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<Salad Bar>

Green Curly Lettuce (Vegetarian Cuisine)

Potato Salad

Red Cabbage Julienne (Vegetarian Cuisine)
Cherry Tomatoes (Vegetarian Cuisine)

Sliced Red Onion (Vegetarian Cuisine)

Quinoa Salad (Quinoa, Oat, Red Rice, Black Rice)
(Vegetarian Cuisine)

Carrot Julienne (Vegetarian Cuisine)

Caesar Salad Dressing

Non-oil Japanese Shiso Herb Dressing

< Breads>

Tochigi Strawberry and Custard Danish
Croissant

Petite Baguette

Ham and Cheese

Butter Roll

< Sandwiches >

[MAR] Ham and Cheese Sandwich, Egg Salad
Sandwich, Vegetable Sandwich (Vegetarian Cuisine)

[APR] Tuna Sandwich, Egg Salad Sandwich,
Vegetable Sandwich (Vegetarian Cuisine)

[MAY] Ham and Cheese Sandwich, Egg Salad
Sandwich, Vegetable Sandwich (Vegetarian Cuisine)

<Rice Balls>

[MAR] Rice Ball (Tuna Mayonnaise / Green and
Ginger Rice with Pearl Barley)

Sushi Roll (Japanese Omelet, Dried Gourd
Shavings and Freeze-dried Tofu)

Root Vegetable Inarizushi (Root Vegetable Sushi
wrapped in Deep-fried Tofu)

[APR] Rice Ball (Spicy Cod Roe / Festive Red
Rice)

Sushi Roll (Japanese Omelet, Freeze-dried Tofu
and Cucumber)

Inarizushi (Sushi wrapped in Deep-fried Tofu)

[MAY] Rice Ball (Salmon Flakes / Japanese Shiso
Herb-flavored Brown Algae Rice with Pear] Barley)
Sushi Roll (Burdock Salad, Japanese Omelet and
Imitation Crab Stick)

Root Vegetable Inarizushi (Root Vegetable Sushi
wrapped in Deep-fried Tofu)
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<Soups>

Onion Consommé Soup

Hot and Sour Soup

Japanese-style Clam Chowder

% One from the above dish is available.
Miso Soup

<Steamed Rice >

Steamed Rice (Kinmemai)

<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
Udon

Curry Soba or Udon
[MAR, MAY] Ramen with Pork Broth

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

ANA Original Chicken Curry
<Hot Dishes - From the Buffet>

Spanish Omelet with Tomato Sauce
Pork Sausage

Stir-fried Noodles with Squid Ink
Higashimurayama Style

Penne Pasta with Vegetable Tomato Sauce
Fried Noodles with Worcester Sauce
Hamburger Steak with Two kinds of Sauces
Boiled Dumplings with Sweet and Spicy Sauce
Steamed Pork and Vegetables (Chives, Ginger)
Dumplings

Deep-tried Chicken & Deep-fried Potato
Salt-fried Noodles with Sauce

Simmered Thick Fried Tofu and Vegetables in
Soy-based Sauce

Mapo Tofu
*Three from the above dishes are available.

<Desserts, Cereal >

Almond Bean Curd and Fruits

Petite Cake (Chocolate, Maple)
[MAR, APR] Cherry Blossom Sablé
[MAY] Mocha Sablé

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

Non calotie Cola
Ginger ale

Milk

Blended tea

Iced Japanese green tea

Japanese green tea
Roasted tea
Coffee

Tea

WINE
&
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Paul Louis

France

Great finesse of the bubbles, fine and persistent effervescence. Complex aromas of white fruits, broom and camomile. Full mouth,
long and soft with fruity notes of peach and citrus fruits.
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d'Arenberg The Stump Jump Sauvignon Blanc
South Australia, Australia

The wine maker, d'Arenberg, is a 4th generation family owned winery much loved for both wine and tourism in South Australia. The
wine has plenty of cut grass and fresh snow pea Sauvignon Blanc fruit character on the nose, then a delightfully soft palate with
refreshing lemongrass and juicy grapefruit flavours.
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Chateau Lagrave Aubert 2016 Castillon Cotes de Bordeaux

Bordeaux, France
Chiteau Lagrave Aubert is own by Aubert family, a very old family from saint Emilion, they owned 7 Chateau’s, the most famous is

chateau la Couspaude Saint Emilion grand cru classe.
The wine maker is a girl, Vanessa Aubert. she is the 11th generation, her family bought the estate in 1760.
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*Special wine is available, in addition to above.
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Miyazaki - Kirishima Shuzo Co.,Ltd.

Shochu with the brewer’s golden flavor ratio, distinguished by a robust yet silky mouthfeel.
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Saruko, Nagasaki Iki Shochu

Nagasaki - Saruko Izu Shuzo Co., Ltd

Shochu characterized by a clean mouthfeel, and hint of toasted batley on the nose.
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Yukyu-no-Umesyu Shizuku Yonenkosyu-Jikomi

Akita - Kinmon Akita Sake Brewery
Suffused with the smooth yet tart perfume of ume plums, this umeshu liqueur has the mild, unobtrusive flavor of the aged sake at its
base, teamed with a restrained sweetness, and lingering acidity. Perfect on its own, but just as delectable as an accompaniment to
food.



