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ALL DAY DINING
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MIDSUMMER BUFFET . _
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Dinner on Wednesday, August 12 to Lunch on Sunday, August 16, 2026
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Marinated Smoked Salmon and Vegetables Trofie with Veal Ragout Sauce Today’s Bread
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Caprese Squid Ink Pilaff Cheese
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Conger Eel Escabeche Beef Curry —s s
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Straw-grilled Bonito with Myoga and Green Onion Sauce Ice Cream
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Petite Country-style Pie . Fresh Fruit
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Grilled Sendai Beef Tongue WOH KL 7L Pastries

Sillago Kadaif Rolls
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. Dried Cod Croquettes “Brandade”
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Assorted Salads B EHFELIANOR—ZA AV EZNVS 4 ATRZ We offer a variety of dishes other than these dishes.

Roast Bone-in Lamb Leg with Oriental Rice . o
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Roast Beef
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Should you have any food allergies or special dietary requirements, please notify us beforehand.



