Lunch Menu

WEEKEND LUNCH BUFFET
— Spring —

J14=9IVR FUFTvT7L

12:00-15:00

Adult 4,800 Child 2,800 (4-12yearsold)

Free Flow Drinks Champagne G.H.Mumm +3,500
2+ 21\ G.H.Mumm 7V)-70—-

Appetizer Buffet
*BFELFRET v TIHD

Small Pasta

Linguine Pasta Cream Sauce with Mussels & Fennel
L—=IVBETIVRNDI) =L T4—2INZE

Choice of

EAL T 102 2R BBULLED
Angus Beef Hangingtender
UST S99 TV HRE=T NoX 57058 —
Angus Beef Tenderloin +1,000
US7Iv 97 /HRE=7 Fv4—-01v
DAISEN Chicken Thigh with Bone
KB EHELEHA

Lamb
EEEXNERN2K

Calf +1,500
FHEOBMHEER

WAGYU (TOSA) Beef Tenderloin +6,000
TiEoFE FoE-O10

Pink Sea Bream 120g

Lobster & Scallop
Fv-iBE 1E & MNiB1AE

Abalone +2,000
J)=) 7

Kid's Main Dish

Lunch Menu

FXALT (Y 2B HBRULEEN

Hamburg Steak / Mixed Grill / Diced Beef Steak
NIIN=GRT=F / IvI9RT)NV / FAOHIIO0RT—F

(NIN=F-FFo)—E—Y)

Dessert Buffet
FH¥—=rTv7z1

Coffee
J-k-

All prices are subject to 10% service charge and consumption tax.
FRHECHE Y —EXH(10%) BLHBEHEMBEI L TV LEEET,

PRIX FIXE
LUNCH COURSE

TV749 9 SFI-R

6,500

Amuse

73I1—-X

Appetizer

your choice of STARTER
FSHIhAZa— [STARTER] &W 1 @EBBUCLEEN

Soup

your choice of SOUP
TSHIMAZ2— [SOUP| &) 1 @BBUEEN

Main Dish

Choice of
*AL Ty Y 1 EBRULEEN

CAB Angus Beef Sirloin
CAB 7 #HZRE=7 $—O1

or

Salmon Steak
H—E OEY)

Dessert
AHOTFH—p

Coffee
a-k-—

*Kindly inform your waiter prior to ordering if you are allergic to certain food stuff or are observing dietary restrictions.
*Please be advised that occasionally menu items change based on availability on the market.

* BT LIVF—PREBHBROEHY DERRIE TEXDBRICZAZY TETHRUSIFEEL,
FEANDRRICE) B A Z1—[CEBABRBHEHNTEVET,
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A LA CARTE

STARTER

Y—Y—#545

Topping  Turkey +500 / Shrimp +800 / Cured Ham +1,000
MEYY s—%—/iBE /ENL

*King Prawn & Avocado Salad
FUGTFTIVETEIRDYSE

* Grilled Vegetable Salad
ERMBROTING S

*"G" Salad
GHERYS4S

* Grilled Mozzarella Cheese & Tomato with Salad
TJUNEYIYPLIF—RAENTRDBRY S

* Grilled Seafood Salad
I—T7—RITIYIVORBYSH

SOUP

Onion Gratin Soup
F=AVIFH =T

Clam Chowder
IILFvI5—

PASTA & NOODLE

*Lasagna
FY=7

* Rigatoni Pasta, Mushroom & Tomato Basil Sauce
BEMTRENTINDIFH—=

* Spaghetti Vongole Bianco, Grilled Fish
FradLeEF7 aca8&7JNL

*Pho ga Vietnamese Chicken Noodle Soup
73—H— NhFLRAFFX—FI

% Small sizes for Kid's are available.
BFHICRIF VI A I TCIRBRLET O THRLAFIEI,

1,900

1,800

2,000

1,600

1,900

950

950

2,400

1,950

1,950

1,800
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SANDWICH / BURGER

~ DESSERT (orinkset kustsr +450]

Marriott Burger 2,600
2AybN—F—

[Topping hvE>%]

