Le Temps Lunch Buffet
2018 March & April

~Japanese~
Sea Bream Simmered in Sweeten Soy D& SIRE
Simmered Squid and Taro EF &UL\HDTZLVZA
Simmered Chicken and Vegetables #iai&
Braised Egg Plant #iFDEIRBUL
Chilled Udon Noodles Mixed with Sakurajima Komikan Mandarin Orange, Served with Dashi Soup
HENHFDADSPUD EA
Tofu ZiE
Satsuma Sumoji: Kagoshima Style Scattered Sushi with Silver-Stripe Round Herring and Vegetables
EEITEU
~COLD~
Assorted Salad =wOXHS4
Makurazaki Bonito Carpaccio with Yuzu Citrus-Pepper Dressing  ARISEE SNX ASBDFIL)\wF3 DI EAHUEK
Crispy Fried Baby Horse Mackerel Marinated in Soy-Vinaigrette FIAARE Esbdp U DRZEELT
Potato Salad R b4
Spring Cabbage Coleslaw HF+ARWYWOI—)LRO-HYS45
Oriental Salad with Goya Bitter Melon, Tofu and Dried Baby Sardines J—Y&ZEDOUw» Y54
Marinated Bell Pepper /{\ZUAHDTUTR
Marinated Olive ZU—JDithig< U=z
Couscous Salad Southern France Style B{ARIXIRADYSS
Pickles a la Maison EZJJILR F7SAVY>
Caesar Salad >—H—H354

~HOT~
Roasted Sweet Potato ZEUBEESF
Fried Potato 75 RARF
Romanesco ONY*XIO
Satsuma Miso Soup with Kuro-Satsuma Chicken and Vegetables BEDFHEFEDEDFET
Beef Curry E—JHL—
Hashed Beef Stew /\w= 1 RE—-T
Cream of Anno Sweet Potato Soup REFDRY—1 BFEE TF
Golden Fried Fish Cake with Vegetables EREBEZ*ZDZFBIS
Keihan Chicken Rice #XRI5R
Steamed Rice: "Akihonami" Brand Rice from Kagoshima HZfR EREE HZ(FRH
Kagoshima Kurobuta Berkshire Pork Dumpling EERBERBD 171
Omelet in “Le Temps” Style JL - @A LLY
Roasted Kagoshima Kurobuta Berkshire Pork RE\REEREBOO—X ~
Crispy Fried Kagoshima Silver-Stripe Round Herring REEREEZURCDEHIT
Kurobuta Berkshire Pork Cartilage Simmered in Miso RB/RA C DDIKIZE
Braised White Fish with a Touch of Shochu Liquor BESf&OBEEIJ Lt
Born-in Kagoshima Kurobuta Berkshire Pork Sausage(Saturdays, Sundays, and holidays Only)
BEREER By —t—(XBHRRE)
Pizza of the Day AH®DEY
Linguine Puttanesca with Kagoshima Sardine U>2JA =% - FEEIRBFIARE AT DT Y HRIH
Peperoncino with Squid and Shuto (Salted and Semi-Fermented Bonito Entrails) X/\&F'wF+ « 41 HEBRDT7—J)A - A—-UA
Creamy Pasta with Chami Pork Bacon and Bamboo Shoots ZFEBAR—I> EBDIY— LIRS
Frid Rice with Takana Pickles and Dried Baby Sardines &R &EBDHADFv—/\>
Roast Japanese Beef with Onion Sauce and Wasabi-Sour Cream EEHOO—-XRE—T AZTAZY-XEDETTOU—A
Jumbo Soufflé BESTZTATIL
Paella with Satsuma Wakashamo Chicken and Takaebi Shrimp EDFEESvEESHIED/TUV



