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Omelet with Tomato Sauce
Assortment of Sausage and Bacon

Steamed Vegetables Olive Oil Flavor
(Vegetatrian Cuisine)

Japanese Omelet
Dressed Spinach with Soy Bean Paste

Simmered Lotus Root with Minced Chicken
Starchy Sauce

Deep-fried Fish Cake Onion Flavor
Grilled Greenland Halibut in Teriyaki Style
Dried Seaweed

Braised Brown Algae with Soy-based Sauce
Grated Daikon Radish
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<Appetizer >
Vegetable Soup Tomato Flavor
(Vegetarian Cuisine)

Marinated Shrimp and Various Vegetables Orange
Flavor

Tofu with "Yomogi" Herb Flavor

Lotus Root Dressed with Japanese Plum Meat
Beans Salad Dressed with Sesame Seasoning Sauce
Roasted Pork and Vegetable Roll

Assortment of Mixed Olives

<Dessert>

"Tbaraki" Sweet Potato Swiss Roll

"Kochi" Buntan Citrus Jelly and Green Tea
Mousse

Double Layer Cheesecake
Cherry Blossom Cake

< Gateaux secs >

Strawberry Financier (Vegetarian Cuisine)

"Azuma Imo" Sweet Potato Paste Bun
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<Hot dishes -From the kitchen->

Pasta Carbonara
Beef Burger

Gratin

ANA Original Curry Rice with Pork Fillet Cutlet

Simmered Beef over Steamed Rice

Various Seafood over Steamed Rice

K Please feel free to ask the staff if you would like

to hold the wasabi.
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NOODLEBAR | Please order this menu at the noodle counter.
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< Hot dishes -Buffet->

Satellite 4 16:30~
Satellite 5 14:00~

Fried Pork Dumplings with "Matsumoto" Leek

Sauteed Vegetables with Olive Oil
(Vegetarian Cuisine)

Fried Cabbage, Pork, and Bamboo Shoots
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< Salad, dressing >

Fresh Salad (Vegetarian Cuisine)
Burdock Salad

Petit Tomato (Vegetarian Cuisine)
Marinated Salmon

Sliced Onion (Vegetarian Cuisine)
Sweet Corn (Vegetarian Cuisine)
Crouton

Non-oil Japanese Shiso Herb Dressing

"Souda" Bonito Stock and "Konatsu" Citrus
Non-oil Dressing

< Appetizer >

Chicken Balls

< Cheese >

[March] Fourme d'Ambert and Mimolette
[April] Chaource and Red Cheddar
[May]) Pont-I'Eveque and Appenzeller

< Fruit>

Kiwi

White Grapefruit | Cut fruit
Pineapple
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Orange Peel and Chocolate Chip Bread
Olive Oil

<Sandwiches>

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

[April]
Tuna, Potato, Vegetables (Vegetarian Cuisine)

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

<Rice Balls>

[March)

Rice Balls (Pickled Mustard Leaf, Simmered Beef)
Rolled Sushi (Salmon Mayonnaise)

Inarizushi (Vinegar Rice stuffed with Deep-fried
Tofu)

[April)

Rice Balls (Salmon Flakes, Pickled Plum)

Rolled Sushi (Cod Roe and Mayonnaise)
Inarizushi (Vinegar Rice stuffed with Deep-fried
Tofu)

[May])

Rice Balls (Salmon Flakes, Spicy Cod Roe)

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

Inarizushi (Vinegar Rice stuffed with Deep-fried
Tofu)

<Soup>

[March] Hot and Sour Soup
[April] Onion Consommé Soup
[May] Japanese Style Clam Chowder
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Garnish for Miso Soup (Seaweed, Yuba Bean
Curd, Scallion, Deep-fried Tofu)

<Noodles & Curry and Rice>

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

Kakiage (Deep-fried Various Vegetables)
Soba / Udon

Curry Soba / Curry Udon
ANA Original Chicken Curry
Ramen with Pork Broth

<Vegetarian Cuisine -From the kitchen->

Bean and Vegetable Curry Tomato Flavor
Lotus Root Burdock Curry

Soymilk Soup with Corn
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NOODLE BAR | Please order this menu at the noodle counter.
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<Rice>

Steamed Rice

< Pickles >

Pickles (Light-pickled Daikon Radish, Pickled
Cucumber with Sesame and Chili in Soy Sauce)
Slightly Sweet Mix of Pickles

Pickled Japanese Scallion



