Le Temps Lunch Buffet
2017 March & April

~Japanese~
Sea Bream Simmered in Sweeten Soy fldD&H SRE
Simmered Squid and Taro EBF &ULVHDIELVEA
Simmered Chicken and Vegetables aiI&E
Braised Egg Plant AiFDERL
Sesame Tofu tAMEE
Tofu S8
Scattered Sushi with Mackerel and Vegetables FHEDIXSEE]

~COLD~
Assorted Salad =W OXHS4
Makurazaki Bonito Carpaccio with Yuzu Citrus-Pepper Dressing  AEIRESZ AMEDF)L/\wF3a W HAMURL
Crispy Fried Baby Horse Mackerel Marinated in Soy-Vinaigrette FIAIREE £sbds UDREELS
Potato Salad RF hFS45
Spring Cabbage Coleslaw HFvAYOI—)LAO-HS54
Oriental Salad with Goya Bitter Melon, Tofu and Dried Baby Sardines T—1&EEDUw» BS54
Marinated Bell Pepper /J\ZUhDTUH
Marinated Olive U —JoithehiE~ 1=
Couscous Salad Southern France Style B{ARIXTADH S5
Pickles a la Maison EZJJILR FSAV>
Caesar Salad >—HY—H5354

~HOT~
Roasted Sweet Potato ZEUBEEF
Fried Potato 75 RARF
Romanesco OYRRI
Satsuma Miso Soup with Kuro-Satsuma Chicken and Vegetables ZEDFEB\DETDET
Beef Curry E—JHL—
Hashed Beef Stew /\w>1 RE—-TJ
Cream of Anno Sweet Potato Soup REFDRY—a1 BFEE TRT
Golden Fried Fish Cake with Vegetables BEEEXEDZZITF
Keihan Chicken Rice #XEISER
Steamed rice: Akihonami BCtR BRIEEE HE(FRH
Kagoshima Kurobuta Berkshire Pork Dumpling EEREBEZERD> 1031
Omelet in “Le Temps” Style JL - 9 @BALLY
Kagoshima Kurobuta Berkshire Pork EEREEREBOO—X &
Crispy Fried Kagoshima Silver-Stripe Round Herring REE\REEZ=URE DEBISF
Kurobuta Berkshire Pork Cartilage Simmered in Miso ZB/2A C DDIKIBE
Grilled White Fish with a Touch of Shochu Liquor EEROEEEEE
Born-in Kagoshima Kurobuta Berkshire Pork Sausage(Saturdays, Sundays, and holidays Only) EREER SV —t—>(ZHTEE)
Pizza of the Day AH®DEY
Linguine Puttanesca with Kagoshima Sardine 'J>2J A% - BEREBMAREA D> DT v HIRIH
Peperoncino with Kyoto Squid and Shuto (Salted and Semi-Fermented Bonito Entrails) REDF7ZAUA HEBRDI7—UA - A—-UA
Creamy Pasta with Chami Pork Bacon and Bamboo Shoots HEBAR—I> EEDIU— LIRS
Frid Rice with Shibazuke Pickles and Dried Baby Sardines 4&&1FEEDHADFv7—/\>
Roast Japanese Beef with Onion Sauce and Wasabi-Sour Cream EE4DO—XANE—T AZAZY-XEDSUTU—LA
Jumbo Soufflé BEETZTRTIL
Forest Paella With Soft Boiled Eggs and Cheese #4801 &F—X T EIF3HRD/ TV



F—=NTA FA=2T

ALL DAY DINING

11:00-23:30 (G AN —#—)




= HIK, 75
LSS APPETIZER&SALAD

APPETIZER&SALAD

RE—INFTM—FY FANELEL DI —IERZ
Smoked Salmon Trout with Dill and Lemon Cream ¥1,450

D a=yiar b aRBZ
Prosciutto with Pickled Cornichons and Picos ¥1,250

F—R7T N7V —h S5HEHREE
Assortment of 5 Hors-d’oeuvre ¥1,950

YSHE <L LB

Market Salad ¥1,750
VIR =T FH

Mixed Leaf Salad ¥750
D

Caesar Salad ¥1,150
ZHEIRBEOBRAE

Steamed Seasonal Vegetables ¥1,550

F—XDBEEE FIAT7NV—V=e—<L —REEHIT

Assorted Cheeses with Dried Fruits and Marmalade ¥1,350
A—7

SOUP

IR APE—F a—2 ) —bRA—F

Minestrone ¥700 Cream of Corn Soup ¥700
F=F T IER—T

French Onion Gratin Soup ¥850

* MG IEY —EXH10%, BEslEaFhilReBYET,

Price shown includes tax and service charge.



