ISTRO

| ;'-‘THEM'LE AUSTRIA, GERMAN, SWISS

ll.a\

COLD SEAFOOD 7kiB;B&F

Cooked yabbie
RN EENR

Cooked prawn with shell

R

Cooked blue mussels

REEF O

Japanese king crab leg

H7Zx R

Cooked green whelk*

35224

APPETIZER B3

BHisBHTF&E

Matjes fillets - Marinated herring fillet with
apple and sour cream

#% EEIFE%&E&/L.\

Roasted beef with gherkins and horseradish cream

G+ R EE NEC AR IR = BR

Assorted cold cuts

MR R R PR

(German Lyoner, Extrawurst, Black Forest Ham)

Smoked salmon

JE=X R

Chorizo

AR

Smoked duck breast

JERS K

Lyoner sausage

k=il

Pork Belly with minced garlic

=1

Marinated vermicelli and black fungus with

garlic and vinegar

BRI EH MR

Kimchi

FRIVER

SALAD 7biE

Viennese potato salad

HEREFIOE

German white cabbage salad

g R

German carrot salad

BRI ES D 1E
Beetroot salad
AT BRIV 12

Egg salad
R

Cheese and sausage salad

ZIEROE

Vietnamese rice vermicelli salad

Thai beef salad with lemongrass

RIVFRDE

Caesar salad

11K WARE

Korean assorted mushroom salad

FRIVHEDE

Octopus and bell pepper salad

JNITVEREHHUD R

Tuna Nicoise Salad

EERINE

Crab meat with avocado and mango salad*

ERTHRERE

Rocket N &S, Endive BE, Baby spinach HUESE,
Butter lettuce 4h4E3 Asparagus E&, Cucumber F/R,
Tomato &#n, Pumpkin /A, Kidney bean HET,
Baby corn ERKE, Mushroom E#E

CONDIMENT AND DRESSING Fok} i3

[talian dressing, Thousand Island,

LUNCH BUFFET MENU
'El'il

e ol = | = |

RE

French dressing

BAMHEE T EE AU EA

Red onion, diced onion, caper, lemon wedge,

croutons, bacon

ADFRFEA BT EGA B BRI

CHEESE BOARD Z1&

Gruyére cheese B ESE 2L, Emmental cheese XN Z L

Téte de Moine ZF1EK Z 1+, Shaved Swiss cheese In T2 +F

Grapes, cracker, walnut, dried plum,
carrot stick, cucumber stick

7 B A=Y i) AN S

fi&>

=PING

JAPANESE FOOD STATION HIU{E8E

Assorted Sashimi
(Salmon, Snapper, Sliced abalone)

TR &

(=X AR kR )

Assorted sushi

TRigEsn)

Assorted sushi

A.EE EE

Soba noodles
/2 B

Soba noodles with crab meat

BRI

Edamame, gobo, lotus root

KRB~ F% &R

Deep fried soft crab sushi

MBS E)

Deep fried oyster*

=TS

Vegetable tempura

SOUP 5

Chinese Soup

FIl%

Western Soup

I\

Rotated per 3 days
((ZriE3REmR)

Semolina dumpling soup

Bt GRS e R

Frittatensuppe

Bt I BS54 1+ RUEH 5

German pea soup

7 = N =
’T%I =R

Beef goulash soup

Bt BN

NOODLES STATION ¥p&fits

Rice noodle ¥#3, Oil noodle H%E, Prawn i,
Bean sprout %3, Boiled eqg A&
Seasonal vegetable Bk, Fried bean curd 2 b,
Fish dumpling slice YEf2 5,

Chicken and pork slice RHKRFER A,
Laksa soup P1703%, Chicken broth ;5%¢5

WESTERN DELICACIES A5 EERE

Coachman's beef goulash

Bt B2y

Weisswurst with brezel and sweet mustard

EABTE W PR IS E P

Roasted pork knuckle

BEEF

Cervelas a l'alsacienne

InTERZ TEREE

Zurich-style Veal Emincé

ImEtV NG
Turkey Schnitzel with mixed pepper

and mushroom sauce

BTUNE K B\ B RS BB 3

Tiroler grostl

BIVFRERMEF

Homemade sauerkraut

(EpiliEd

Grilled beef rib and lamb chop
)RR B F N

CARVING STATION Bp&¥ik

Roasted Bone-in Ham

=N

Raclette — melted Swiss cheese
with new potato

ImTWeZ THCHE

ASIAN HOT DISHES Ta;MZEAEE

Braised sole fillet with bean curd skin
and fried garlic

mn A3 TT I HE RN K

Stir-fried Chinese Kale with salty fish and chili
R ER KD 7T R

Wholegrain fried rice with seafood
B REER

Wok-fried shrimp with chili and salt

HEE R

Wok-fried lobster claw with ginger
and spring onion*

SR EeREH

Sautéed beancurd in chili and garlic sauce

RFEE

Thai-style roasted pork neck
HRIEREN

Dim Sum

w10

Chinese roasted meat platter

IR AR

Indian vegetable curry

ENEBrSzMnIE

Dal Palak
ENTUER & T MIE

Chicken Tangri Hariyali
ENT\V B MIVEZE

Punjabi Samosa

ENT\MIVE A

Parkora

ENTUNERESE
Naan Bread

ENEEE

Papadumi

ENEsEMe

*weekend only JBFRLFE




