
The contents of the menu are subject to change depending on the purchase situation.

Customers with allergies or dietary restrictions, please inform our staff when placing your order.
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Nara Pickled Rice Malt

Broccoli,Anchovy Style

Rare Cheesecake Caramel

Plant-based Gateau

Seafood Chirashi Sushi
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 DINNER BUFFET MENU

Achi-Kuchuk Salad

Nara Zucchini with Gazpacho Sauce

Green Leaf Seaweed Salad
Early Red Cherry tomato

SALADSALAD

Kale & Parsley Strawberry

Yamato Vegetables

Escargot and Yamato Vegetable Beignets

Frittata with Sun-Dried Tomatoes and Lemon

Miwa Yamakatsu Somen with Yamato Vegetable Espuma and Gazpacho

Melanzane alla Parmigiana

Duck Ham with Potato Salad

Roast Beef Marinated in Narazuke Sake Lees

White Fish Acqua Pazza

YAMATO Pork Curry

DRESSINGDRESSING

APPETIZER APPETIZER 

MAINSMAINS

RICERICE

Baaku Pork Tonkatsu with Sauce Vierge

Hinohikari rice (Produced by Mr.Ikehara in Katsuragi City)

SUPER FOODSUPER FOOD
Walnut / Roasted beans and black soybeans
Spirulina croutons / Olive / Roasted linseed / Wolfberry
Dried fruits - Strawberry - / Pumpkin seeds

PASTA・PilafPASTA・Pilaf
Linguine with Crab Stock

PIZZAPIZZA

Tomato Margherita

Quattro Formaggi -Nara Pickled Veggies & Sweet and Sour-

-Fermented Potato and Kimajime Mist, Nosegawa Wasabi-Pizza with

Marinara

DESSERTDESSERT
Yoshino Cedar Jelly with Lemon from Nara Prefecture

Crispy Rice Wafers with Persimmon

Harushika Sake Tiramisu

Persimmon jam / Fresh Cream
Sweet white Bean Paste / Plant-Based Whipped Topping

Takoyaki-Style Cream Puff
Fruit Cocktail - Herb,Spirulina-

Chocolate Cake Strawberry Cake

Slider Burger

Beef Steak with Salsa Di Arancia

NOVOTEL Tatsuta Fried Koji de Farine -Fermented Blueberry Sauce-

Teriyaki Chicken and Egg Pizza

Spicy Cod Roe and Mochi Pizza

Panna Cotta Made with Uemura Farm Milk and Mint Jelly

-With the Aroma of Yoshino Persimmon Leaves-

Strawberry Shortcake
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Corn Potage


