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<Salad Bar>

Fresh Salad (Vegetarian Cuisine)
Sliced Onion (Vegetarian Cuisine)
Sweet Corn (Vegetarian Cuisine)
Carrot and Daikon Radish Julienne
(Vegetarian Cuisine)

Potato Salad

Caesar Salad Dressing

Non-oil Japanese Shiso Herb Dressing

< Breads>

Croissant

Petite Baguette

Semi Hard Rye Bread
Apricot Danish

X 'Three from the above dish are available.

< Sandwiches >

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

UUL] Tuna, Potato,
Vegetables (Vegetarian Cuisine)

[AUG] Egg, Potato,
Vegetables (Vegetarian Cuisine)

< Rice Balls>

[JUN] Rice Balls (Five Grain Rice, Salmon
Flakes / Tuna Mayonnaise), Tri-color Sushi Roll
(Egg, Dried Gourd Strips, Burdock Root),
Inarizushi (Vinegar Rice stuffed with Deep-fried
Tofu)

[JUL] Rice Balls (Spicy Cod Roe / Sticky Barley,
Japanese Plum Sesame Seeds, Dried Young
Sardines), Tri-color Sushi Roll (Egg, Shiitake
Mushroom, Chicken Mayonnaise), Inarizushi
(Vinegar Rice stuffed with Deep-fried Tofu)

[AUG] Rice Balls (Brown Rice, Japanese Shiso

Hertb, Brown Algae / Salmon Flakes), Sushi Roll
(Spicy Cod Roe Mayonnaise), Inarizushi (Vinegar
Rice stutfed with Deep-fried Tofu)
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<Soups>

Pork Bone Soup with Yuba and Ginger
Japanese Style Turnip Potage

Japanese Style Vegetable Soup

Onion Consommé Soup

Porcini Soup

% One from the above dish is available.

Miso Soup
<Rice>

Steamed Rice (Kinmemai)

<Noodles >
Kitsune (Deep-fried Tofu) Soba or Udon
Grated Yam and Wakame Seaweed Soba or Udon

Kakiage(Deep-fried Various Vegetables)
Soba or Udon

Curry Soba or Udon
Ramen with Pork Broth

< Hot dishes -Buffet->

Scrambled Eggs

Sausage

Zhajiangmian (Ground Pork over Wheat Noodles)
Stir-fried Noodles with Worcester Sauce
Salt-flavotred Fried Noodles

Deep-fried Chicken

Deep-fried Dumpling

Chinese Style Steamed Pork Dumplings
Ratatouille

Potato Gnocchi and Steamed Vegetables with Basil
Pumpkin with Minced Pork

Hamburger Steak

Stir-fried Chicken with Cashew Nut Sauce

Sauteed Summer Vegetables with Olive Oil
(Vegetarian Cuisine)

*Three from the above dishes are available.
French Fries
ANA Original Chicken Curry

<Desserts, Cereal >
Almond Bean Curd and Fruits
Financier Coffee Flavor
Mocha Sable

Plain Cereal
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Whiskey

Gin

Vodka

Shochu

Campari

Umeshu (Plum wine)
Baileys Irish Cream

Creme de Cassis

Mineral water
Apple juice
Orange juice
Grapefruit juice
Tomato juice
Vegetable juice
Cola

Non calorie Cola
Ginger ale

Milk

Blended tea

Iced Japanese green tea

Japanese green tea
Roasted tea
Coffee

Tea

WINE
&
BEVERAGE
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d'Arenberg The Stump Jump Lightly Wooded Chardonnay

South Australia, Australia

The wine maker, d'Arenberg, is a 4th generation family owned Australian winery with a high reputation.

A lovely fruit forward Chardonnay dominated by peach, melon and citrus with a subtle influence from old oak which adds a touch of
savouriness. The palate is medium with well integrated acid and velvety mouthfeel.
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Elsa Bianchi Marbec
Mendoza, Argentina

Aromas of ripe plum and violet are accompanied by a subtle hint of vanilla.
The mouthfeel is soft, smooth, juicy and intense, with a velvety and round texture on the finish.
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FERRIOL Cava Brut

Catalonia, Spain

Cava produced in traditional methods in Catalonia, Spain. Pale-yellow colour with golden hues. With a good release of small bubbles
that end up forming a cheerful crown of mousse. Very elegant and nice first impression, with fruity notes, and typical nuances of 9-10
months aging in bottle. Attractive notes of honeyed brioche, poached pear and caramelized grapefruit.
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Imosei Takachiho

Miyazaki - TAKACHIHO SHUZO CO.,LTD.

A Takachiho specialty made by taking techniques cultivated over many years of barley shochu production and channeling them into
shochu made from sweet potatoes. A superb blend of unpasteurized shochu distilled under atmospheric pressure using both black
koji and white koji, gives a smooth, fragrant, authentic single distillation sweet potato shochu.
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Hakata no Hana Kurokoji Mugi
Fukuoka - FUKUTOKUCHO CO., LTD.

Aromatic, intense barley shochu exhibiting its innate batley flavor, distilled using traditional black koji.
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Suntory PLUM LIQUEUR Toasted Cask Matured

Wakayama - Suntory Liquors Ltd.

Ume plum liqueur slow-aged in old whisky barrels charred on the inside. Less sweet than most plum liqueurs, this Suntory offering
for the discerning drinker is distinguished by its heady whisky-batrel aroma. Enjoy a fruity perfume, and full flavor intensity.



