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Besides the meal service and other amenities (toothbrush, slippers, etc.)
are also available. Please feel free to ask lounge staff.
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+ The food and drink menus may be changed without prior notice.

* Food and beverages are for consumption in the lounge only. Please
do not take them out of the lounge area.

+ Some fish dishes may have small bones. Please take care while eating.
+ We use ingredients carefully selected and prepared with consideration
for food safety. Please ask lounge staff if you have any questions.

* Please be advised that due to limited quantity available for each item,
we may not be able to accommodate all requests.

+ Please accept our apology if your menu choice is not available
depending on time of day.
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SARTARELLI Verdicchio dei Castelli di Jesi Classico
THIFEEREEUVE, BICRICEDD UDE, SR /(A5 . BBRECRILL{HEZ D,

A well rounded and palatable wine, beautifully structured, with a sapid taste.

It is soft on the palate and has the typical bitterish aftertaste with a slight suggestion of almond
(typical of this variety). It is very versatile and excellent with seafood and cold meat hors

d’ oeuvres, seafood rice,white meats, omelettes, boiled meats,mixed fried fish and vegetables.

L-I\—tlb- b RTT7Y - R/ VT—=)L RILE—
LES PARCELLES de Stephane Derenoncourt
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One of the most famous winemaker Stephane Derenoncourt produced his own making wines.
He shoulders the high class wine which takes tens of thousands yen per bottle in Bordeaux.
And this wine is his best work.
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Yamada nishiki Daiginjo Takumi

ESHEX - ILHIRZEE CTEALIC. RDODFIHEBORSER, THESNFERRLIC
BERNCREREDIE T, P EIE UV LRSS S PHSHEOSCO T I,

The premium Daiginjo is produced with the king of sake rice, Yamada Nishiki. It is also a well-known local

sake in Kyoto, where traditions and rich natural environment are found. It has a elegant fragrant and soft
touch.
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Takachiho Imo

BEHEAMDEFARBEBZ I LY R, FRHAEDFDPHTE 2 BEOBRNELUICEFI LIS
FLZEBUCFHRETI,

The blending of atmospherically-distillated unrefined liquors with black and white koji molds.

The sweet potato shochu has a sharp yet mellow taste, accompanied by the aroma of the two
koji molds.

FOMNOHE SIMDIEHE

Kishu no ume Kojyo no kirameki

[BEVWIAV] EFENSEHBZERUCBETT. BRAOEESED 1 BICHRmILEVAZE
BELREEUVCEEINTED BOIFRANEGLRHAHIBCT Fle. TV 2—Zv Y
[FXRE— FRZREDZ4&EEEZEE IOV IO M OEFNCISRU—Y 3 VERTY,
Prestige plum wine made from Kojyo plum, which is known as the “blue diamond” . Kojyo plum

is famous for its rare production, a rate less than 10% of the total plum production, and its rich

plum extract. The design and brand name is a collaboration work by the students at Osaka Mode
Gakuen, as part of the university-industry collaborative project.
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Beverages

I Draft Beer

l Spirits & Liqueur

Whiskey

Gin

Vodka

Shochu

Campari

Umeshu (Plum wine)

| Soft drinks

Mineral water Milk

Orange juice Oolong tea

Grapefruit juice Iced Japanese green tea
Tomato juice Japanese green tea
Vegetable juice Roasted tea

Cola Coffee

Non calorie Cola Tea

Ginger ale Herbal tea
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» — . e Service hours :
EawvJIXZa— H—EXEE® | F¥~ Buffet menu Farly morning ~
|7 | Japanese food

e e s DEC © Onigiri (Rice balls) / Miso Soup
127 a‘;:(::&D _ TRIE Inarizushi (Brown Bag Sushi)/ Stir-fried Noodl
WEEs - EFUSIEE mEz Egg Salad Roll Ir-iried Noodle
1A BlEb , e JAN ¢ Onigiri (Rice balls) / Soba Noodle Soup
NefEIAe] - USIPEE SER Inarizushi (Brown Bag Sushi) / Udon Noodle Soup
0B BIc=Dh EES=0IES Salad Roll Satsuma Fried Meatball
MaEol - —B5T FEB : Onigiri (Rice balls) /
Inarizushi (Brown Bag Sushi) /
Three-color Roll
= I Western food
AN T RAYTF A= .
BB v 128 \LF—X 128 HU—LT—Y2—T pread sandwiches >oup
= — - Py Z 5 my 7 Staple Grains DEC : Ham & Cheese / DEC :  Cream Corn Soup
F3dL—hFZwya NTRISY-HR 18 TR vR—T
P 18 EF- 0B EROIATYZ—T Chocolate Danish Potato Salad / Vegetables JAN ' Pumpkin Soup
T NS4 - B3z CET Raisin Danish JAN I Egg /Potato Salad Vegetables gpp - Vegetables in
ANAAUIFILFEHL— 28 W - FEB © Tuna /Fz)oltato Salad Bouillon Soup
T bS8 ANA Original Chicken Curry Vegetables
l Other food
1 zotth
Fresh Salad
Jbyyatss Ohagi
IBEENZDEEFE (Rice ball coated with sweetened
YFEVF—EVRYIL Hpkkaido red beans)
T hEAZATD Cinnamon Sable
YAY—RTUxR N—VREk Mustard Flavored Potato and
Onion Marinade with Chopped Bacon
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