Le Temps Lunch Buffet
2018 Nov and Dec

~Japanese~
Sea Bream Simmered in Sweeten Soy #HD&HSIRE
Simmered Squid and Taro EF&ULVHDIEVLVEA
Simmered Chicken and Vegetables fai&
Braised Egg Plant #iFDERUL
Sesame Tofu EARREE
Boiled Tofu ZE&E
Scattered Sushi 55 U#a]
~COLD~
Assorted Salad IwOURYS4H
Seared Yellowtail Carpaccio JU®DX0DH)L/wF3
Broccoli and Shrimp Salad, Tossed with Mustard Dressing JOwU—&/NGEDYSSY  IX5— REK
Oriental Salad with Vermicelli HROAJUI> 4L
Hokkaido Potato Salad iL:BEBEEHART S5
Pumpkin Salad With Bacon and Black pepper /{>TF+>H54 ~R—O>Rw)(—
Saury and Paprika Escabeche /\ U1 EMTIEDITIAANR— 1
Garlic-Herb Marinated Olives 7'J—J otichig< U=
Couscous Salad FEHARIRXTZADYS4S
Pickles a la maison EZJJILR FSAV>
Caesar Salad >—H—H5354
~HOT~
Romanesco Cauliflower ON=RR%
French Fries 354 RRF ~
Potato with ButterUwh'/ {45 —
Corn Chowder J—>F 4 —
Beef Curry E—JHL—
Hashed Beef Stew /\w< 1 RE—T
Cream of Pumpkin Soup RY—=1 /> TF>
Seasoned Rice with Scallop and Burdock ZEEIDREZIAHZ (FA BHEESEZFEDS
Steamed Rice : Koshihikari Brand Rice from Kyoto BCfR F&EISEHU
Steamed Meat Bun S\e< 5REA
Spanish Omelet /{\Zwv>aA ALY
Teriyaki Pork with Oyster Sauce BOBEER—2 « A1 X5—Y—EAK
Bouillabaisse, “Le Temps” Style T/ R—=X )L - &,

Poulet Roti "Roast Chicken" Dressed with Sauce Supreme F—LOF« Y—X->a 7 L—A
Pot-Au-Feu with Sausage and Various Vegetablesn xRz >RD 7Ry ~-A-Tm”
Pizza of the Day AHDEYH
Penne with Whitebait and Broccoli U559 &J 0w U —DARR
Peperoncino with Shrimp and Cabbage /|N8& &EF v RXYDT7—UAA—-UA
Spaghetti Carbonara with Spinach and Pumpkin (F5NAEENFErDHILRFT—S
Fried Rice with Crab and Mibuna Greens MZ & E4ERDIL
Roast Japanese Beef Served with Onion Sauce and Wasabi Cream
EEFOO-ANE—T AZASY—-X WRBIU—-LRZ (F1LU-)

Jumbo Soufflé BEEZTRAIL (FALU—)
Mushroom Paella with Soft Boiled Egg and Cheese ¥#Il&F—XTH EIFRZDITD/N\TUY (F1LU-)
Teppan Grilled Beef Rib Steak Served with Pepper Sauce EE4D T O—AD#HIREEE (51 LU—)

* T ANDEEC LD, ABTPEMOEMENEE(CRDIGENTEVET.
The contents of items on menu and the localities used may vary depending on the current stock



