JUL-SEP 2025

LUNCH

APPETIZERA BE#

Assorted Cheese Platter = {7
(Dried Apricot Z5 iz, Nuts BX5L, Grape %j%], Cracker §)fi7)
Smoked Salmon {2 =<7 4

Salami Milano = AFIH AR

SALAD COUNTER b (Rotation)
Jeju kimchi & Seafood salad N ESE L) DI
Shredded Chicken & Korean Glass Noodles Salad g& =045 245/ D
Tottori Matsuba Crab & Cucumber Salad & B iivAEERE » &\
Hokkaido Irish Clobber Potatoes Salad 1578 55 =)/ DR
Kyoto Tofu & Nori Salad with Yuzu Dressing TREHJE @ /B M EREECR THES 1
Hiroshima Wasabi Tako & B 7 ¥ /U #
Japanese Seaweed Salad H1HE)/D{E
Chuka Tsubu Gai H =R A
Korean-style Young Ginger Avocado Quinoa Salad &4~ 52228 /M3

HYDROPONICS SALAD 7KEksg
Butter Lettuce =H4:3% ~ Kale I HE - Red Coral 4T Hif#f4=%% - Romaine 28 54352 ~
Cherry Tomatoes %t t& =5 JEH A ~
Sweet Corn 2% ~ Kidney Beans 2] i ~ Chickpeas ZE . ~ Cucumber &\
Beetroot 4] 3Z5E ~ Carrot H&j
Cauliflower #5247t -~ Broccoli PHEEAE

DRESSING AND CONDIMENT %1+
Caesar gl##+ ~ French }£/+ ~ Thousand Island T+ -~ Italian Vinegar & AL+
Balsamic Vinegar M - Olive Oil ffi#&H - Red Wine Vinegar 4174/
Thai Sauce ZZ=(;f - Cocktail Sauce %51 -~ Honey Mustard Dressing ZfgE7F A<+
Croutons YEZHELRI ~ Onion JFZf% -~ Parmesan Cheese =+




SEAFOOD COUNTER J&fif
Snow Crab Legs 5% (Sat, Sun and PH)
Brown Crab %l %%
Fresh Prawn &
Canadian Black Mussels fji& A&
Clam A Jade Whelk 253242
Spicy Tomato Sauce ¥, Lemon Wedge F&15 14

SUSHI AND SASHIMI COUNTER fa4: Z=]H
Ama Ebi 774, Herring 7% ., Hamachi JirH
Octopus /UT £ / Hokkigai Clam 1175 5
Selection of Sushi Rolls and Nigiri Sushi ZX=E5& K TIEEH]

=0 (FEE, iR, RE, BIJH, R #ti, S5, RIEH)

Rotation
Korean-style Seaweed and Grilled Meat Rice Roll #8305 525 A E
Korean-style Cheese Kimchi Pork Crab Stick and Egg Seaweed Roll
R IR N B4R 5
Korean-style Glass Noodle Seaweed Roll 5T F 4555 52
Korean-style Sesame Spinach Ginger Grilled Chicken Rice Roll
R WO ST B G
Korean-style Vegetables Rice Roll 5= 252 &
Hand-Rolled Sushi Lobster Salad / Mentaiko Salad % (B DE/AH AT/ ME)

SOBA AND APPETIZERS A5 K BEE:
Soba and Somen with Spring Onion and Kazami Nori 78 2% &z 2250 1t F 453
Katsuo Ninniku Miso Tsuk FREMREE
Konbu Edamame &7t 5.
Mentaiko Salad HA A&7/
Bonito Sauce fi# £ ;1-, Japanese Soy Sauce H A<, Wasabi 75k

SOUP &
Chinese Soup H=5
Western Soup =5

WESTERN DISHES P22 (Rotation)
Hokkaido Seafood Pizza 133 e Hifi
Seafood Okonomiyaki JEHE AP e
Jeju Island Grilled Chicken 751 & (&%
Karaage Fried Chicken FE45/E#E
Baked Salmon with Teriyaki Sauce H =& 115 =0
Japanese Style Teriyaki Sauce Baked Blind H =& 55 &
Braised Beef Ribs with Ginseng Chicken Soup ff A &4 HE 5




Braised Pork Ribs with Ginseng Chicken Soup fif A\ &8585
Meat Balls with Seaweed and Korean Barbecue Sauce& MashedPotato
SRR AR BB R
Korean-style Stir-fried Rice Cake #&=0 L