AT AV 2
MAIN DISH

BB

FISH

WwEI7IA

Fried Prawns with Tartar Sauce

¥2,500

ARHDOREIE “TIrT /o7
Fish of the Day Served Braised

¥2,300

RAEHE

MEAT

BHLLEDTINL THREXY—R
Grilled Chicken Thigh with Teriyaki Sauce

¥2,600

ar74LTEIRROZ YV
Grilled Duck Confit

¥2,800

NON=FRT—F RyIT TR —A
Hamburg Steak served with Demi-glace

¥2,950

FIHEREROIIVY BRIREEVE DR —r =Y —R
Kyoto Tanba Kogen Pork Cutlets with Caper-Vinaigrette

¥2,600

B—T T a—
Beef Stew

¥2,600

T AVHDAT—F (120g) 7IARRT MR Z
FnRy—2 F-i3 ERY—2R)

Beef Steak(120g) served with French Fries
Japanese or Western Sauce

¥3,500

BT THOBYN ~poELEsabRTE T~

Recommended set to go with main dishes

BYRA R FERIXITAR + a—k—
Set A Bread or Rice and Coffee

EYB  ¥IF + a—b—
Set B Salad and Coffee

¥900

¥1,200

¥ T BTTHEINOLOTETITESTHYEE A,

Orders for only additional component of a set cannot be placed.

* EREMEIEY —EXH10%, BEslEaFhilBeBY£T,

Price shown includes tax and service charge.



BRY BFEA=2—
LUNCH BOX & KID’S PLATE

ERFY

Lunch Box, served Miso Soup

¥3,000

FyXTV—b (NEEETOBPRIROETOIEEET)
Kid’s Plate (Up to 12 years old)

¥1,500

F ]
DESSERT

T—=Fkyb (BFERr—%ia—b— ik K)
Hotel Specialty Cake Set (Cake with Coffee or Tea)

¥1,250

TFEvaad
Chocolate Fondant

¥1,250

IV—" TARIY—LLBERZ
11:00-22:00 (G A A —&—)

Crepe with ice Cream and Honey 11:00-22:00 (LAST ORDER)

¥1,050

TAARIY—b ZFE

Ice Cream (various flavors)

¥700

Yy —~_yh £

Sherbet (various flavors)

¥700

* EREMEIEY —EXH10%, BEslEaFhilBeBY£T,

Price shown includes tax and service charge.



BHDOBRE

LIGHT MEAL

INARZ AV— ET7
PASTA/CURRY/PILAF

M bEFRFDRNT T 4—
Spaghetti with Tomato and Eggplant

¥1,900

ANG T 4— I—F)—A
Spaghetti Bolognese

¥1,900

E—T7E77 ~FREOUIZRG T2 b~
Beef Pilaf with Japanese Pickles

¥1,950

Bex b~ by —7—ROE57 NULVEK
Seafood Pilaf with Grilled Tomato, Seasoned with Basil

¥1,950

E—7hL— ZUR
Beef Curry

¥1,950

BORAVEFRIL —
Vegetables Curry

¥1,800

FBIGAR G F oy T =R Fiid FyIFFRI—2R)
Chicken Rice Omelets with Tomato Ketchup or Demi-glace

¥1,800

NPT AR
Hashed Beef with Steamed Rice

¥1,800

V=T —RTGARTFH
Seafood Rice Gratin

¥1,950

BT TOEBYN ~prELEEbRETEIE~

Recommended set to go with main dishes

BYRA R FERIXITAR + a—k—
Set A Bread or Rice and Coffee

EYB  ¥IF + a—b—
Set B Salad and Coffee

¥900

¥1,200

¥ T BTTHEINOLOTETITESTHYEE A,

Orders for only additional component of a set cannot be placed.

