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JAPANESE AFTERNOON TEA BUFFET B\ FTHRBE

COOKING STATION Zhv&
Takoyaki & ffz

Shrimp Tempura K425 ElE
Tempura Rice Ball K4 288 [H
Hokkaido Shoyu Ramen /8 i 4
Tonjiru L EFEF 5140
Hokkaido Fresh Crab Congee & AT/

APPETIZER Ri3
Sweet Soya Sauce Scallop FH# s T-4E

Sakura Squid Salad with Soya Sauce 251} &

Japanese Scallop Skirt %5 1-#
Yam with Sesame Sauce &1 %%

Soya Bean &%

FRUIT COUNTER K&

Mango =5 - Kiwi 27 F5 ~ Pineapple S 2E
Watermelon 75)[{ ~ Dragon Fruit X #E

Cantaloupe Melon Z47JT\

JAPANESE DESSERT HRET

Japanese Dumpling FE &4
Japanese Peach Puff T

Japanese Swiss Rolls H A3 14

Hokkaido 3.6 Milk Pudding Jt;&#& 3.6 4~#.fffa]

Japanese Puff H 3%

Japanese Ice Cream H A= kE
(Green Tea #£%% / Red Bean 4[5, /
Pomelo i1 / Sesame ZJiit)

JAPANESE SPECIALITIES HA&ER/DNE
Oden with Vegetables FZRis &

Roasted Japanese Sweet Potatoes & H & A% =
Deep-fried Chicken Wings YEF-J5
Miso Pork Chop mkmazEs|
White Miso Soup with Vegetable [ 148755

Assorted Kyoto Skewer TTERFE5f B2

LIVE SUSHI COUNTER FE=H]

Sweet Shrimps Sushi i lE=5]

Spicy Tuna Fish Sushi F¥iffE =5
Deep-fried Soft Shell Crab Sushi Roll Ve =]
California Hand Roll jjiNF%
Cucumber Sushi with Seaweed Dressing & /[\4l#&
Egg Sushi E1Z5]

Bean Curd Sushi T & =]

Salmon Sushi fif & 5 5]

Teriyaki Sliced Beef with Sesame Roll &3 4~ A4

SIGNATURE CAKE {3k#ERE
Mille Feuilles Napoleon H &

Tiramisu EX 2 - ERE
Black Forest Cake JBZxbrEE KL

Raspberry Pistachio Yoghurt Mousse Cake
KLFTR O RABRFAAERE

Fresh Mango Rich Chocolate Crunch Cake
CRRIRAR T e e RS

Chestnut Cream Cake with Hazelnut Crumbles

SRT e IR ERE T AR RS



