IV FNY=—T7v 7z
MIDSUMMER BUFFET
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Marinated Seafood
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Carpaccio of White Fish
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Grilled Tuna with Grilled Vegetables Escalibada
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Seared Sillago with Plum Dressing
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Miso-marinated Duck Meat
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Cold Beef Skirt Steak Tagliata
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Terrines
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Spanish Style Gazpacho
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Salads
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ALL DAY DINING
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August 13-17, 2025
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Vongole Bianco

fif. AvF—=t b= bDRRA—XTF LR
Bolognese Gratin with Eggplant, Zucchini and Tomatoes
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Grilled Eel Rice
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Grilled Sea Bass in Salt Crust
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Sautéed Scallops with Japanese Browned Butter Sauce
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Roasted Platinum Pork with Barbecue Sauce
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Spicy Grilled Chicken
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Roast Beef
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Today’s Bread
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Cheese

[+ — b] DESSERT
TA A2 — LK

Ice Cream
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Fresh Fruit
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Pastries
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We offer a variety of dishes other than these dishes.
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Items may change without any prior notice.

Should you have any food allergies or special dietary requirements, please notify us beforehand.



