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Cold Cut
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Bologna Sausage
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Steamed Chicken Salad
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Mashed Pumpkin, Cream Cheese and Granola Tartar
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Marinated Smoked Salmon & Mixed Vegetables
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Macaroni & Burdock with Basil Pesto
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Rosemary Fried Chicken
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Choice of Hot Dish from Below
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Choice of Rice Dish from Below
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Grilled Chicken with "Fondo Bruno" Sauce

» 7T47— 318

Assorted Desserts
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Coffee
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Sauteed Sausage with Roasted Potato on Side
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Meatballs in Tomato Sauce
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Braised Pork with Roasted Root Vegetables
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Seafood Jambalaya
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Chinese Mixed Fried Rice
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Extra-large portion for all dishes
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SASHIMI Combo
BEHOL +¥1,200

Sushi Rice topped with Assorted Seafood
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Short Pasta with Tomato Sauce
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Short Pasta with Creamy Sauce
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YAKISOBA Stir-fried Noodles
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Vegetable Soup of the Day
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Pan-sauteed White Fish
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Classic Roast Beef
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Additional Dessert
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Assorted Fruits Plate
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Cold Cut / Prosciutto & Bologna Sausage
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Seasonal Mixed Salad
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Mashed Pumpkin, Cream Cheese and Granola Tartar
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Marinated Smoked Salmon & Mixed Vegetables
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Seasonal Appetizer
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Pasta of the Day
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Grilled Chicken with "Fondo Bruno" Sauce
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Assorted Desserts
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Coffee
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APPETIZER

soup

MAIN

BREAD

DESSERT

COFFEE / TEA

COURSE MEAL FEAYaTILa—R /

BB AT
choice of main dish
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Mediterranean Appetizer
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Seasonal Vegetable Soup
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Roasted Beef Boldelaise Sauce, Seasonal Veges on Side
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Roasted White Fish with Potate Puree
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Salmon & Potato Gateau Style
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<«Main Dish>» Upgrade Option to Tender Loin
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