Buffet Menu
Standard Buffet

12,000 yen

Cold Dishes

Arancini
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(J Falafel Sandwich
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(/) Seasonal Fruit and Mozzarella Caprese
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Assorted Japanese-Style Pintxos

(Karasumi, Duck and Olive,

Smoked Daikon with Cheese)
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Smoked Salmon Trout
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I Alcohol
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*Does not contain vinegar.

*All alcohol has been cooked off.
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Vegan Menu @ Vegetarian Menu
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Hot Dishes

Y Acqua Pazza
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Stone-Baked Pizza
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(J Margherita Genovese, and Whitebait
IV ) =4 I/ NX—tEEITRX

Melanzane alla Parmigiana
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T Braised Beef Loin with Charcutiere Sauce
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T Mushroom Risotto with Tartufata
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Cheese and Salami Board with Pickles and Dried Fruit Y Seafood Pasta in Tomato Ragu
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Marinated Seafood with Genovese Sauce
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Caesar Salad with Romaine Lettuce and Kale
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(¢ Ham and Zucchini Frittata with Tomato Sauce
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JAM’s Selection Burger with French Fries
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Roasted Gunma Kuchidoke Kato Pork
with Honey Mustard Sauce
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Y Veal Saltimbocca
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Desserts

Baked Cheesecake, Swiss Roll, and Seasonal Mousse Cake
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Cream Puff with Sablé Crust, Chocolate-Coated Lollipop, and Panna Cotta with Seasonal Sauce or Gelée
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@ () Two Varieties of Seasonal Fruit
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