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Japanese Cuisine ~ & Washoku ~

International Cuisine

Amuse
Sesame cheese ball
Crab meat salad with caviar
Roast beef roll with herb sauce

Cheese pepper bar

Sakizuke Starter; a taste of what's to come

Sesame tofu and sake-boiled abalone

Zensai A selection of morsels

Pike conger sushi
Simmered duck loin in soy-based tomato sauce
Marinated spinach in soy-based sauce with Chinese yam
Corn fishcake
Asparagus rolled with pork
Lotus root in sweet vinegar

Simmered apricot in syrup

Owan A clear soup with produce

Grilled largehead hairtail with spaghetti squash

Otsukuri A selection of sashimi

Seared vinegar-marinated greater amberjack  Seared bigfin reef squid  Poached spot prawn

AtSUMONO Warm delicacies

Simmered beef loin and vegetables in beef soup

Kobachi Tasty tidbits

Grilled eel and cucumber with bonito vinegar gelée

Shusai Main course

Grilled sea bream marinated in “Shirodashi”
[249 kcal]

Steamed rice
Steamed rice, miso soup and Japanese pickles

e Served with “Seiten no hekireki” (KINMEMAI rice) produced in Aomori.

Kanmi Confections

“Wagashiya no Anmitsu (Kuromitsu)'—

Japanese gelatine jelly, cut fruits and adzuki bean paste with brown sugar syrup

Amuse
Sesame cheese ball
Crab meat salad with caviar
Roast beef roll with herb sauce

Cheese pepper bar

Appetizer plate

- Pea mousse with caviar
- Uncured duck ham and roasted beet salad style

- Gravlax salmon and Cajun prawn with green sauce

- Garden salad
Served with a choice of dressings.

Carrot and iyokan dressing  Wasabi and sesame dressing

- Corn soup @

Main plate
- Beef fillet steak with truffle sauce
[314 kcal]

- Roasted halibut and lobster with saffron and dill cream sauce

[336 kcal]

. Stewed lamb with dark Guinness beer
[378 kcal]

- Fried eggplant and Brie with yellow tomato coulis
[266 kcal]

Selection of breads

Served with butter or extra-virgin olive oil

Cheese plate

Gorgonzola  Dream Weaver  Piave Vecchio Camembert

Desserts
- Assorted ice cream and sorbet
- Pineapple and mango mousse
- Warm mix nut tart with vanilla ice cream

- Fruits

Petits fours

e A confectionery accompanied by a hot beverage.

@ Prepared specially for vegans.
@ @© Prepared specially for lacto-ovo vegetarians.
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Light Dishes Anytime

Light Dishes Anytime

We invite you to enjoy light dishes whenever you wish.

You'll find these dishes are a delicious follow-up to alcoholic beverages.

Sake accompaniments

- Simmered oyster in soy-based sauce

« Three kinds of Kagoshima deep-fried fishcake

Soup

- Corn soup @

Noodles
- IPPUDO rich-tasting miso "DAICHI" ramen

- Japanese udon noodles garnished with deep-fried tofu

Light dishes
- Fried eggplant and Brie with yellow tomato coulis
- Crab cake sandwich

« ANA original curry and steamed rice

- Simmered conger eel with grated Chinese yam over steamed rice

- Prawn and scallop tempura over steamed rice in soup stock

Refreshments

- Garden salad
Served with a choice of dressings.
Carrot and iyokan dressing  Wasabi and sesame dressing

- Cheese plate
Gorgonzola Dream Weaver Piave Vecchio Camembert

- Fruits

- Plain yoghurt with plentiful summer tangerine jam

Japanese and International set menus.

Japanese Cuisine ~#%& Washoku ~

Kobachi

Simmered white konjac yam cake noodles in spicy cod roe

Shusai

Simmered mackerel in soy-based Japanese plum sauce
[363 kcal]

Steamed rice or rice porridge, miso soup and Japanese pickles

Accompaniment for steamed rice
Dried nori
Natto (fermented soybeans)

Simmered ginger in soy-based sauce

International Cuisine

Main dish

Roasted chicken thigh with porcini risotto
[356 kcal]

Fruits

Choose from bread or cereal.
- Bread roll served with butter

- Cereal with milk
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