Le Temps Dinner Buffet
2018 March & April

~Japanese~
Sea Bream Simmered in Sweeten Soy fdD&H SkE
Simmered Squid and Taro EF &UL\HDIELVZA
Simmered Chicken and Vegetables Hai&A
Braised Egg Plant #iFDOERL
Chilled Udon Noodles Mixed with Sakurajima Komikan Mandarin Orange, Served with Dashi Soup
Soy Milk Skin iR EIFBE

Tofu =&

~COLD~
Assorted Salad VOB S4

HE/NHFDADEBRULD EA

Makurazaki Bonito Carpaccio with Yuzu Citrus-Pepper Dressing  AEIRESX AED)L/\wF3a W HAHURLR
Crispy Fried Baby Horse Mackerel Marinated in Soy-Vinaigrette FIAIRE £ sbds UDRIZEELS

Potato Salad 7R hIFS4
Spring Cabbage Coleslaw &HF v A_RWDI—)LRAO—-HYS4

Oriental Salad with Goya Bitter Melon, Tofu and Dried Baby Sardines T—Y&EBDU» BS54

Marinated Bell Pepper J{\TUHDTUFR
Marinated Olive U —J ditishig< =
Couscous Salad Southern France Style F{ABRIRTRADYS4S
Pickles a la Maison EZJJILR FSAV>
Caesar Salad >—HY—H5354

Silver-Stripe Round Herring and Kujo Negi Leek with Miso-Vinaigrette 8REMFEFTENER
Sweet Potato and Foie Gras Flan with Green Pea Coulis EDFEWE&EIADISDIS> I RIUEDI—Y
Summer Roll with Parboiled Kurobuta Berkshire Pork and Shrimp 2R&EBEDOERES

~HOT~
Roasted Sweet Potato ZEUBEEF
Fried Potato 754 RARF
Romanesco ORI

Satsuma Miso Soup with Kuro-Satsuma Chicken and Vegetables & DFEBDEIDET

Beef Curry E—TJHL—
Hashed Beef Stew /J\w= 1 RE—T

Cream of Anno Sweet Potato Soup REFDRY—1 BFEE TiRT

Golden Fried Fish Cake with Vegetables BEEBEXE=DZHIT
Keihan Chicken Rice #ZEEIEER

Steamed Rice: "Akihonami" Brand Rice from Kagoshima HECiR BIEEE &= (FadH

Kagoshima Kurobuta Berkshire Pork Dumpling EERBEZERD> 1Y

Roasted Kagoshima Kurobuta Berkshire Pork RERBEEBOO—XI ~

Crispy Fried Seasoned Kagoshima Silver-Stripe Round Herring EREBEZTURCDERS
Kurobuta Berkshire Pork Cartilage Simmered in Miso ZEB3A Z DDKIEE

Braised White Fish with a Touch of Shochu Liquor BSfROHE T Lt

Fried Kuro-Satsuma Chiken Wings Marinated in Sweeten Soy Sauce EEDEEE - FRADENSHEE
Pizza with Whitebait and Ibusuki Rape Blossoms U579 SIEBERDIEDE VY 7
Linguine Puttanesca with Kagoshima Sardine U>2J+1 =% - BEIRERIAIRE D> DT v IRIH
Peperoncino with Squid and Shuto (Salted and Semi-Fermented Bonito Entrails) X/\F'vF 1 - 41 HEBRDFZ—JA - A-UA
Creamy Pasta with Chami Pork Bacon and Bamboo Shoots HZEBAR—I> EBDIU— LIRS

Parboiled Japanese Wagyu Beef BRIREBERENFDOULRUPR

Roast Japanese Beef with Onion Sauce and Wasabi-Sour Cream EE4DO—-IXANE—T AZAZYV-XEDSUTU—-LA

Jumbo Soufflé BEETZTXIL

Nigiri Sushi: Kagoshima Yellowtail and Greater Amberjack BEE\REBET U EHI/IF EDEAEAN



