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ALL DAY DINING

T—NT U4 =TT v T

GOLDEN WEEK BUFFET _s -
20265 H1H (&) 74+ — ~6H Ok) 5
Dinner on Friday, May 1 to Lunch on Wednesday, May 6, 2026
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Lobster Terrine Garlic Soup Today’s Bread
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Acquapazza Ice Creams
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Salmon Meuniere with Almond Butter Sauce Fresh Fruit
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Chicken and Broad Bean Pilaf with Myoga R )
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FEXLUHAVHL — Roast Beef Items may change without any prior notice.

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



