[DINNER]

Buffet&Café
SLOPE SIDE DINER ZAKURO

M 2026 F3A6H (&) ~5A318 (8)
6th Mar. 2026 — 31st May 2026

frohgAr] © 2026 F 4 A 298 (k-#) ~5 A 68 (Kk-#)

Exclusion dates : 29th Apr. 2026 - 6th May 2026

1 £33 BYA¥9500 Z¥(7~12 F) ¥7500 #R(3~6 F) ¥6,000
Adults ¥9,500 Children (7 to 12 years) ¥7,500 Toddlers (3 to 6 years) ¥6,000 per Person
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*The price includes the consumption tax, and subject to 13% service charge.

*Please be advised that menu is subject to change on availability.
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Dinner Buffet Menu

Live Kitchen

O Signature-B eef Rib Roast *Herb Crusted Soft Shell Shrimp *Creamed Beef and Mushrooms

O Grill & TeppanYaki *Spanish Mackerel Acqua Pazza *Bouillabaisse ZAKURO Style

*Shrimp and Avocado Penne au Gratin

Duck”Abalone /Clam,” Thyme and Garlic Lamb *Chicken Stewed Chili Tomato Sauce

TOKYO X Pork,“Caciocavallo,” Vegetable on Teppanyaki Griddle *Clam Chowder Pot Pie
*Steamed Clams and Mussels

Whitebait and Bamboo Shoot Ajillo o . . .
“ J Asian in White Wine

Japanese
Sushi,”Sukiyaki Half-boiled Egg,~Pork Shabu-shabu *Sakura Shrimp and Salmon Roe
Chirashi-sushi ) .
€ Mont-Blanc *Aglio e Olio Pasta
Please place your order at the dessert counter. *Red Rice Udon Noodle with Sakura Shl'lmp and Cabbagea

Cold Appetizers *Fried Chicken with Cumin Flavor *Potato Gnocchi with Clams and

Rapeseed Blossoms in Lemon Cream

*Foie Gras Flan with Cherry Blossom Flavor *Lotus Pickled with Ume-plum Vinegar
Dessert&Cafe

*Octopus Carpaccio with Yuzu Pepper Flavor «Yuzu Daikon Pickles

. . *Mille crépe
White Asparagus Potage ‘Jellyfish with White Sesame Sauce Cherry Blossom Mousse

*Colorful Vegetable Terrine . . . .
*Boiled Dumplings in White Soup *Patissiers Gelato Selection

*Cherry Mozzarella and Prosciutto

with Tropical Sauce *Strawberry Curry *Patissiers petit Sweets Selection
- Whitebait and Edo Spinach Quiche *Beef and Wolfberry Black Curry *Bread
*Dried Tomato and Olive Assortment *Shrimp and Cauliflower Red Curry *Black Tea/Herb Tea/Coffee
*Salad *Naan or Rice

*Assorted Cheese *Soup of the Day

*Ingredients and menu items are subject to c!
*Regarding food allergy acc i
Guests who
To give top priority to the safety o , we regre! ations re i ients other than the eight allergens.

At our facilities,as all food and bev i ent contamination with minute quantities of an allergen oth er than the ingredients being used.

ommodations at our restau s a a et facilities, we are only able to address the following eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, dairy, and peanuts.



