Le Temps Lunch Buffet
2020 January and February

~Japanese~
Sea Bream Simmered in Sweeten Soy #HD&HSIRE
Simmered Squid and Taro EF&EULVHDIELVEA
Braised Pumpkin  @EIO&EERL
Braised EggPlant #iFDERUL
Simmered Lotus Root. Simmered Okra. Japanese Mustard Spinach in Dashi Sauce
NAT A BB, IMRR
Yudofu (Boiled Tofu) ZEE
Deep-Fried Tofu with Daikon Radish and Ground Chicken Starchy Sauce Ei#HlFEKRBDZ(FSEE
Scattered Sushi (Chirashi Sushi) 55 U%EH)
Japanese Pickles FTHE&EY) 5%
~COLD~
Assorted Salad Zw OS54
Hokkaido Wakasagi Smelt Escabeche with Curry Flavor JEBEENDNESZT DI ANY S 1L — kK
Seared Hokkaido Salmon Carpaccio itiBEE BHOXDHIL/\YF3
Hokkaido Potato Salad JbiEE&EBERT M S5
Boiled Octopus and Mizuna (PotherbMustard) with Yuzu Sansho Pepper Dressing 7R-1JLiH & /KSR ODFFHAMUELK
Salted Shrimp and Root Vegetable Salad Tossed With Perilla Leaf HI EE3F SRSDE LA
Couscous Salad FHARI RO RDBSS
White Bean and Tuna Salad in Toscana Style B 4>28&YFHDRIH—FEA
Caesar Salad >—H—H354
~HOT~
Potato Gratin U HAFDISEF>
French Fries with Garlic Flavor 735 R/RF hdH—Uw TR
Inkanomezame (Hokkaido Potato) with Butter - > D& &b U ht) (5 —
Surf Clam Chowder Ry FBF 45—
Beef Curry E—JHL—
Ajillo of Hokkaido Whelk and Mushroom 1b/BEEDSREHED7E—>3
Hokkaido Potato Cream Soup dLiBEERT bDIU—LZX—T
Steamed Rice with Salmon from Hokkaido and Mushroom ZEEIORFAAHZ(FA  ILBED S EEDREIAHEER
Steamed Rice
Kitakurin Brand Rice from Hokkaido HZ8k JE@BEEZZ<DA
Squid Dumpling  L\HVGESE
“Le Temps” Style Crab Omelet JL -5 > EMNCE
Pork Cutlet and Pasta with Meat Sauce FREO—XDXR/ Y
"Zangi" Hokkaido-Style Crispy Fried Chicken with Sweet Vinegar and Yuzu Citron JRRID"H >3 BEFEMKIHMFDE D
Miso Soup with Hanasaki Crab and King Crab fEXH =& EED" To (EFSiH”
Roasted Salmon Garnished with Stir-Fried Vegetables and Miso Sauce #§DFv>F v BE JL-FE
Stone Oven Pizza with Hokkaido Rice Cake and Cheese JLBEDHEEF —XDGERETE VYT
Linguine Marinara with Shrimp, Mushroom and Spinach U>J A% - INBEEHEFDINABDI UF—5
Linguine Aglio Olio with Squid and Kujo Negi Leek 'J>D1 =+ - B ENEZREFD" T—UAA—UA"
Ramen in Miso Broth BRI@5—X>
Roasted Hokkaido Beef with Apple and Onion Sauce EEFDO—RXME—T DAZEIEBEERDOY—X (F1LU-)
Paella with Soft Boiled Eggs and Mozzarella Cheese ##480 S b@EEEF —XTHEFR/NTUT (F1LU-)
(only Saturday s ,Sundays,and holidays) RPFEDERRKDT ) —LISHI(F1LJ—. TBRRE)
A Bowl of Rice with Salmon Roe and Salmon Flakes (205 &EBETL—ODHFH (§1ALU-)

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



