VvIEW&DINING THE Sky

Design your

own buffet

9/19~9/23

DINNER
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Appetizers
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Smoked Salmon / Shrimp Cocktail
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Assorted Processed Meats
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Fatty Skipjack Tuna and Salmon Poke
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Pressed Tofu Salad, Szechuan Pepper Flavor

KINALVE UFED & B ORh 7L

Lemon-marinated Pacific Saury and Octopus Dressed with Yuzu Kosho
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Seasonal Salad Bar
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Pumpkin and Cream Cheese Salad
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Sweet and Sour Pickled Lotus Root
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Caesar Dressing-marinated Mixed Autumn Mushrooms
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Soups
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Cream of Mushroom Soup
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Mixed Shark’s Fin and Red King Crab Soup
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Miso Soup with "Koji" (Fermented Rice)
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Sushi
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Chutoro/Salmon
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Unagi Eel/Kampachi (Greater Amberjack)
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Whelk/Red Rice Prawn
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Salmon Roe (Gunkan)
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Noodles
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Black Sesame Dandan Noodles
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Curry Udon with Sukiyaki-style Wagyu
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Rice Bowls
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Wagyu Loco Moco
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Taiwanese Minced Pork Rice
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Ten-don (Tempura on Rice)
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Tempura

W REVE

Prawn/Golden Threadfin Bream
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Vegetables of the Season
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Main Dishes
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Roast US Prime Beef
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Pan-fried Cage-free “Abe-dori” Chicken and Autumn Mushrooms, in Porcini

Sauce
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Wagyu and Red Wine Stew
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2 Types of Pizza
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Black Pork Shumai
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Braised Ezo Abalone and Whelk in Oyster Sauce
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Fried Crab Claws
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Peking Duck
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Broiled Autumn Salmon in Miso Sauce
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VIEW & DINING THE SKY - 20th Anniversary Menu
Matsutake Mushroom and Wagvu Sukivaki
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Teppanyaki
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Domestic Beef Steak
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Mini Wagyu Hamburger Steak
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Seared Wagyu
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Seafood Teppanyaki
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Desserts
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Kuzu Mochi Jelly
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Macarons by PIERRE HERME PARIS
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Chestnut Shortcake
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Chestnut Roll
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Chestnut Tart/Chestnuts Panna Cotta
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Pumpkin Pound Cake
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Grape Jelly/Muskmelon Jelly
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Mont-Blanc/Opera Cake
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New Otani’s Pancakes
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Ice Cream/Sherbet
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Bread
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Baguette
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*If you have any allergies, please notify us in advance.

* Menu lineup, special offers, and prices are subject to change without prior notice.



