Le Temps Dinner Buffet
2017 September & October

~Japanese~
Sea Bream Simmered in Sweeten Soy D& SkE
Simmered Squid and Taro EF &UL\HDIELVzA
Simmered Chicken and Vegetables Hai&
Braised Egg Plant #iiFDEZL
Sesame Tofu BRARREIE
Chilled Tofu %
Scattered Sushi with Seafood and Hokkaido 31bi&855 U#EE]
~COLD~
Assorted Salad =V OGS4
Makurazaki Bonito Carpaccio with Yuzu Citrus-Pepper Dressing LIEESX AMED)L/\wF 3 W3 HAHURL
Root Vegetable Salad Tossed With Perilla Leaf REDBERHSS HU TEK
Marinated Mushrooms ZDZDOY'JFR
Hokkaido Potato Salad JLBESEERT M54
Pumpkin Salad With Bacon and Black pepper /\>F+>H54 ~R—J>Rw/—
Garlic-Herb Marinated Olives AU —Joithigig~ U
Couscous Salad EHARI RO RDYS4
Pickles a la maison EZILR FSAV>
Caesar Salad >—H—5354
Duck Breast with a Touch of Yuzu Citrus -Soy Sauce Served with Kujo Negi Leek B&&NERF
Scallop Ceviche RFZFDtE—F T
Marinated Persimmon and Turnip with Prosciutto & DY IR &/ \LRZ
~HOT~
Roasted Sweet Potato ZEUBEEF
French Fries 75+ RARF
Steamed Pumpkin 7RI7RIDNFE
Vegetable Minestryone 1 08k "=xX bO—="
Beef Curry E—JHL—
Hashed Beef Stew /\w> 1 RE—D
Creamy Carrot Soup ASDRT—>1
Seasoned Rice with Matsutake Mushrooms ZEEIDRFIAH(FA MEZ (FA
Steamed Rice : Koshihikari Brand Rice from Kyoto BHCfk ZR#EEIS EAHY
Kurobuta Berkshire Pork Dumpling E2Bt5t
Roast Pork with Sweet Potato and Chestnut R—2VF— FROUFEY — X
Roast Chicken Legs and Pumpkin with Honey-Mustard Sauce F+> EEHADO—X b I\ Z—Y X5 — REAK
Curry Samosa AL —HSE£Y
Matsutake Mushroom and Pike Conger Eel Beignet #AE gD/ T
Autumn Lasagna with Eggplant ;A FDSH =7
Autumn Pizza with Mushrooms and Prosciutto GEREEE WY 7
Spaghetti Puttanesca With Saury X/ wF ¢ #IDADT VIR
Penne with Creamy spinach and Trout Salmon X> % - (FDNAEE NSD M—E>DOU—A
Pepperoncino with Kujo Negi Leek and Mushrooms R/\F'wZ+ NEREFTEZSOZOT7—UAA—-UA
Potherb and Red Wine-Marinated Japanese Beef Roasted to Perfection ,Served with Onion Sauce and Wasabi(Japanese Horseradish) and
Cream 8KREFHE LRI TCIYURLE BE4OO-AME-D Z#BOY—-X (§1LU-)
Jumbo Soufflé BEETZTRXIL (FA1LU-)
Chicken Thigh Ballotine Simmered in Citrus -Bouillon & cS XT3 TR T IBIBHEERD/\O0F 11— V—X FILE2 TS (F1A
U—)
Grilled Abalone with Parsley —Garlic Butte r Burgundy style HOU O EO0—X & JIVLI——a1R(FALU-)
Steamed Snow Crab ZEU L XDJA4H=
* T ANDEEICKD . ABCEMOEMENEE (CRDHENTZTNVET,
The contents of items on menu and the localities used may vary depending on the current stock



