11:00~15:30(L.0. 14:30)

GW LUNCH BUFFET TH05HHL/ - F151005

T=NTII4=T PN =T FFayTx
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For a limited time during Golden Week, enjoy special menu items including chef-selected Japanese, Western, and Chinese specialties,
a chocolate fountain, and dinner-exclusive roast beef.

KN 3wt 7V —7a—ff% Ff6~121)  IEG~sm  FLIE (0~2i%)

Adults (13 years and older) With free flow Children (6-12 years) Toddlers (35 years)  Infants (0-2 years)
\jzkclla ¥4,500 ¥6,500 ¥2,200 ¥1,100 -
eckdays
+
W Y5000  ¥7,000 ¥2,500  ¥1,200 -

National Holidays

7Y —7n—(en7R7—>av) Free Flow (Self-Service Station)  ¥2 000

=V RAR=IY I TTAY T4 () B (P 22) /T4 RF— T —
Beer / Sparkling Wine / Wine (White & Red) / Shochu (Sweet Potato & Barley) / Whiskey / Sour

MR- AR e HER A G Eh TEDE T, % All prices includ ice ch d

SR AR £ D FLbE - X = = IR AR 75 A A S SV 2T, % Al prics include service charge and tax. .

. SO o % Menu items and ingredients are subject to change based on availability.
KRR 2 IR EER Z AL TBD £, % Japanese rice is used unless otherwise specified.

MR KGR VIR DRI A — A S 7 RER L TED £ 3, % Beef is sourced from Australia unless otherwise specified.
MEEIZFARX—ITY, % Images are for illustrative purposes only.



599 ¥ Recommendation

RLF—=RUA VRABREFRD S — R AR

Porcini and Red Wine—Braised Beef Ragli Pasta

T — 7 )Y —E & Table Service
WEra—>rovry

Shrimp and Corn Pizza

‘(% i Cold Dishes
RANKLT bW

Boiled Red Snow Crab
INBEERII U TINL—VDIN—VH 5K
Shrimp and Dragon Fruit Salad
RUYT—ELLYFRFYRY VL TF—X
Mango and Red Cabbage with Mozzarella Cheese

ANZ D=V 2

Marinated Carrots

AE—TH—FYIIVPERTITA A

Smoked Trout Salmon with Potatoes and Aioli

Y ENL DY O —

Tuna and Prosciutto with Mango

B —F AL DY SRRV TFaENLN

Tofu and Zha Cai Salad / Pain Perdu with Prosciutto

Zfai b h o

Myoga Ginger and Wakame Seaweed

A =7 Soup
D 7N — 7 HlF Rk

Turnip Velouté with Yuzu Flavor

585 LDHR VA=
Chilled Corn Soup

B DRI

Crab Miso Soup

AL — Curry
LA TUAD T —TH AL —

Agora Black Curry with Melt-in-the-Mouth Beef Tendon

Zjﬁ}i Rice
=

Steamed White Rice

Ox o, KT L XA KT LY R/ FH—L
YR/ TN—Y RY TN —
Other items: Hotel-Made Bread, Desserts, Salads,
Fresh Fruits, and Beverage Bar

HRw b A7 —3 3 Hot Station
Bk KiBo7e—a

Squid and Daikon Ajillo

BELFFEHEOTL—Va
Shrimp, Chicken, and Mushroom Ajillo

HEfADO7Vvs PR FFYY— 2R

Fried White Fish with Tomato Chili Sauce

FEEERNOT M AT 2IY—R
Roasted Lamb Leg with Basil Mayo Sauce
IRA=Yor P g

Scallop Gratin

AR TV F LY

Italian Omelette (Frittata)

EANZRD 7Y L
Grilled Pork Belly

BHALEDODRT LY IL

Turnip Royale with Bamboo Shoots

FHEERND~ AR —FHEE
Grilled Chicken Thigh with Mustard
AVTIT—DH =y IR
Garlic Roasted Cauliflower

HBfoBhrxhEx

Crispy Rice Cracker—Crusted White Fish

KRDART A VE N—aViRZ
Braised Pork in Red Wine with Bacon

wE774 RKTv794
Fried Shrimp French Fries

BhktxnooN—2 HHHELT

Teriyaki Hamburger Steak Japanese Fried Chicken

Z A7 2 —J Live Corner
e — 2R PR BE =

Teppanyaki Pork Loin

Kbt 211

Tempura (Shrimp / Mountain Vegetables / Bamboo Shoots)
RS

Mapo Tofu

M8 =5

Hand-Rolled Seafood Sushi

B—FE DARAQREX P2 MNAKD T — LTS5V — X

Salmon en Crofite with Tomato-Flavored Beurre Blanc Sauce

I TXAXF T Self-Making
B EREM Py Y I TEBELALE IV,

Enjoy with your choice of ingredients and toppings.

CHESEEFED 1 3 b v /= > 204 1S i
P—EVFIU MR E/LITLLT
#R BT IREE

(O E AP I -t « LR b7 5K - HiTH

Kaisen-don(Seafood Rice Bowl):

Tuna / Minced Tuna (Negitoro) / Madai (Sea Bream) / Squid / Shrimp
Seared Salmon Trout / Boiled Whitebait / Shredded Egg Crepe / Shiso Leaf
Udon:

Green Onion, Wild Greens, Myoga Ginger, Shichimi Pepper,

Yuzu Pepper Paste, Dashi Broth



GW DINNER BUFFET +HAFRE 17:00~21:00(1.0. 20:30) 10057l
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For a limited time during Golden Week, enjoy special menu items including chef-selected Japanese, Western, and Chinese specialties,

a chocolate fountain, and dinner-exclusive roast beef.

