WEEKDAY BUFFET MENU
EH JyJIAZ1—
11/14~11/24

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

PRrRICE | #}& 7,700

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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THE PARAMANA CONCEPT

SOURDOUGH BREAD, FRESH OREGANO, OLIVE OIL
VARIETY OF GRISSINI, PITA BREAD

FAVA BEANS GREEK BROAD BEANS
MELITZANOSAKATA | SMOKED EGGPLANT SALAD
TZATZIKI | GARLIC YOGHURT SPREAD
TARAMOSALATA | FISH ROE SPREAD
TIROKAFTERI | SPICY CHEESE SPREAD, KALAMATA OLIVES OREGANO, LEMON
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SALAD

GREEK SALAD | OTIHINIC TOMATOES, KALAMATA OLIVES, CUCUMBER, FETA CHEESE
WILD GREENS | ZUCCHINI, LEMON, MINT, CRUMBLED RICOTTA
FUSvEYSY | B Hh53XAAU-T F219Y J19F-X
DAIRIY=> | ZyF—= LEY Th UIwHF-X

APPETIZERS

SEABASS CARPACCIO | LEMON, HERBS, BOTTARGA
CRISPY ZUCCHINI PATTIES | FRESH MINT, LEMON, YOGHURT
SHRIMP “MIKROKIMANO" | SHRIMP WITH TOMATO AND FETA STEW
EOAN\yFa | LEY N\=-T 59
PRE-yF—ZNF | =~ LE> I-JILE
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KAKAVIA SOUP | CATCH OF THE DAY SOUP, LEMON, OLIVE OIL
HhI47R-T | KBOBOZX—T LEY AU-TAA




MAINS

MPRIAM | VEGETABLES, OVEN BAKED VEGETABLES
GEMISTA | STUFFED TOMATOES AND PEPPERS WITH RICE
FAGGRI A LA POLITA | SEABREAM WITH ARTICHOKE STEW

OLIVIERA MOUSSAKA | SLOW COOKED BEEF CHEEKS, EGGPLANT, BECHAMEL

OVEN BAKED POTATO | LEMON, OREGANO
CHICKEN WITH OKRA TOMATO, GARLIC, PARSLEY
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FrRoM KITCHEN

BEEF “CRITHAROTO” | BEEF STEW WITH ORZO PASTA *LUNCH ONLY
SHRIMP “CRITHROTO” | SHRIMP STEW WITH ORZO PASTA *DINNER ONLY
FEROIUHOYS | FROEAHEAINYAINZY *5OFIRE
BEOIIHOYN | BEONNKN-ZEANYAINRY *T1F—[RTE

CARVING STATION

CHIKEN “GYROS” | PITTA BREAD, TZATZIKI, TOMATO, ONION, OREGANO *LUNCH ONLY
PORK “GYROS” | PITTA BREAD, TZATZIKI, TOMATO, ONION, OREGANO *DINNER ONLY
BAOFOR | EFTLYR 5% "N ERE ALA) *5OFRE
BROFOX | EFTLYR 5% "N ERE ALA) *T(F—RE

DESSERT

MOSAIC | CHOCOLATE SALAMI, BEAN TO BAR FELEAR CHOCOLATE, HAZELNUTS AND METAXA
PORTOKALOPITA | ORANGE PIE, PHYLLO PASTRY, GREEK YOGHURT, ORANGE SYRUP

EKMEK KANTAIFI | SHREDDED PASTRY, LAYERED WITH CREAMY CUSTARD AND WHIPPED CREAM
AND TOPPED WITH WALNUTS, PASTRY CREAM, PISTACHIO, CINNAMON

WALNUT PIE | WALNUTS, CLOVE SYRUP
GLAKTOMPOUREKO | CRISPY PHYLLO PASTRY WITH SEMOLINA CUSTARD, LEMON
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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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WEEKDAY BUFFET MENU
EH JyvIJIXZ1—
11/25~12/5

(AVAILABLE DURING LUNCH TIME UNTIL 5™ DECEMBER)

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

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 fax
and subject to 15% service charge.
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WEEKDAY BUFFET MENU

FRESH VEGETABLE AND CONDIMENTS

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

TZATZIKI | MARINATED OLIVES | VEGETABLE PICKLES
TUNA AND ROSEMARY | ANCHOVY | GHERKINS
SELECTION OF OLIVE OIL, VINEGARS AND DRESSING
WHZYSH | F19U | FIU-RA | 3= | KR | TAR (VLZEOT1vT)
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SEASONAL COMPOSED SALAD

MUSHROOM AND WILD RICE SALAD

SWEET POTATO AND APPLE SALAD WITH CREAM CHEESE SAUCE
ROASTED PUMPKIN WITH ROSEMARY FLAVOR
CARROT AND ORANGE SALAD WITH CUMIN
MARINATED EGGPLANT WITH MYOGA AND GINGER
HETMIILRSAZOT 4
EDFVEEMBDY) - LF—XY—R
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APPETIZER
WINTER MELON SALAD WITH DRIED IRIKO AND CRUSHED PEANUTS

PORK AND EGGPLANT SALADA IN CREAMY SESAME SAUCE
BEETROOT AND BLUE CHEESE SALAD WITH BALSAMIC VINEGER
MUSHROOM COOKED WITH RICE WHITEBAIT BOTTARGA AND SALMON ROE

CRISPY RIVER SHRIMP WITH RHUBARB AND FENNEL
BONITO TATAKI WITH NUTA AND YUZU
ZMoY34 RREVDTEE—FTYIIRZ
FREFETF DB EARRRLYS >
E-wEdI—F-XD0Y34 JOULBZaRLYS Y
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BREAD

MILK BREAD | BAGUETTE | FocAccia
IVITLYR | REYh | JAvhFv




SERVED TO YOUR TABLE
KINDLY CHOOSE YOUR DESIRED MEAL
BIFERERBEHBVIZ0)

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

BEIIEA RE—IURIBABIUESRA

HoT CURRY UDON WITH VENTAGLIO ORIGINAL CURRY SAUCE
AND SEASONAL VEGETABLE FROM KAGAWA

DIZAUAREFRAL —SEA BFRIRZ

CARVING STATION

ROASTED BEEF
BORDELAISE SAUCE | GREEN PEPPERCORN SAUCE
O-RAkE-D
RIVRL=ZY =2 | JU=>Ry)\=Y—2Z

MAIN DISHES

HONEY GLAZED ROASTED PORK WITH PESTO OF FIG AND WALNUTS

BRAISED BEEF CHEEK WITH PASTA
ROASTED YELLOWTAIL WITH CLAM CREAM SAUCE
CHICKEN STEW WITH CARAMELIZED ONION AND MUSTARD SAUCE
PAN FRIED SEABREAM TAJINE STYLE WITH PRESERVED LEMON SAUCE AND BULGUR
ROASTED PUMPKIN CREAM SOUP
SEASONAL VEGETABLE
EFZO- AN BIERLEANRZ
HHERDST -5
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DESSERT
SEASONAL JELLY AND FRUITS | PUMPKIN PECAN CHEESECAKE | APPLE CRUMBLE
ORANGE PUDDING | NORMANDY APPLE PUFF
FRUITS TART | RASPBERRY & CHOCOLATE MOUSSE | CARAMEL TART & DRIED FRUITS
FEHOCY-ELIN-Y | BIOF-XT—F | MBOIS>TI
JOFyYEFIAL—MDL=Z | IR TA=TYTIVIA
IN=YAILN | SAR)=EFIAL—MDL=Z | FTXILERTATIL—YDA )L~

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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