CHINESE DISHES f1##44; (Rotation)
Japanese Sea Urchin Fried Rice H =G HEEE DR
Fried Rice with Sakura Shrimp and Pearl Scallops #(CiI2 Bk 2 VPR
Bitter Melon Beef with Fish Sauce & 521 [\ 4~ A
Fried Beef with Fresh Burdock and French Beans 452 A G VM4 A
Braised Pork Knuckle with in Abalone Sauce i)t 1&%&
Okinawa Kurobuta kakuni 5488 JEUH e &

Korean Braised Wagyu Ox-tail Casserole 5&=C i AF14-E
Korean Honey Chili Sauce Fried Chicken #ig =X 25 f B VE 2
Steamd Halibut with Sakura Shrimp #2{EiEZ&EE H
Stir- Fried Scallops with Mushroom J&& 157 & MR 37 2
Chinese Creamed Cabbage with Ginseng Chicken Soup A 225 S 1ETESE
Braised Tamago Tofu with Mushrooms £ &8 =1 5&E

DIM SUM STATION
Shrimp Dumpling &85
Pork Dumpling &t&
BBQ Pork Bun Y 4
Steamed Seafood and Pork Dumpling with Snow Swallow in Super Soup 5 e 5 6%

CHINESE BBQ STATION jgik
BBQ Pork Y&
Hainanese Chicken /555 Z

INDIAN CHEF SPECIAL #E#EniE3z =, (Rotation)
Vegetable Khorma E[11E = B S50

Beef Randang 2 52 [A]

Naan, Garlic, Pappadam E[IE & &H5#HE
Served with Indian Pickles, Mango Chutney and Raita
BCENFS TS, C- B AT R FLE
Roti Canai served with Curry Sauce E[1& Hi & Hc e




CARVING &

Roast Sirloin Steak J#7Y)% (Sat-Sun and PH)
Roast Lamb Shoulder /N HEFEE A
Belgium Olive Duroc Responsible Pork FLFIJHEFEH\
Seasonal Vegetable with Herbs and Butter 7 54~ i hHF S
New Potato with Thyme and Garlic Cloves & 5irr o8 EE i
Black Pepper Sauce EE#f1/Gravy &+

Noodle Station 23 (Rotation)

Japanese Shio Ramen H=H7Eh

Chicken Soup #&5

it

Chinese Parsley 7¢ 7

Naruto Maki &[5

Bamboo shoot &55&

Long Onion F7&

Nori £33%

Shun-giku &%

Himalayan Salt

Shichimi -k 7y
EEREL A S

Spring onion Zf{

Snow Crab Stick 15 %%
Clam fif
Squid feEfk f
Enoki Mushroom 4:%#
Naruto Maki &[5

Shrimp iy
Black Mussel &1
Bean Curd &
Shitaki Mushroom 44 %E
Kimchi J3Z

Soft Cooked Egg JE.( & Chicken ZEA]
Ramen H 214 Udon B%&

Desserts Effim
Uji Matcha Tokachi Red Bean Mousse Cake T G5 T IH4L 5 4n ke
Sakura White Peach Oolong Mousse Cake HE(E Mk ERE F44EFE
Korean Strawberry honey cream cake &[]~ 25 W AL EEHE = BE R R
Green Tea Opera 4555 BT
Korean Passion Fruit Mango Mousse Cake &[] 5 &5 0° S 44 L
Korean Strawberry Cream Puff & [&f] - 15 AL g 22

P N

Walnut Chocolate Brownie #%#k4 s JIFREHE
Pralin Chocolate Mousse &4 JJE 44T L
Japanese Cheesecake H == +- &kt
Lemon Meringue Tart /5 2E [ HiE
Blueberry Cheesecake BEE:™ -6t
Mango Vanilla Mille Feuille =5-2E0E 2 &
Sakura Raindrop Cake #E{E/K(E 206
Vanilla Cream Brulee ZENE £ FE bR &




Mango Coconut Pomelo sago Delight 1515 H &2
Tiramisu B AF =+ EkE

Live Station
Hong Kong Style Egg Puff J& 2 & (T
Hot Dessert
Tofu Pudding TJ&E4L
Portuguese Egg Tart &jHE

Fresh Fruits
Pineapple/Watermelon/Honeydew Melon/ Hami Melon

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

Kid’s Table
Korean Yuzu Honey Cake & [Ef i) T I& 25 S kL
Madeleines & {&EEE &L
Double Chocolate Ganache #8541 J7#E
Assorted cookie FE5 i =
Chocolate Donuts 415 & H

Assorted Candy ZE 55T 5

JUL 2025

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

PLEZEAERRAE - B eE RN R e (BT S (SR -

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