Dinner Buffet Menu (2012.02.01~2012.02.29)
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[4— K7 /v] Appetizer & Salad
KDDL —H—Ji
Caesar-Style Rape blossoms
AE—JH—FL TTLT
Smoked Salmon Umbrella
RO~ D x# 0 B3R LI
Duck meat Marinade with Colorful Vegetables
fanfglarxlxz EMNIY—LY—R
Seafood & Conchiglie with Sea Urchin Cream
[ A—7"] Soup
A=V AVBEROT Y — b RA—T
Vegetables Clam Soup
EONAFED T ) — L A=
Spinach Clam Soup
[iE5LEI#E] Meat & Fish Selection
TATY T T
Cajun Pilaf
ANL B O LE AR T T
Ham & Vegetables & Hijiki Pilaf
AADBENENRZ
Pasta of the Day
CXHATENRREDT T 5
Potato & Pasta Gratin
S N A
Liege-Style Salad
N2 50 DT A ¥ _X—2A
Bouillabaisse of Seafood
THAD T
Yosenabe with Soymilk
¥y b7 4y vabBEOF—T X
Oven-Roasted Catfish & Mush room
= VNI N
Yanyomujan
HHOA L — BB F 2 —
Curry-Flavor Chicken of Stew
AT DN H ) —JBEIA -
Hungary-Style Pork Stew



[ =7 X7 v %7 a—7—] Chefs Action Corner
bt —nA CHORT—F T =Ny R—Y—R
Choice Beef Sirloin Steak Green Pepper sauce
7T v AER L R PEEAAR A NV HEE
Foil Wrapped Baked Mushroom & Fish



