Autumn Buffet
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Cold dish

Mushroom Frittata
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Smoked saury and dill brandade
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Chilled Bean Sprouts with Eggplant
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Tofu Mozzarella Caprese
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Prosciutto and Pear Compote Antlpasta
ENLEFHOIVIR—k 7UT1)(RY

Chilled Sweet Potato Mousse
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Vegetable Sommelier Chef Yokoyama's Selection Salad Marche
BEVYLAUT #ELYTT LIRSS HVILIa
Salad Rolls
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[weekday] Seasonal Fruits
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Weekends and holldays] Various cheeses
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Weekends and holldays] Cutting of Spanish prosciutto
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Hot dish

Potato and Mushroom Soup
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Steamed Vegetables
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Chestnut Pumpkin Croquette
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White fish in Chili sauce
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Shrimp and tofu tempura with sweet-and-sour sauce
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Marmalade Grilled Chicken
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Spare ribs with barbecue sauce
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Cabbage rolls stewed in bouillon
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Baked beans and penne with meat sauce
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Sweet Potato Gratin
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Keema Curry
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Butter rice with chestnuts and shimeji mushrooms
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Pasta with salmon and mushrooms in cream sauce
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NI Beef Steak with Truffle Soy Sauce and Autumn Vegetable Brezet with Rosemary
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FH— K~ Dessert

sweet potato Pear and Caramel Mousse pudding
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Mont Blanc Caramel Salé Cream Puff
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gfiteau au chocglat Chocolate Bavarois Marron Chiffon Cake
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We welcome enquiries about ingredients from customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.
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