@

Hilton
ELNEREEBE N\—T1—T5>
PlanC vz A=a21—

(3~5 A)

Cold selection
Charcutori plate of salami, paté de campagne, smoked duck and piccalilli
DxlbFak)—=TL—k B33 RKFRAVN—=21 RE—UF VI ENVIERZ
Foie gras pot with brioche
AT I IRy TVAYab—RNRZ
Lobster and seasonal vegetables cocktail with mustard dressing
RANATREI—EZHHRONITIV IRI—KRLyI T
Smoked salmon salad with Pistou sauce, marinated kabu (sweet turnip) and bamboo shoot
RE—IHY—FE Y54 ERAN—Y—R NWTDOTIREE
Short pasta with prosciutto and grilled vegetables
a—kRREETA a— b TYLBREOIVRD D3y
Quinoa and oats cobbs salad
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Hot selection
Vegetables and chicken bouillon soup with Pistou
BREFFVRAMNIDRA—T ERM—

Roast beef with bamboo shoot (Carved by the chef)
A—RFE—TEHIDYT— (22 TH—ER)
Cereal-crusted salmon and asparagus with pink tartar sauce
YT Y —FEUIZA EVIRILEILY—R
Pan-fried sea bream and braised cabbage with sakura butter sauce
BEfLEXTRYDTLE KEHN\F2—Y—X
Chicken legs baked with garlic and herbs
BEERDA—TIARNAY A=y oeNn—TDEY
Curried oyster gratin

HALU—REBR FARE—TZ5>

Chinese selection
Assorted Chinese spring appetisers
BFEDHPEFESE
Spring rolls
(Two kinds: Pork and bamboo shoot, and cheese)
FEZT 2B (KR—0LE. F—X)
Wok-tossed beef and seasonal vegetables
E—JLFEHBHROLHY
Fried rice with pickled plum
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Japanese selection
Seasonal appetisers (3 kinds):
D /E437E
Blanched greens with bonito stock
BFEOU-L
Yuba (tofu skin) with crab sauce
BEDICERIT
Stewed eggplant
MFATUTE

Octopus with cherry blossoms
HODIKBHE
Tataki (seared) sea bream
TERBDE2+

Dessert selection
Assorted French pastry
TLUFRAMN)—&FE
Fruit cocktail with sparkling rosé jelly
TIL—YHHITIL OERIR—=HYo T TLoTal
Bread and butter
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Coffee
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