&% LUNCH Buffet ¢

BEFH DY F £/3— Seasonal Salad Bar
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Dressings & Condiments

BIZZ Appetizers

@15 7LFr Y= bThEFLF—RDHTL—F E
Soy Cheese & Colorful Cherry Tomato Caprese
Q@ TOIAHEDHKRF—& ﬂ
Chunky Vegetable Caponata
@Froy kI~

Shreded Carrot
@ EEL Yy I—0EmERYY %
Tropical Shrimp and Mango Marinade
@K LB EUTHOTIR =y VA EWY 74
Oriental Glass Noodle Salad with Steamed Chicken and Herbs
OFHHFHOMEAT Y 2

Japanesque Marinated Seasonal Vegetables

@ X /RR/NZ T T4 — Assorted Tapas
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Prosciutto & Soy Milk Cheese / Soy Tomato Cream

Y=Y UTy b /BAIV—LF—AN=T&H=Y v 7R [V

Salmon Rillettes / Soy Cream Cheese with Herbs and Garlic
OTEF AR QL EEH
Inari Sushi (Fried Tofu-pouch Sushi) / Sushi Roll

(#E Noodles)
Q@ KERHD 185 LA
Silken Udon Noodles Rinsed in Ice-cold Water
TZREKIELN Sea Urchin Flavor Sesame Sauce

t= rABEN Tomato Baitang Sauce

3 EADK Udon Soup

SRELRIEE Warm items
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Plant Based Mapo Tofu
@ 2FFEFX
Plant Based sweet and Sour Pork
@S
Youlinji(Chinese Crispy-fried Chicken with Scallion Sauce)
@'ZENB noodle” HE F—ay —2

ZENB Noodle with Pomodoro Sauce
@"ZENB noodle" vV —2BEE ZIE
Fried ZENB Yellow Pea Noodles, “Yakisoba” Style
QXL TEFHBEOLY FRRRS T &>

Eggplant and Seasonal Vegetable Gratin in Spicy “Nikumiso”

(Miso Meat Sauce)
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Tomato Stew with Tripe and Navy Beans
@ik FL Yy & LEL &N — TR [eF

Wood-fire Roasted Porchetta,Lemon Herb Flavor
@/ —t—VERTFIDAVIRTY S
German Pan-fried Potatoes and Sausages with Cheese
OLHRLEMDT /Ty Y7 Ay Y [er

White Fish and Littleneck Clam Acqua Pazza Rosso
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Eggs Benedict
@FK—shYH
Pork Cutlet Sandwich
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Teriayki Burger with Jalapeno
OH—Vvsrayr7
Garlic Shrimp
OFHLI— b R—LDOFIFFREAH
Stewed Mushrooms and Meatballs in Demi-glace
OEEBLLAOLE Y Y74+ —F
Chicken Pizzaiola
@5—V v I74R
Garlic Rice
O@FHI DK LBFH
Steamed Vegetables
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Spicy Vegetable Curry
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Slow-roasted US Chuck Roll

7L v K Bread
QKT AL FEEDY 7Ly F&EE
Assorted Hotel-made Breads
@EHKL /Y
Steamed Soy Milk Bread

i

Z—7 Soups
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Pumpkin Potage
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Vegan Soup

R A —/ Dessert
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Super Melon Shortcake
@vAryra—hrr—F
Chestnut Shortcake
‘ @/ L—7R—LT—%
Grape 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
@+—VINsH =337
Vegan Chocolate and Oat Milk Gateau
@ZIBE T —F
Vegan Soy Milk and Brown Sugar Chiffon Cake
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Vegan Chestnut & Soy Milk Tart
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Healthy Soy Milk Pudding
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Vegan Soy Milk and Banana Pudding
@Ffedo < THIY —

Kuzumochi Jelly
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Yogurt Jelly (Grape)
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Melon Jelly
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Grape Jelly
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Vanilla Ice Cream
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Melon & Soy Milk Sherbet
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Grape Sherbet
OS5 LL—RvTARsY—L  [GF
Rum Raisin Ice Cream
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Chestnut Ice Cream
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Coffee and Tea is included in your course.
TN T 7 ) =Rt (gluten-free)

74 —H > HFIG(for vegan)

=77 v b R=23tG(plant based)

‘“TOWER RESTAURANT



