Le Temps Dinner Buffet
2017 May & June

~Japanese~
Sea Bream Simmered in Sweeten Soy D& SkE
Simmered Squid and Taro EBF &ULVHDIELVZA
Simmered Chicken and Vegetables Hai&A
Braised Egg Plant #iFDOERL
Sesame Tofu BRARKEIE
Soy Milk Skin iR EIFBE
Chilled Tofu 51X
Nigiri Sushi 1ED%&T)

~COLD~
Assorted Salad =V OURYSS
Avocado and Tuna Poke with Yuzu Citrus-Pepper Dressing 777R7 R &< 0ODMRF
Quinoa Salad with Steamed Chicken FX7HS%4
Potato Salad JLE&RT S5
Coleslaw J—)LRO—-H354
Ratatouille 5% bo-11
Yum Woon Sen Salad with Cellophane Noodles VA - D> - tz>
Garlic-Herb Marinated Olives AU —Joithigia~< U
Couscous Salad IROIRBS4
Pickles a la maison EZJJILR FSAVY>
Caesar Salad >—HY—H5354
Savoury Egg Custard Dressed with Matcha Green Tea Sauce, Topped with Sea Bream and Rape Blossoms fdD B3] HAZEL
Smoked Salmon Tartare XE—T 5 bDHFILEFIL
Prosciutto and Melon &/\A&XO>

~HOT~
Edamame Green Soybeans &
French Fries 735 RRF k
Steamed Corn &£3E32UL
Minestrone =X hO—>
Massaman Curry YwHB~¥>HhlL—
Hashed Beef Stew /\w>1 RE—-T
Creamy Green Pea Soup “Saint-Germain” RY—=1 - > 1)L
Seasoned Rice ZFHIDREIAH (FA
Steamed Rice BT8R
Xiaolongbao: Soup Dumpling /\EEE
Roast Pork with Pineapple Sauce R—o0O0—X bk J\1FvIFILY—X
Tandoori Chicken &> RU—FF>
Kefta Tagine with Chicken Meatballs FBEIFDIZ>EL TI5 - 9S>
Acqua Pazza 7707 )\wW7
Samgyeopsal: Spicy Kimchee Pork HAF3TH)L
Pizza Margherita <ILZ'U—%

Mie Goreng : Bali Style Fried Noodles =— - JL> (J(URBEIEZ(E)
Spaghetti Genovese with Potato and Bacon X/(FwF« - RFhER-D2DTT IR—F
Linguine Pescatore with Snow Crab U>J A% « BNCODRIABD M—L
Moussaka: Eggplant and Meat Gratin AYH : FiFD=I— NMIST>
Roast Japanese Beef EE4DO—XNE—-T
Jumbo Soufflé kEEZTRIL
Teppan Grilled Japanese Beef Rib Served with Teriyaki-Truffe Sauce EELFJIO—AD#RGEE A NI TV —X

* EANDEEC KD, ABTPEMOEMENEBICRDIGENTIVET,
The contents of items on menu and the localities used may vary depending on the current stock



