[LUNCH]

Buffet&Café
SLOPE SIDE DINER ZAKURO

B 2026 9 A28 (k) ~12H 18 (X
2nd Sep. 2026 - 1st Dec. 2026

1 £3F BYL¥7500 Z¥(7~12 %) ¥5000 #R(3~6 F) ¥4,000
Adults ¥7,500 Children (7 to 12 years) ¥5,000 Toddlers (3 to 6 years) ¥4,000 per Person
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*All prices include consumption tax, and subject to 13% service charge.

*Please be advised that menu is subject to change on availability.
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Lunch Buffet Menu
Live Kitchen

* Autumn Salmon Acqua Pazza *Chicken and Porcini Mushroom
O Roast Beef with a hint of Olive Cream Stew
O Grill& TeppanYaki *Shrimp and Avocado Penne au Gratin *Bouillabaisse ZAKURO Style
Soft Shell Shrimp / Clam / Grilled Vegetable *Steamed Vegetable *Lamb and Tomato Stew,

TOKYO X Pork / Vegetable on Teppanyaki Griddle Cassoulet-style

, . *Bread Gratin
Duck / Gizzard and Sweet Potato Ajillo *White Wine Steamed Mussels

@ Japanese
Sushi / Sukiyaki Half-boiled Egg *Chirashi-sushi Pasta &Risotto

‘, Mont-Blanc *Black Rice Udon Noodle *Lobster with Tomato Cream Sauce

Please place your order at the dessert counter.

*Fried Chicken *Risotto with Truffle, 16-Grin Rice,

Cold Appetizers with Black Vinegar Sauce and Spelt Wheat

*Lotus Pickled with Ume-plum Vinegar

*Smoked Salmon Verrine with Couscous ' . Dessert&Cafe
. *Yuzu Daikon Pickles
*Sweet Potato and Blue Cheese Quiche s )
*Jellyfish with White Sesame Sauce Tiramisu
*Purple Sweet Potato Potage .
. *Dumplings in White Soup Grape Jelly
*Pumpkin Mousse D gs ot .
with Roasted Mushrooms and Walnuts *Prince Hotel's Original Curry Patissiers Gelato Selection
*Consommé Royale with Matsutake Mushrooms  *Beef and Wolfberry Black Curry “Patissiers petit Sweets Selection
*Smoked Duck with Marron and Cream Cheese  *Shrimp and Cauliflower Red Curry *Bread
*Marinated Cherry Tomatoes and Olives *Naan or Rice “Black Tea/Herb Tea/Coffee

*Salad *Soup of the Day

*Ingredients and menu items are subject to change due to availability.

*Regarding food allergy accommodations at our restaurants and banquet facilities, we are only able to address the following eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, dairy, and peanuts.
Guests who wish for accommodations regarding any of these eight allergens are asked to make a request in advance.

To give top priority to the safety of our guests, we regret we are unable to make accommodations regarding ingredients other than the eight allergens.

At our facilities,as all food and beverages are handled in the same environment, we are unable to completely prevent contamination with minute quantities of an allergen oth er than the ingredients being used.



