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< Rice Balls >

[MAR] Rice Ball (Five Grains Rice and Salmon
Flakes / Tuna Mayonnaise)

Three Color Sushi Roll (Japanese Omelet, Dried
Gourd Shavings, Burdock)

Sansho Pepper Inarizushi (Vinegared Rice and
Sansho Pepper wrapped in Deep-fried Tofu)
Low-carb Inarizushi (Sushi wrapped in low-carb
Deep-tried Tofu)

[APR] Rice Ball (Sticky Barley Rice, Japanese
Plum Sesame Seeds and Dried Young Sardines

/ Spicy Cod Roe)

Three Color Sushi Roll (Japanese Omelet, Shiitake
Mushroom, Chicken Mayonnaise)

Sansho Pepper Inarizushi (Vinegared Rice and
Sansho Pepper wrapped in Deep-fried Tofu)
Low-carb Inarizushi (Sushi wrapped in low-carb
Deep-fried Tofu)

[MAY] Rice Ball (Brown Rice, Japanese Shiso
Herb and Brown Algae / Salmon Flakes)

Sushi Roll (Spicy Cod Roe Mayonnaise)

Sansho Pepper Inarizushi (Vinegared Rice and
Sansho Pepper wrapped in Deep-fried Tofu)
Low-carb Inarizushi (Sushi wrapped in low-carb

Deep-fried Tofu)

<Soups>

Onion Consommé Soup

Hot and Sour Soup

Japanese-style Clam Chowder

#* One from the above dish is available.

Miso Soup
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<Noodles, Curry, and Rice>

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

Kakiage (Deep-fried Various Vegetables) Soba or
don

Curry Soba or Udon

Japanese Udon Noodles garnished with Chicken
Flakes, Fried Lotus Root and Seaweeds

[MAR, MAY] Ramen with Pork Broth

[APR] Dandan Noodles (Ramen Noodles with
Minced Pork Miso)

ANA Original Chicken Curry

<Vegetarian Cuisines - From the Kitchen>

Bean and Vegetable Curry Tomato Flavor
Lotus Root Burdock Curry
Soymilk Soup with Pumpkin

- CHLHLDRAZ2—FX—FUWAI VY=o A —F—LTwiEZTET,

NOODLE BAR | Please order these dishes at the noodle bar.
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< Steamed Rice >

Steamed Rice (Kinmemai)
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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
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Taittinger Brut Reserve NV

The brilliant body is golden yellow in colour. The bubbles are fine, while the foam is
discreet yet lingering. The nose, very open and expressive, delivers aromas of fruit
and brioche. It also gives off the fragrance of peach, white flowers (hawthorn,
acacia) and vanilla pod.
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Famille Hugel (Alsace)/Riesling Estate

One could say that Riesling is synonymous with food wine so with this wonderful
cuisine be sure to try a true dry Riesling that respects the tetroir to the utmost, or an
elegant white wine created from the “haute couture” of winemaking processes.
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Vifia Real Rosado

Attractive salmon pink in colour with a rose pink rim.

This is an aromatic wine, the nose revealing floral aromas along with peach, apricot
and background notes of strawberry and citrus.

Delicious, balanced palate, rounded with a lightly acidic aftertaste and a long,
fruit-driven finish. An elegant wine which can be enjoyed at any time, with food or
without.
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Saint Aubin Premier Cru

It is rare wine made from grapes of excellent years, especially from old trees in the
first-class fields of more than 35 years. It features rich aroma and charming and
clegant flavor which is reminiscent of small red fruit.
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Two in the Bush Shiraz

Deep red in colour with bright purple hues, this wine exhibits lifted and intense
aromatics, with ripe and spicy dark fruit characters of blackberry and black plum
mixed with a touch of pepper and vanilla bean. A full bodied, elegant wine it shows
a balanced acidity and silky tannins culminating in a long finish on the palate.
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Noguchi Naohiko Sake Institute "Honjozo"

From a brewery launched by Noguchi Naohiko, aka “the god of brewing”, as the
culmination of 70 years of sake brewing this exquisitely balanced offering combines
a fresh, crisp pear-like fruit perfume with superb minerality plus a surprisingly clean,
refreshing sensation on the way down.

TR R STk

2O KGN E B, Ty Bk, Sk, a9 20
LA — b iRA L Al WHITEEL W D 2R,
BIEO I & DT OHELIKIGT,
HIRAIZUMI DAIGINJO
MUROMACHIGURA

Two daiginjo varieties have been blended to create a well-defined tipple with the
petfect balance of nose, tartness, flavor, and sweetness. A dry daiginjo sake with a
delicate, mild aroma, notable for its crisp aftertaste.
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Inabatsuru Gouriki

Made entirely from Gouriki, the Tottori sake rice of myth, revived with help from
innovative farmers in a quest to produce a truly authentic local product. Grown
more for its low-protein advantage than for volume, Gouriki is produced in limited
quantities under exclusive contract, and has a designation of origin similar to those
assigned under French wine laws. Inabatsuru Gouriki is crafted from
highly-polished (to 40% weight) rice at low temperature for an extended period,
without charcoal filtration in order to retain the fragrant flavor.
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Kasen Tokubetsujummai Tokyowajo

Inspired by the Tokyo streetscape and its official flower the cherry blossom, this
top-quality sake retains its authentic rice taste and sake flavor through pasteurization
in the bottle.
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Intense and flavorful, with a fruity fragrance and sweetness.
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HONKAKU MUGI SHOCHU
GINKUN

Savor flamboyant fruity ginjo flavor in a shochu made from Kurume batley
polished down to 50% weight.
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Plum wine
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Suntory PLUM LIQUEUR Toasted Cask Matured

Slowly matured in toasted casks used for storing whiskey, this umeshu,
characterized by a heady whiskey-barrel aroma and reduced sweetness, is a drink for
the more sophisticated palate. Savor its florid perfume and robust body.
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Mukashizukuri SUIKO

In the spring of 2006 Chuko revived the traditional Si-jiru style of awamori
production to create this Okinawan favorite offering both body and aroma,
combined with unparalleled “sweetness (flavor)”.



