LUNCH Buffet
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Soy Cheese & Colorful Cherry Tomato Caprese
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Chunky Vegetable Caponata
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Shreded Carrot
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Marinated Seafood Salad
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Mustard Potato Salad with Steamed Chicken
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Japanesque Marinated Seasonal Vegetables
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Prosciutto & Soy Milk Cheese / Soy Tomato Cream
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Salmon Rillettes / Soy Cream Cheese with Herbs and Garlic
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Dressings & Condiments
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Warm Sanuki-style Udon(Hot / Ice)
~&FE v B~ topping
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Beef Shabu Shabu / Egg Poached in Shell
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Fried Fish Cake / Fried Fish Cake with Spicy Burdock
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Deep-fried Tofu / Seaweed / Green Onion
"Shichimi" (Seven Spice Mix) / Grated Ginger
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Plant Based Mapo Tofu
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Plant Based sweet and Sour Pork
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Youlinji(Chinese Crispy-fried Chicken with Scallion Sauce)
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ZENB Yellow Pea Noodles, “Napolitan™ Style
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Fried ZENB Yellow Pea Noodles,
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Rice and Soy Cream Gratin

“Yakisoba” Style

with Early Summer Vegetables and Myoga Ginger Miso Sauce

O vy /NEBHVWAITATED kv FERAH
Tomato Stew with Tripe and Navy Beans
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Wood-fire Roasted Porchetta,Lemon Herb Flavor
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White Fish and Littleneck Clam Acqua Pazza Rosso
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Eggs Benedict
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Pork Cutlet Sandwich
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Teriayki Burger with Jalapeno
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Garlic Shrimp
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Stewed Mushrooms and Meatballs in Demi-glace
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Chicken Pizzaiola
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Garlic Rice
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Steamed Vegetables
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Spicy Vegetable Curry

Inari Sushi (Fried Tofu—pouch Sushi) / Sushi Roll
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Slow-roasted US Chuck Roll
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Assorted Hotel-made Breads
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Steamed Soy Milk Bread
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Vegan Soup
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Pumpkin Potage
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Super Melon Shortcake
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Soy Milk Burnt Cheesecake

Mango Shortcake
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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
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Vegan Soy Milk and Brown Sugar Chiffon Cake
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Vegan Strawberry & Soy Milk Tart
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Healthy Soy Milk Pudding
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Vegan Soy Milk and Banana Pudding
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Kuzumochi Jelly
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-~ Yogurt Jelly (Mango)
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Melon Jelly
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AMAQU Strawberry Jelly
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Vanilla Ice Cream
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Melon & Soy Milk Gelato
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Rum Raisin Ice Cream
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Soy Milk Chocolate Ice Cream
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Coffee and Tea is included in your course.
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TOWER RESTAURANT
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