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French fries cheese
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pasta salad
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Stir-fried chicken and nuts
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Japanese food
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Ebi Shinjo
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Vegetables and seafood tempura
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Koya tofu and stewed vegetables
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Eggplant and green beans with ginger flavor
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Eighteen-grain salad with beans and okra
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6-8 types of bread of the day
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Butter/Jam
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Koshihikari rice from Itoigawa, Niigata
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Mixed rice
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Corn potage
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Turnip
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Bean sprouts
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Wasabi greens
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Mizuna
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Carrot/yellow ginseng
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Salada
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Tomato
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Early red slice

NT VY

Paprika
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Melange salad
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Seaweed salad
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Cucumber
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Matcha tea Pudding Earls melon
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Jelly Lychee
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Matcha tea mousse Orange
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Yogurt mousse Mango
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Matcha Mille Crepe pineapple
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Matcha Roll Cake
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Panitsa
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SDGs sweets
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This mark is the Bulgarian Fair menu.
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. . . Hojicha mousse
Iberian pancetta porcini terrine

KBEB 7Y 7 2B ICTHEZBIY W2 AZA N ERD T,

It will be a style in which customers eat at the buffet table.
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The menu may change due to purchase.