* EREMEIEY —EXH10%, BEslEaFhilBeBY£T,

Price shown includes tax and service charge.



YURAYTF | NN—T—
SANDWICH & HAMBURGER

NAETEFET LB RDIvI AU KA oF
Mixed Sandwich(Ham,Egg, Vegitables)

¥1,600

TAVH Y DTG T ING A RA 0T

~FF R—ay, 7=F5Z, BROM—AMFR~
American Clubhouse Sandwich
(Chicken,bacon,Egg, Tomato and Lettuce)

¥1,800

E—T ALY RAYF
Beef Cutlet Sandwich

¥2,500

AR LEER—I DN = —
Beef and Pork Hamburger

¥2,500

TN—=Y AOIY =LY Ry TF

Cream Sandwich with Seasonal Fruits

¥1,900

YART 4o
SIDE DISH

Ny F L AR

Bread or Steamed Rice

¥300

B— XY —BEB Sy ha— Rkt
Rosemary Toast(baguette)

¥500

BT THOEYN ~sBBUaabETE I E~

Recommended set to go with main dishes

BYMA R FEEEFTFAR + a—bk—
Set A Bread or Rice and Coffee

®yhB HYIFH¥ + a—b—
Set B Salad and Coffee

¥900

¥1,200

* TR Eyh DHBOZEITAE->TRYEE A,

Orders for only additional component of a set cannot be placed.

* EREMEIEY —EXH10%, BEslEaFhilBeBY£T,

Price shown includes tax and service charge.



BRAY

BEVERAGE

6:30-23:30 (FARA—&—)




R

BEVERAGE

TVyvala—R(@FLey kit ZL—770—Y)
TV rRa—b— (kybEEid7A2) Freshly Squeezed Juice(Orange or Grapefruit)
Blended Coffee (Hot or Iced) ¥800 ¥1,200
E A ) Va—RAEf (LY, SL—FT—Y k=)
Espresso .o sin gle ¥700 Juice (Orange, Grapefruit or Tomato) ¥700

HT N Double ¥850

7a—hk ey —g a—=7, a—t-)
BFF— ) Float (Melon Soda, Coke or Coffee) ¥1,100
Cappuccino ¥900

N 24
N7 =55 Milk ¥700
Café Latte ¥900
AT xFEH
Café Mocha ¥900

Faal—b Byb FiE TAR)

Chocolate (Hot or Iced) ¥900

V=)V (FHer—r—RI( F72id FoRnBT L)

Draft Beer (Asahi Super DRY or Sapporo Black Label)
KR o9 2) ¥850
Tea (Assam ) ¥800

EEEE —/V (7 e, ¥V, FoRe, XV —FHAZTL)

. Domestic Beer (Asahi, Kirin, Sapporo or Kirin Stout)
Nz
. ¥850

Perrier ¥750

BAE /L OSRUAF— AL R)
SHEESR Imported Beer (Budweiser or Heineken) ¥900
Oolong Tea ¥700

TTRIAY (B.H)
aa—7 ¥k Jrvia)—-a—7 Wine ( White or Red) By The Glass ¥800
Coca Cola or Zero-Calorie Coca Cola ¥750

HATE (B Ak 180ml
Aa)—H “Gekkeikan” Japanese Sake 180ml ¥820
Melon Soda ¥750 .

PSEEFE GUEIRR R&) 300ml

“Kyo-No-Izumi” Premium Ginjyo Sake
% —T—) (Fushimi,Kyoto)300ml ¥1,500
Ginger Ale ¥750

Belt (2. %)

N S “Shochu” Japanese Vodka

VBRIV
Lemon Squésh:'- ¥1,100 (Barley or Sweet Potato) ¥800

* EREMEIEY —EXH10%, BEslEaFhilBeBY£T,

Price shown includes tax and service charge.



