WEEKDAY BUFFET MENU
EH JyvIJIXZ1—
9/2~9/17

LUNCH | 5>F 11:30-15:00
BUFFET CLOSED | JvJ1/0-X 14:30

DINNER | 747 — 18:00-21:30
BUFFET CLOSED | JvJ1/0—-X 21:00

PrICE | #l%& 6,600

% : Made with ingredients from Kagawa | &R OB#M%=ER

Please inform us of any food allergies, dietary restrictions, or requests.
Please note that menus are subject to market change and availability.
All prices are in Japanese yen, inclusive of consumption tax
and subject to 15% service charge.
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WEEKDAY KAGAWA FOOD FAIR

FRESH VEGETABLE AND CONDIMENTS

MIXED GREEN | CUCUMBER | CHERRY TOMATO | CORN | Mix DAIKON | HUMMUS

TZATZIKI | MARINATED OLIVES | MIX VEGETABLE PICKLES

TUNA AND ROSEMARY | ANCHOVY | GHERKINS

SELECTION OF OLIVE OIL, VINEGARS AND DRESSING
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SEASONAL COMPOSED SALAD

CUMIN FLAVORED QUINOA, CORN AND SPINACH SALAD

POTATO WITH COD ROE SALAD

WHITE KIDNEY BEANS, SPAM, DRAGON FRUIT AND PINEAPPLE SALAD
MOZUKU, SEAWEED, CUCUMBER AND DAIKON WITH SHIIKUWASA PONZU SAUCE
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APPETIZER
& WINTER MELON SALAD WITH DRIED IRIKO AND CRUSHED PEANUTS
& GIANT OCTOPUS SALAD WITH CUCUMBER PICKLES,CILANTRO AND CHILI
& OLIVE PORK AND MITOYO EGGPLANT SALAD IN A CREAMY SESAME SAUCE
CHILLED POTATO VICHYSSOISE
COOKED SCALLOPS ON SCALLOP FLAVORED RICE WITH YUZU KOSHO MARINATED SALMON ROE
HAKODATE HERRING ESACABECHE WITH PICKLED VEGETABLES
SPICY SHRIMP, AVOCADO AND MANGO SALAD
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SERVED TO YOUR TABLE
KINDLY CHOOSE YOUR DESIRED MEAL
BIFERBRBEHRUTZZN

& GREEN TEA FLAVORED UDON
CHILLED GREEN TEA UDON WITH THINLY SLICED SMOKED DUCK AND UME KOSHO

& ABESLA ZE-IULBLEILESTZ

& HOT CURRY UDON WITH VENTAGLIO ORIGINAL CURRY SAUCE
AND SEASONAL VEGETABLE FROM KAGAWA
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CARVING STATION

& SANUKI STYLE OLIVE CHICKEN
& AU-TJigEo0-zh

ROASTED BEEF
DAIKON PONZU SAUCE | RED WINE SAUCE
O-ZXkE-2
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MAIN DISHES

THICK SOUP OF CORN AND FLAKY SNOw CRAB

ROASTED HOKKAIDO SUMMER COD WITH TOMATO, BASIL AND MEUNIERE SAUCE
”RAFUTE” OKINAWAN STYLE BRAISED PORK IN AWAMORI, SZECHUAN PEPPER
SAUTEED BEEF AND VEGETABLES WITH HOMEMADE HOKKAIDO ONION SAUCE
OKINAWAN STYLE STIR-FRIED SOMEN AND VEGETABLES AND PRAWNS
OVEN BAKED MAY QUEEN POTATO WITH CREAMY MORNAY SAUCE
PAN FRIED SEABREAM TAJINE STYLE WITH PRESERVED LEMON SAUCE AND BULGUR
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DESSERT
MANGO PUDDING | RED FRUITS CRUMBLE | FRUITS TART
COCONUT CHOCOLATE MOUSSE | ROUND COCONUT & PINEAPPLE CAKE
SQUARE ExXoTic CAKE | MINT PINEAPPLE | SUMMER JELLY FRUITS & TEA
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PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS, OR REQUESTS.
PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.
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