Le Temps Dinner Buffet
2019 March & April

~Japanese~
Sea Bream Simmered in Sweet Soy Sauce D& SIRE
Simmered Squid and Taro EF &UL\HDIELVZA
Simmered Chicken and Vegetables Hai&A
Braised Egg Plant #iFDOERL
Chilled Udon Noodles Mixed with Mandarin Orange, Served with Dashi Soup
RENHPADSEUD EA
Soy Milk Skin iR EIFBE

Tofu ZE&

~COLD~
Assorted Salad =V OIRYSS
Seared Bonito Carpaccio with Yuzu Citrus-Pepper Dressing 1878 LW)IFBOX DI H)L/\vF3
Crispy Fried Baby Horse Mackerel Marinated in Soy-Vinaigrette FIAIRE Esbds UDRZEELT
Potato Salad RF hFS45
Spring Cabbage Coleslaw &HFvARAWDI1—)LXO—
Tofu Salad with Goya Bitter Melon and Sakura Shrimp J—17&EEDOU» US4
Marinated Bell Pepper J{\TUHDTUFR
Marinated Olive U —JoithehiE< U
Couscous Salad Southern France Style F{ABRIRTRADYS4S
Pickles a La Maison EZJJILR FSAV>
Caesar Salad >—HY—H5354
Silver-Stripe Round Herring and Kujo Negi Leek with Miso-Vinaigrette 8REDZTUVRT ENER
Kagoshima Kurobuta Berkshire Pork Liver Paste E\RBEZEBDOL/(—R—-X
Summer Roll with Parboiled Kurobuta Berkshire Pork and Shrimp B & BEDEERES

~HOT~
Roasted Sweet Potato ZEUBEEF
Fried Potato T35 R/RF bk
Corn &583CUL
Local Miso Soup of Kagoshima “Satsuma Jiru”, with Chicken, Vegetables and Wheat Miso
BEOFHLIUEDERBTIESD =DFT
Beef Curry E—TJHL—
Hashed Beef Stew /\w>1 RE-T
Cream of Anno Sweet Potato Soup REFDRY—>1 BFEE TiRT
Golden Fried Fish Cake with Vegetables RE)EESRAREFEX =DFIBS
Raw and Boiled Whitebait Please dish up the bowl with rice and place the toppings. Enjoy with Soy Sauce.
"EMEBDELST CEBITLST SiFHF
Steamed Rice: "Akihonami" Brand Rice from Kagoshima HBCiR BRIEEE HZ(FaH
Kagoshima Kurobuta Berkshire Pork Dumpling EEREEREBD> 131
Roasted Kagoshima Kurobuta Berkshire Pork FEEREEZREBOO—X b
Crispy Fried Seasoned Kagoshima Silver-Stripe Round Herring EERBEZURTDESS
Braised White Fish with a Touch of Shochu Liquor BSfROHE Tt
Fried Kuro-Satsuma Chiken Wings Marinated in Sweet Soy Sauce RB&DFH - FREbEHSHEE
Pizza with Whitebait and Ibusuki Rape Blossoms SBERDEE SRFOEHEETEYWYF
Linguine Puttanesca with Kagoshima Sardine U>4J A+ - EE\REMAIRE - D> DTV RN
Spaghetti Peperoncino with Shrimp and Snap Peas R/\G'wI o - BEBEAFTYVII ROENGEDT7—UA - A—UA
Creamy Pasta with Chami Pork Bacon and Bamboo Shoots HREBNR—I> DT — LIRS
Parboiled Japanese Kuroge Wagyu Beef BREBEZEEMNFDLRRLPRN
Roast Japanese Beef with Onion Sauce and Wasabi-Sour Cream EE4OO—IXNE—T AZAZY-XEDSTCIU—LA
Jumbo Soufflé BEETZTRTIL
Nigiri Sushi with Premium Branded Yellowtail “Buri-Oh” and Seabream “Tai-Oh”
E - fAECEDEHFE BRUEAN (BRE HELARHLD)



