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CHOUX BENEDICT SALAD WITH SHIKUWASA CITRUS DRESSING DRAGON FRUIT PANCAKES GRILLED YANBARU HERB CHICKEN WITH OKINAWAN OIL MISO
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THE BUFFET CORNER OFFERS MORE THAN 20 TYPES OF DISH PRICES
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FFREE DRINKS FROM OVER 10 TYPES OF BEVERAGES. INFANTS (AGE 5 AND UNDER) FREE(ONLY BUFFET)
OPTIONAL DRINKS
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