station ;2%

Vegetables F3%

Chinese Lettuce FEF4:3%

Spinach 3j73%

Baby Cabbage #4352

Leaf Lettuce JHiZ&32

e

Kau Choy 3ESZ

Brassica /|NFEFIZ

Shitake Mushroom f£4%E

Oyster Mushroom FH¥2:4#

Enoki Mushroom £:%%

White Turnip 2£%]

Noodle %i

Flat Rice Noodle ;jufi#5;

Egg Noodle A%

Thick Egg Noodle fH%ii

Oil Noodle ;%

Instant Noodle E[I'&%i

Thick Rice Vermicelli >k45

Silver Pin Noodle R &1

Udon B4

e

Spinach Noodle 3§ 524

Sesame Noodle Z ik

Garnishes FEf}
Fish Ball faZ& Fish Cake f1 4
Beef Ball Z-AAL Pork Ball &A1,
Cuttle Fish Ball £, Chikuwa 77H:&
Crab Stick ZZi Sausage Ff5

Bean Curd Puff & |

Deep-fried Bean Curd Ball 44§

Sauce and Condiments 314§

Shanghai Chili Sauce T}

Chili Sauce ¥itiiEE

Chili Oil BHECH

Sesame Oil Jiii i

Red Vinegar }ii&

Soya Sauce 7

Crispy Garlic Yz

Crispy Shallot YE#7 %

Sesame Ziji

Spring onion Z{E

Bird Chili 5 KH#1

Preserved Vegetables 4<3Z

Soup FE

Japanese Soy Milk Soup
HA TS

Kimchi Stew
L EwIES

Miso Soup [

Seafood Miso Soup Jh i mt 2

Desserts &
Japan Yamagata White Peach Jasmine Mousse Cake H AL APk LS kL

Uji Matcha Tokachi Red Bean Mousse Cake F-514 %5541 o 544 Bk
Japanese Hojicha Black Sesame White Chocolate Mousse Cake
H=US AR B2 A R R &S
Okinawa Brown Sugar Purple Potato Cream Cake ;i Bl 425 2 BR A FE
Salted Egg Cheesecake & = +- &kt
Korean Passion Fruit Mango Mousse Cake §& ] &8 0 SR Fsq kL
Korean Strawberry Cream Puff &[] - SR 5
Green Tea Opera 4; 2551 E [




Walnut Chocolate Brownie # ks S4B
Japanese Cheesecake H > +-&kE
Lemon Meringue Tart f&Ei5 & H#E
Blueberry Cheesecake B %: = +-fif
Mango Vanilla Mille Feuille ™5 ENE 22
Sakura Raindrop Cake #2{5/K{E 2
Tokachi Red Beans With Warabi Mochi H A -B#41 FECHRZS R 6
Japanese Sweet Dumplings H 4SS & fE1
Coconut Mango Sago Panna Cotta fifl- -t~ B e K45
Hokkaido 3.6 Milk Panna Cotta 1} 3.6 4~ 4
Vanilla Cream Brulee ZEIg &A=l EEE

Live Station
Hong Kong Style Egg Puff j&= 2 E (T

Hot Dessert
Soya Bean Curd Pudding T &1t
Portuguese Egg Tart #j##

Fresh Fruits

Pineapple 5% ZE Water Melon 5[\
Hami Melon B&%% )T

Haagen-Dazs Ice - Cream Counter
Chocolate/ Strawberry/ Vanilla
Ice Cream Bar

Kid’s Buffet Table
Karean Yuzu Honey Cake & [l & 2= EFE
Banana Cake Roll HEEE
Madeleines & {5/ NAEE KL
Double Chocolate Ganache #5411 Jj$%
Assorted Macarons 5 5 F#E
Assorted Cookies ZE5FHH =
Chocolate Donuts 415 J74
Assorted Chocolate ZsFE4< 77
Assorted Candy ¥ s fE 5

The above menu items are served on a rotation basis and are subject to change due to seasonality and
availability without prior notice.
DA B (L RE - sl G RS2 b S B (LR I OB A T E SR AT A -
If you have any concerns regarding food allergies or dietary restrictions,
please alert our staff prior to serving yourself.
YR YIRS EEREIRGFIE E TR - SFEAERTSREMATEANE -
Jul 2026