KA@M E) 7V—7n—ft&  Ffk~120 SRG~sw FLIE 0~2)
Adults (13 years and older) With free flow Children (6-12 years) ~ Toddlers (35 years)  Infants (0-2 years)

¥6,800 ¥8,800 ¥3,400 ¥1,700 -

7Y =70 —(er7R7—a>) Free Flow (Self-Service Station)  ¥2 000

V=L AN=IV I TI4Y /DAY (HR) BN CF ) /A RF =/ H 7 —
Beer / Sparkling Wine / Wine (White & Red) / Shochu (Sweet Potato & Barley) / Whiskey / Sour

MR — e 2R MBS EETATEE T,

St AAURILE KD b+ X = 2 — WA AR R BB AR KV E T, % Al price include service charge and ax. .
. BN - % Menu items and ingredients are subject to change based on availability.
MR R KRG R IR EFER 2 HLTB D E3,

% Japanese rice is used unless otherwise specified.

MBI RREE A R VIRV ARG A — AV 7HEERHLTED %3, % Beef is sourced from Australia unless otherwise specified.
MEBEIZIARX—-ITT, % Images are for illustrative purposes only.



599 ¥ Recommendation
RNLF—= R4 VABRFRD T 7 — R A&

Porcini and Red Wine—Braised Beef Ragli Pasta

T — 7 )Y —E & Table Service
HEra—rovry

Shrimp and Corn Pizza

B3 Cold Dishes
RANKLT DV

Boiled Red Snow Crab
INBEERS IV IN—YDIN—VHF X
Shrimp and Dragon Fruit Salad

QXA RFrRY EvVrLTF— X
Mango and Red Cabbage with Mozzarella Cheese

ANZ D=V 3

Marinated Carrots

AE—PHY—F IO RTITAAY

Smoked Trout Salmon with Potatoes and Aioli

iy’ EnaD~wya—

Tuna and Prosciutto with Mango

GEeF —H A DI TR RV TFaEND
Tofu and Zha Cai Salad / Pain Perdu with Prosciutto

2 b

Myoga Ginger and Wakame Seaweed
OV R v>T—= 7 RAF DY

Marinated Tuna with Mango and Avocado Salsa

BEHOXva

Chrysanthemum Greens Quiche

A —7" Soup
D 7L — 7 Al EBE

Turnip Velouté with Yuzu Flavor

55 LD VAT
Chilled Corn Soup

B DRI

Crab Miso Soup

71V — Curry
EAEAHFFUCAD T B —

Agora Black Curry with Melt-in-the-Mouth Beef Tendon

:ﬁ}i Rice
=T

Steamed White Rice

OZ D, RF VAL RT LY R/ FH =k
VIR TN—Y S RY TN —
Other items: Hotel-Made Bread, Desserts, Salads,
Fresh Fruits, and Beverage Bar

HRw b A7 — 33 Hot Station
B AKBRo7e—a

Squid and Daikon Ajillo
WELFX e HOTL—Va
Shrimp, Chicken, and Mushroom Ajillo

HEfO7Vyh PR FFUY— 2R

Fried White Fish with Tomato Chili Sauce

HFEEERNDOBR—ZAF NI IV —X
Roasted Lamb Leg with Basil Mayo Sauce

WXL D25 &>

Scallop Gratin

ARVT A LLY

Italian Omelette (Frittata)

AN Z R D7) v
Grilled Pork Belly

HYNE N =B D

Turnip Royale with Bamboo Shoots

FEEERND YRR — X
Grilled Chicken Thigh with Mustard
AVITT—DH =V IhEE
Garlic Roasted Cauliflower

HBfoBH»xhEx

Crispy Rice Cracker—Crusted White Fish

FROBTIA VA RXN—AVIRZ
Beef Braised in Red Wine with Bacon
E774

Fried Shrimp

MOBEE N N =2
Teriyaki Hamburger Steak

RTbT754

French Fries

b ST

Japanese Fried Chicken

Z A 7 3 —7 Live Corner

n—AhE—7

Roast Beef

PR ACEANPIL)

Tempura (Shrimp / Mountain Vegetables / Bamboo Shoots)
JREE SR e T8 A

Mapo Tofu Hand-Rolled Seafood Sushi

P—FYDAAAPEEX PR MNEAKD 7T — LT 57y — R

Salmon en Crofite with Tomato-Flavored Beurre Blanc Sauce

BILTAA X2 Self-Making

BIFEREM by 7 TBILALTZ I,

Enjoy with your choice of ingredients and toppings.

GBSO - W < & GRLAE) - 1 - Kol - g2
P—FEVFIU M EAiTLLT
AR E TR

(O AP IR ] « LR - Wl SR - 7

LR L34 R KA -BH - HE IZONAK

IR - BEELIE

Kaisen-don(Seafood Rice Bowl):
Tuna / Salmon Roe (Red Salmon) / Sea Bream / Squid / Shrimp

Seared Salmon Trout / Boiled Whitebait / Shredded Egg Crepe / Shiso Leaf

Udon:

Green Onion, Wild Greens, Myoga Ginger, Shichimi Pepper,
Yuzu Pepper Paste, Dashi Broth

Shabu-Shabu:

Beef, Pork, Chrysanthemum Greens, Chinese Cabbage, Spinach,
Komatsuna, Grilled Tofu



