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< Appetizer >

Pasta Salad with Various Beans and Olives
Stuffed Olive

<Salad>

Fresh Salad (Vegetarian Cuisine)
Caesar Salad Dressing
Non-oil Japanese Shiso Herb Dressing

< Sandwiches >

[September] Ham and Cheese, Potato,
Vegetables (Vegetarian Cuisine)

[October)
Tuna, Potato, Vegetables (Vegetarian Cuisine)

[November)
Egg, Potato, Vegetables (Vegetarian Cuisine)

< Rice Balls>

[September]

Rice Balls (Pickled Plum, Tuna Mayonnaise)

Rolled Sushi (Vinegar Rice, Omelet, Imitation Crab
Meat, Cucumber)

Inarizushi (Vinegar Rice Stuffed with Deep-fried
Tofu)

[October]

Rice Balls (Spicy Cod Roe, Kelp)

Rolled Sushi (Salmon and Mayonnaise)
Inarizushi (Vinegar Rice Stuffed with Deep-fried
Tofu)

[November)

Rice Balls (Pickled Mustard Leaf, Salmon Flakes)
Rolled Sushi (Cod Roe and Mayonnaise)
Inarizushi (Vinegar Rice Stuffed with Deep-fried
Tofu)
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<Hot dishes >
Deep-fried Chicken

French Fries

[September, November] Stir-fried Noodles with
Squid Ink and Various Spices

[October] Stir-fried Noodles Chicken Broth and
Salty Flavor

ANA Original Chicken Curry

[September] Hot and Sour Soup

[October] Onion Consommé Soup

[November] Japanese Style Clam Chowder

Miso Soup

Garnish for Miso Soup (Scallion, Deep-fried Tofu)
Steamed Rice

Slightly Sweet Mix of Pickles

Pickled Japanese Scallion

<Bread >

Basil Bread
Soft Campagne
"Okinawa" Brown Sugar Roll

<Dessert>
Almond Jelly and Various Fruits

Financier Coffee Flavor

Cinnamon Flavored Almond Sable

<Noodles >

Kitsune (Deep-fried Tofu) Soba / Udon
Sansai (Edible Wild Greens) Soba / Udon

Kakiage (Deep-fried Various Vegetables)
Soba / Udon

Curry Soba / Curty Udon
Ramen with Pork Broth

< Cereal >
Plain Cereal 3~10:00

<Salad>

Shell Shaped Macaroni and Egg Salad
% Only Main Lounge 20:30~

< Hot dishes>

Grilled Chicken and Various
Vegetables with Roasted Garlic Oil

Sauteed Various Vegetables with
Olive Oil (Vegetarian Cuisine)

% Only Main
Lounge 20:30~



