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Accompaniment for beverages after takeoft

Amuse
ANA signature breadstick
Chicken and dried persimmon with creamy tofu sauce
Lobster mousse
Pickled quail egg in soy-based sauce and uncured duck ham

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
- Dressed spear squid with salted entrails of trepang
- Three kinds of Kagoshima deep-fried fishcake
+ Mix nuts

Soup
- Corn soup @

Noodles

+ IPPUDO rich-tasting miso "DAICHI" ramen
+ Japanese udon noodles garnished with chicken

Light dishes

- Beef hamburger with tomato sauce
+ Awaodori chicken and mushroom curry with steamed rice
- Rice bowl with simmered beef, burdock root and eggs

- Rice bowl with grilled salmon and nori in soup stock

Refreshments
+ Garden salad
Served with a choice of dressings.
Non oil yuzu dressing
Caesar dressing

- Cheese plate
ROVE DES GARRIGUES
BLEU DES CAUSSES A.O0.C.

TOME DE RILHAC
FROMAGER D'AFFINOIS

* Fruits
- Plain yogurt with plentiful fruit jam
- Vanilla ice cream
+ Petits fours

Light Dishes Anytime

Japanese and International set menus.

Japanese Cuisine ~ fllfx Washoku ~

Kobachi

Simmered chicken and Chinese yam in curry sauce

Shusai

Grilled alfonsino with miso sauce
[178 kcal]

Steamed rice

Steamed rice, miso soup and Japanese pickles
eYou can also choose rice porridge.

Accompaniment for steamed rice

Dried nori Natto (fermented soybeans) Salted kelp

International Cuisine

Main dish

Daisendori chicken, Japanese bay scallop and garlic rice with horseradish fond de veau sauce

[340 keal]

Breads

- Two kinds of bread served with butter
+ You can also choose cereal.

Fruits

@ Prepared specially for vegans.
?OHO Prepared specially for lacto-ovo vegetarians.
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