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French Buffet
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Roast beef with horseradish and gravy
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Fresh fish with smoked bacon roll served with white wine sauce
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Marinated vegetables and fresh fish
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Garlic flavored octopus, shrimp, broccoli with avocado puree
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Eggplant and Japanese leek presse served with liver mousse
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Chicken and cream cheese terrine
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Caprese made with colorful tomatoes and various mozzarella
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Cinnamon flavored pumpkin flan with balsamic crumble
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Cold meat with mesclun green
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Smoked salmon with grapefruit and orange
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Garden salad , vegetable sticks and tomatoes
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Onna village vegetable SDGs soup
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Today’s special pasta
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Japanese Wagyu beef bolognaise lasagna
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Roasted lamb flavored rosemary
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Squid stew with tomato
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Chicken roti served with seasonal vegetables and chicken jus
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Flaffy pancakes
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Mango creme brulee
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Mango pudding
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Mixed berries mousse
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Pineapple swiss roll
R7)VFaal—kL—A

Double chocolae mousse
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Roasted green tea and lemon chiffon cake
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Mango basque cake
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Pineapple and white chocolate tart
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Blueberry and walnut pine de gene
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Bread pudding Acerola jelly
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Hirami lemon and mango jelly
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Pineapple blanc manger
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Mango passionfruit and cheese verrine
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Profiterole Coconut sable
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Brwon sugar choco banana bread
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Mango and pineapple compote
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5 kinds of seasonal fruits (pineapple,grapefruit,orange,grape,lychee)
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Baguette Honey and nuts bread
HI8—=a TI—ITFZva
Campangne Fruit danish
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Chocolate danish
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Blueberry and earl grey tea muffin
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