All prices are subject to 10% service charge and consumption tax.
EEHSICHE Y —ERAR (10%) BEOEEREZMBEETE TWLEET,

Double Paté +1,200 Avocado +200 Onion +100
FTWINT TERHE *=Av
Double Cheese +200 Fried Egg +200
FTNF—X 751KIvY
* Steak Sandwich choice of 2,200

AT=FYUFN xV—REHRUEEL,
— Garlic Pepper Sauce / Blue Cheese Sauce
— A=V IRy IN=)=R [ TW=F—=Z)=Z

* Classic Club House Sandwich, Turkey, Tomato, Bacon 1,900
D599 TNIAY VR — Z—F— b2b - X=0V

* Customize Sandwich 2,200
HAEZTA XY RLYF

Topping  BeefPastlami/Ham / Turkey / Cured Ham / Cheese /
choiceof2  Vegetables / Salmon / Shrimp/ Avocado
E=7IARFI/ INL/ 8=F—/ ENL/ F=X/
B/ Y-/ 8L/ T7EAN

Condiment Tartar/ Coctail / Spicy / BBQ
choiceof1  #N&NJ=R /[ HYTNI=R [/ FyhJ/—Z / BBQ/—Z

COMFORT FOOD

WAGYU (TOSA) Beef Tenderloin 200g 6,500
METIERF71L

Angus Beef Hangingtender Garlic Pepper Steak 200g 2,600

TUARNF YT H=Dy IRy IN—RT—F

CAB Angus Beef Sirloin Steak 150g 4,300
CAB7 #HRE-7 #—0O1>

Hamburg Steak 150g 2,000/ 300g 3,200
NIN=JRF—F

Topping  Fried Egg +200 / Cheese +200
ryEYY 754KIyY / F=X

Lobster (Tail) 2,800
Fv—=IViBE

Salmon Steak 2,900
Y- FHY)

* Steamed White Rice is available, We serve rice produced in Japan. (500yen)
A REZHFLDSERIEHBUI<LEIV YIEFEEREFERALTHUET,
% Small sizes for Kid's are available.
BFRICRIF Yy XY A X TTABRLET O THAELFIEE,

*Kindly inform your waiter prior to ordering if you are allergic to certain food stuff or are
observing dietary restrictions.

*Please be advised that occasionally menu items change based on availability on the market.

*BEMICTLILX P RBHRS BHUOEFHKIE TEXDRRCRZy TETHERUFIIESL,

FEANDRIRICEN) B A= 2—ICEEN HIHENP TEVET,
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Apple Pie 1,200
7 IiINg

New York Cheese Cake 1,200
Za1-3-9F-X5—%

Chocolate Sundae 1,200
FaaL—-ty 57—

Assorted Sherbet & Ice Cream 1,100
JINRETLADBE)EDHE

Assorted Petit Dessert 1,200
TFRL4—=Y3BREYEHE

Creme Brulee 1,100
JL—=LT)al

TEA SELECTION 900

BLACK TEA Organic Darijiling Estate / Earl Grey Decaffeinated
Mandarin Rose Petal / Pear Caramel / Celebration
F=HZw9&=)0 TRF—=b/ 7=NJL1 THh7z
ToHEYY O=X KRBV [ RP=F5v52 / LT L=av

GREEN TEA White Orchard / Mango Green Decaffeinated
FIA A =Fv—K /=== FHh7z

WHITE TEA Organic White Peony
F=HZvy FIAhEFZ—

OOLONG TEA Blue Peacock
F—-E-avy

HERBAL TEA Chamomile Citrus / Organic Mint Melange
Organic Berry Spice / Pomegranate Berry
NEI-WIIIFR ) F=HZ9 IV XL T
F=HZ Y RY=RINA X [ KATFRA N —

COFFEE VARIATION 900

Blended Coffee Cappuccino
A = El HTF—7
Decaffeinated Coffee Espresso
H7z4L R 2—k— IZ7TLyY

Café Latte Macchiato
h713v7 7yEFT—b

Café au Lait Hot Chocolate
h7zFL FybFaarL—k




