LUNCH Buffet

BIZZ Appetizers
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Soy Cheese & Colorful Cherry Tomato Caprese
@ININHHENHKF—&
Chunky Vegetable Caponata
@ FH e LADELTENS Y —LF—ZADYF K
Pumpkin and Soy Cream Cheese Salad with Nuts
@FNELRYBEOTY X
Marinated Seafood Salad
075 /- LEBRHREOTR =y v FEWY 74
Oriental Glass Noodle Salad with Steamed Chicken and Herbs
O=HHLOMAT Y+ [c

Japanesque Marinated Seasonal Vegetables

@ X /XR/NFITF 4 — Assorted Tapas
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Soy Milk Cheese & Prosciutto / Soy Cream Cheese with Her nd Garlic

Y—ErUIv b /BIITEIU-L

Salmon Rillettes / Soy Tomato Cream

SREAE Warm items
@i 5 LA GRS / HE)
Warm Sanuki-style Udon(Hot / Ice)
~&FE b v > J~ topping
L w5 HEEmAET /RRID
Beef Shabu Shabu / Egg Poached in Shell
BERESDEBIF / EUFEFEX
Fried Fish Cake / Fried Fish Cake with Spicy Burdock
BEB /oo / 2F | RUFARE tHREST /5 LEE
Deep-fried Tofu / Seaweed / Green Onion

"Shichimi" (Seven Spice Mix) / Grated Ginger

O ETH ve 3]
Plant Based Mapo Tofu
@ ERFEFK
Plant Based sweet and Sour Pork
[ Jiibiet

Youlinji(Chinese Crispy-fried Chicken with Scallion Sauce)
@'ZENB Noodles" ##1 & >
ZENB Yellow Pea Noodles, “Napolitan” Style
@"ZENB Noodles" vV —ZBEEZ (£ [j
Fried ZENB Yellow Pea Noodles, “Yakisoba” Style
O=HBEL BN LZIELDKMETA Y —RT T4
Vegetable Gratin
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Tomato Stew with Tripe and Navy Beans
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Wood-fire Roasted Porchetta with Bagna Cauda Sauce
OEBRLEMOT I TNy Y7 - Ay Y

White Fish and Littleneck Clam Acqua Pazza Rosso
@Iy IRIT 47 b
Eggs Benedict
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Pork Cutlet Sandwich
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Teriayki Burger with Jalapeno
®H—Vvsrayr7
Garlic Shrimp
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Stewed Autumn Mushrooms and Meatballs in Demi-glace
OEHEBLHROEY Y 74 A —7F
Chicken Pizzaiola
@5—V v I74R
Garlic Rice
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Steamed Vegetables
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Spicy Vegetable Curry
®ii%Ea VG,
Inari Sushi (Fried Tofu-pouch Sushi) / Sushi Roll
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REFH DY F £/3— Seasonal Salad Bar
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Dressings & Condiments

7 v ¥ 7Y% —E X Chef-served items
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Roast US Prime Beef

7L v K Bread
@ T XAFAEDY 7Ly F&E
Assorted Hotel-made Breads
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Steamed Soy Milk Bread

2 —7 Soups
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Vegan Soup
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Pumpkin Potage

A A —/ Dessert
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Super Melon Shortcake
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Strawberry Shortcake
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Strawberry Rolled Cake
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Soy Milk Burnt Cheesecake
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Wasanbon Cream Puff
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Vegan Strawberry and Soy Milk Shortcake
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Vegan Chocolate and Oat Milk Gateau
OB 7T —F
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Vegan Strawberry & Soy Milk Tart
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Healthy Soy Milk Pudding
@TANTF TV
Vegan Soy Milk and Banana Pudding
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Kuzumochi Jelly
@ERIA—STLFEY— (LWHTD) [oF
Yogurt Jelly (Strawberry)
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Melon Jelly
OhEHE5EY—
AMAOU Strawberry Jelly
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Vanilla Ice Cream
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Yogurt Sherbet
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AMAOQU Strawberry Sherbet
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Rum Raisin Ice Cream
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Soy Milk Chocolate Ice Cream

TN T 7 ) =Rt (gluten-free)
<74 — #3535 (for vegan)
<75 v b R— 235 (plant based)

TOWER RESTAURANT



