Le Temps Lunch Buffet
2017 May & June

~Japanese~
Sea Bream Simmered in Sweeten Soy fiMD&H SkE
Simmered Squid and Taro EBF &UL\HDIELVEA
Simmered Chicken and Vegetables figi=
Braised Egg Plant #iiFDERL
Sesame Tofu BARKEIE
Chilled Tofu B
Scattered Sushi with Seafood and Vegetables 55 U%&]

~COLD~

Assorted Salad =V OXYS4H
Avocado and Tuna Poke with Yuzu Citrus-Pepper Dressing 777RA1 R&EPDODMRF
Quinoa Salad with Steamed Chicken FX7H5%4
Potato Salad itiE&ERT bS5
Coleslaw J—J/LAO—-H354
Ratatouille % b1
Yum Woon Sen Salad with Cellophane Noodles 74 -D> - tZ>
Garlic-Herb Marinated Olives ZU—J it~
Couscous Salad IRORXBS4
Pickles a la maison EZJILR FSAVI>
Caesar Salad >—H—H5354

~HOT~
Edamame Green Soybeans &%
French Fries 35 RRF b~
Steamed Corn &£35HB32UL
Minestrone ==xX kO—%
Massaman Curry YwHB~¥>HL—
Hashed Beef Stew /\w>1 RE—-T
Creamy Green Pea Soup “Saint-Germain” RY—=1 - B> 1)L
Seasoned Rice ZEHIDRETIAHZ(FA
Steamed Rice B8R
Xiaolongbao: Soup Dumpling /\EEE
Tortilla MILFTa1—2+v
Roast Pork with Pineapple Sauce R—2O—X b 4 FvFILY—X
Tandoori Chicken &> RU—F+>
Schlachtplatte: Lightly Simmered Sausage and Vegetables =a13/\NJSw b
Acqua Pazza 707 )\wW7r
Pizza of the Day AH®DEY
Mie Goreng : Bali Style Fried Noodles =— - JL> (J\URBEEZ(E)
Spaghetti Genovese with Potato and Bacon R/\F'wF o - RFMER-D2DZT IR—E
Linguine Pescatore with Snow Crab U4 « BNCDRI A ~—L
Korean-style Fried Rice with Beef Ribs EE>/I(EADILEFv—/\>
Roast Japanese Beef EEFDO—IANE—D
Jumbo Soufflé KEETZTATIL
Seafood Paella =>—2J—R/){TUF
Grilled Scallops and Mushrooms with Parsley-Garlic Butter (Saturday, Sunday, and Holidays only)
LBEERY T EEOZDA—T 2 = (T ARRE)

*EANDEEC KD, RBEPEMOERENEE ([CIRDHENTENET.

The contents of items on menu and the localities used may vary depending on the current stock



