Le Temps Dinner Buffet
2019 November and December

~Japanese~
Sea Bream Simmered in Sweeten Soy #HD&HSIRE
Simmered Squid and Taro EF&ULVHDIELVEA
Braised Pumpkin  @IO&EERL
Braised EggPlant #iFDERL
Simmered Lotus Root. Simmered Okra. Japanese Mustard Spinach in Dashi Sauce
NAT A BB, IMRR
Soy Milk Skin iR+ EIFBE
Deep-Fried Tofu with Daikon Radish and Ground Chicken Starchy Sauce Ei#HlFEKRBDZ(FSEE
Nigiri Sushi  #ED &
Japanese Pickles {THEY) 5%
~COLD~
Assorted Salad ZwOXRYS4H
Shrimps and Broccoli Salad, Tossed with Wasabi Dressing J0OwIU—&/INGEOYSS  [IEEB
Smoked Salmon in LomiLomi Style XE—IHY—FE>DOZOZMAIIT
Hokkaido Potato Salad tBEBERT M54
Pumpkin Salad With Bacon and Black pepper /\>F>554 R—O>Rw)(—
Seared Tuna Carpaccio Tossed with Yuzu Sansho Pepper Dressing <MDK D)L/ Oy F 3 i FHAHUEBR
Silver-Stripe Round Herring Escabeche in Asian Style EFURSDIRANRY S 1 7T EBK
Tomato and Cheese Pinchos kY h&EF—XDE>FI X
Prosciutto and Melon &/\A&TIL—WY
Garlic-Herb Marinated Olives AU —J it~
White Bean and Tuna Salad in Toscana Style B->4>E&WYVFORIA—FEA
Pickles a la maison EZJILR FSAV
Caesar Salad >—H—H354
~HOT~
Ratatouille S#%bko-1
French Fries with Garlic Flavor IS5 R/RF hdA—Uw IREK
Potato Gratin  RF ~DISHF>
Corn Chowder O—>F v 4 —
Beef Curry E—JHL—
Meat and Vegetables in Borscht Style HREFFRDMNILFE,
Tom Yum Goong-Style Soup ~AVAO>AX—F
Seasoned Rice with Scallop and Burdock ZEIDREFIAHT(FA BREEZEFED
Steamed Rice : Koshihikari Brand Rice from Kyoto HCfr FR&EBEISEAHY
Soup Dumplings in Shangai Style _EiEE/INER
Roasted Pork with Herb-Crusted R—2mD0OF« BE/(HEAL
Bouillabaisse, “Le Temps” Style 7Y RX—=X )L - @,
Creamed Chicken and Mushroom FF> EHDOU—AA
Stewed Beef in Red Wine 4RDF T > EiAH
Schlahtplatte in Germany style =a135/\RJSwv bk RaAVAEA
Stone Oven Pizza with Eggplant,Prosciutto and Arugula AREEEVY7 FEE/ L&Y IS
Penne with Whitebait and Broccoli in Genovese Sauce UL59&EJOYIU—DRIRS T IR—E
Mie Goreng : Bali Style Fried Noodles =—TL>(/\UELEEE(E)

Spaghetti Carbonara with Spinach and Pumpkin EF3SNABENES L DHILIRTFT—S
Roast Japanese Beef with Onion Sauce and Wasabi-Sour Cream
EE4OO-RXRE-T AZAZY-X WEBIU—-LTZ (FALU-)

Jumbo Soufflé BEEZTRXIL (FALYU-)

Scallop Gratin RYFEDISHI> (F1LVU-)

Homard Lobster Quiche ANX—)LBEDFwv>1 (FALU—)

*EANDHEICLD . ABPEMOEMENEE(CRDIHBENTZVET.
The contents of items on menu and the localities used may vary depending on the current stock



