LUNCH Buffet

2025.11.1~
BIZE Appetizers BFEEFFE DY 7 X/3— Seasonal Salad Bar
O@HSTILFrY— bR PEBAF—RDHTL—+F - OFL vy /4B AV T4 AV b
Soy Cheese & Colorful Cherry Tomato Caprese Dressings & Condiments
OO TOHEDAHRF —4 .
Chunky Vegetable Caponata 7y ¥ v 7% —E X Chef-served items
ONFbr EADELEAS U —LF—ROH K 4 @OUSTS5(L0—2 kE—7 [6F
Pumpkin and Soy Cream Cheese Salad with Nuts Roast US Prime Beef
OEDELRYHENY 53
Marinated Seafood Salad 7L v K Bread
075 T LEBERBEOT A=y A EWY 54 OFF XA FEEDY 7Ly F&TE
Oriental Glass Noodle Salad with Steamed Chicken and Herbs Assorted Hotel-made Breads
OE=HHFXEDOMEY U > @=H KL/
Japanesque Marinated Seasonal Vegetables Steamed Soy Milk Bread
@K /XZNFITF 4 — Assorted Tapas Z—7 Soups
FoXOLIBRBIEENL /ALY Y —LF—X N—T &H— U v 2 ARk [vg OSH ORI EZTINTA3 Y RA—7 [6F[ve =F
Soy Milk Cheese & Prosciutto / Soy Cream Cheese with Herbs and Garlic Vegan Soup
Y—E Ty b /EALTRU—L [vd @NEbrDHEL—V 2 [6F V6.
Salmon Rillettes / Soy Tomato Cream Pumpkin Potage
EEURIE Warm items Z A — Dessert
O@E S CACRE / S5 @R —/X—AXAYa—br—F
Warm Sanuki-style Udon(Hot / Ice) Super Melon Shortcake
~&RE v BT~ topping @~vno i a—hr—%
4L e HEEmeaTs / BRI Chestnut Shortcake
Beef Shabu Shabu / Egg Poached in Shell /L —7o—
FBEABEDEHIF /LY EESK Grape Rolled Cake
Fried Fish Cake / Fried Fish Cake with Spicy Burdock @SIANRIF—Ar—*
BRSBTS/ bhod [ 2F [ RUTAE tHREET / A LEE Soy Milk Burnt Cheesecake
Deep-fried Tofu / Seaweed / Green Onion ON=—FTHRE—F¥a—20VU—LA
"Shichimi" (Seven Spice Mix) / Grated Ginger Vanilla Custard Cream Puff

O=ALLIva—br—F

OHETE Vegan Strawberry and Soy Milk Shortcake
Plant Based Mapo Tofu QF—VILVAr—r3aF
@ ZFFFEX Vegan Chocolate and Oat Milk Gateau
Plant Based sweet and Sour Pork Q@=L EE 7+ —F ve
[ J=:prec] Vegan Soy Milk and Brown Sugar Chiffon Cake 7
Youlinji(Chinese Crispy-fried Chicken with Scallion Sauce) @=H~nr &Lk ve
@"ZENB Noodles" #R Y % >~ Vegan Chestnut & Soy Milk Tart

ZENB Yellow Pea Noodles, “Napolitan” Style

@"ZENB Noodles" v — & Z (& @TI~LY—TU Y [oF.
Fried ZENB Yellow Pea Noodles, “Yakisoba” Style Healthy Soy Milk Pudding
OFHBHLEENLZITADKMETA by —RT T8> @TANSFF TV IEIE
Vegetable Gratin Vegan Soy Milk and Banana Pudding
@Y y/NEAVAIFAED b v FERAH @ifedo< TEIEY —
Tomato Stew with Tripe and Navy Beans Kuzumochi Jelly
@A Ty & N—Z v HhIHY =R @ERI—ILIEU— (FL—7) [6F
Wood-fire Roasted Porchetta with Bagna Cauda Sauce Yogurt Jelly (Grape)
OHFREEHDOT I Ty YT - Oy Y @< xyANYEY — [cF v =5
White Fish and Littleneck Clam Acqua Pazza Rosso Melon Jelly
@@Ly IRETAU b /L -7 —
Eggs Benedict Grape Jelly
O K-/ hvH
Pork Cutlet Sandwich ON=FTARY ) —L [oF
@R/ A =T R—= 3"TERIYAKI"/N— A — Vanilla Ice Cream
Teriayki Burger with Jalapefio @I— by —Ryt [oF
@S-y syal) 7 Yogurt Sherbet
Garlic Shrimp @/L—T v —~y b
ONELI— b R—LDTFTITTRE AR Grape Sherbet
Stewed Autumn Mushrooms and Meatballs in Demhg\ace @5 LL—RVTARYY—L  [6F
QOHEBL AN Y Y 74 F— Rum Raisin Ice Cream
Chicken Pizzaiola OvAYTARTY —
[ D7 S Chestnut Ice Cream
Garlic Rice
OFHIDELHX

=T > 7 ) =55 (gluten-free)
<7y —H G (for vegan)
Spicy Vegetable Curry 77> b R—=2 %G (plant based)

e ) evsns ""TOWER RESTAURANT

Inari Sushi (Fried Tofu-pouch Sushi) / Sushi Roll

Steamed Vegetables
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