Lunch Buffet Menu (2012.02.01~2012.02.29)
+HM 2,100 H FH 1,900 M, (7Tm~12 %) 850 M. (4 m~67%) 500 M
(FRDOA=a—NFIFZAICL TR ZEERHV )

[4— K7 /L] Appetizer & Salad
=V OFHET R B3 L
Herring pickled in Vinegar with Colorful Vegetables
72U DN KT
Rudolf-Style Fujiri
Sk -1 - IR N7 Y D EIRAT
Paprika-Flavored Squid & Octopus & Season Vegetables
V=T —FLBROI v I AT T A
Mix fly Seafood & Vegetables
[ 2A—7"] Soup
A= AVBEROI Y — b RA—T
Vegetables Clam Soup
RV FRTA 8 A=
Borsch-Style Bouillon Soup
[iE5LEI#E] Meat & Fish Selection
TATY T T
Cajun Pilaf
ANL B O LE AR T T
Ham & Vegetables & Hijiki Pilaf
CXTAFRLNRNRIDT T H
Potato & Pasta Gratin
AW EMIFAO LA v L NARKROENT Y —R
Steamed Winter Vegetables & Root Crops with Star anise-Flavor Starchy Sauce
s b~ by —RATFa—
Stew Seafood & Tomato Sauce
DT —T7 U Ex BFRAANVEMTFDOEHFD T
Oven-Roasted Fish Oil & Citron-Flavor
Fryy h 74y vaDRLE L—VHRKZ
Steamed Catfish with Mussel
Ay T ATy EBORYA E)
Coq Au Vin (Chicken in Red wine)
KR e —ADE— /LA
Beer-Steamed Pork Boston butt
FROMEIY Foroxtm—2
Pepper Steak Beef



[ =7 X7 v %7 a—7—] Chefs Action Corner
AKHDOBENE/NRAHZ
Pasta of the Day
[+H « % H Y =7 Xz2—7—] Chefs Action Corner — Weekends & Holidays
n—ARK—=27 T—Y—RL4z
Roasted Pork with Fruit Sauce



