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Rice Granola Maple Flavor (Gluten-free)
Fruit Granola

Strawberry Jam

Blueberry Jam

Honey

Yogurt

Spanish Omelet with Tomato Sauce
Sausage

Sauteed Summer Vegetables with Olive Oil
(Vegetarian Cuisine)

[JUN] Honey Baked Ham "Turkey" with
Honey Mustard

[JUL, AUG] Pork Ham

Japanese Omelet

Grilled Salmon with Soy-based Sauce on Skewer
Deep-fried Fishcake with Onion

Seasoned Cod Roe

Tomato Gelée with Salted Lemon
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< Appetizers >

Blancmange with Grilled Eggplant and Corn
Salmon Escabeche

Smoked Tea Duck

Fried Prawn Spring Rolls Ethnic Style

<Desserts >

Green Tea Mousse
Fig Tart
Shortcake

Japanese Confectionery "Seiryu" (Yuzu
citron-flavored sweet white bean paste
wrapped in agar)

<Hot dishes -From the kitchen->

L'amatriciana
Beef Burger
Gratin

Beef Bowl

Bowl of Rice topped with Sashimi #¢Please feel
free to ask the staff if you would like to hold the
wasabi.
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NOODLE BAR | Please order these dishes at the noodle bat.
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<Hot dishes -Buffet-> $%20:00~

Borscht
Prawn Fishcake and Freeze-dried Tofu

Sauteed Summer Vegetables with Olive Oil
(Vegetarian Cuisine)
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<Salad Bar>

Fresh Salad (Vegetarian Cuisine)
Cherry Tomato (Vegetarian Cuisine)
Sliced Onion (Vegetarian Cuisine)

Sweet Corn (Vegetarian Cuisine)

Romanesco and Cauliflower (Vegetarian Cuisine)

Five kinds of Beans and Grains
(Vegetarian Cuisine)

Potato Salad

Non-oil Japanese Shiso Herb Dressing
Roasted Sesame Dressing

OSUYA Dressing Apple Vinegar and Basil

< Appetizers >

Deep-fried Horse Mackerel in Vinegar Sauce
Dressed Grilled Mackerel and Japanese Plum

Jambon Persillé

< Cheeses>

Cheese Plate (Camembert, Gorgonzola,
Cheddar, Dried Prune, Dried Apricot)

< Fruit>

Assorted Cut Fruits (Apple, Kiwifruit, Orange)
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< Gateaux secs >

UUN] ANA Original Brown Sugar Financier
UUL] ANA Original Japanese Chestnut Financier
[AUG) ANA Original Watermelon Financier
Black Sesame Bun filled with Cheese Cream

<Breads>

Cheese Curry Bread
Semi Hard Rye Bread
Apricot Danish

<Sandwiches>

Noix Ficelle (Tuna and Carrot la Paix)
Danish (Salad Chicken and Healthy Salad)

Vegetable Sandwich with Curry-flavored Red
Beans (Vegetarian Cuisine)
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UUN] Rice Balls (Five Grain Rice, Salmon
Flakes / Tuna Mayonnaise), Tri-color Sushi Roll
(Egg, Dried Gourd Strips, Burdock Root),
Inarizushi (Vinegar Rice stuffed with Deep-fried
Tofu)

[JUL] Rice Balls (Spicy Cod Roe / Sticky Batley,
Japanese Plum Sesame Seeds, Dried Young
Sardines), Tri-color Sushi Roll (Egg, Shiitake
Mushroom, Chicken Mayonnaise), Inarizushi
(Vinegar Rice stuffed with Deep-fried Tofu),

[AUG] Rice Balls (Brown Rice, Japanese Shiso

Herb, Brown Algae / Salmon Flakes), Sushi Roll

(Spicy Cod Roe Mayonnaise), Inarizushi (Vinegar
Rice stuffed with Deep-fried Tofu)

<Soups>

Pork Bone Soup with Yuba and Ginger
Japanese Style Turnip Potage

Japanese Style Vegetable Soup

Onion Consommé Soup

Porcini Soup

¢ One from the above dish is available.
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<Miso Soup >

Miso Soup

<Noodles & Cutrty 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

Japanese Udon Noodles garnished with Chicken
Flakes, Fried Lotus Root and Seaweeds

Ramen with Pork Broth
ANA Original Chicken Curry

<Vegetarian Cuisines -From the kitchen->

Bean and Vegetable Curry Tomato Flavor
Lotus Root Burdock Curry

Soymilk Soup with Pumpkin

Pasta Bolognese

Keema Curry

Bowl of Rice topped with Mapo Tofu
(Soy Mock Meat)
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<Rice>

Steamed Rice (Kinmemai)
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Whiskey

Gin

Vodka

Shochu

Campari

Umeshu (Plum wine)
Baileys Irish Cream

Creme de Cassis

Mineral water
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
&
BEVERAGE
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Champagne Collet Brut

Champagne, France

An undisputed partner of cocktails and aperitifs, the cuvée Champagne Collet Brut is an emblematic wine reflecting the broad range
of Crus of the Champagne region.

An assemblage of over 100 Crus, this cuvée is a true voyage of the senses across the terroir of Champagne, from the Marne Valley to
south of the Aisne.

It reaches full maturity after a minimum 3 years of ageing in our centriew-old limestone cellars in Ay.

It will pair perfectly with luscious and delicate amuses bouches such as puffed pastry filled with foie gras.
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Five roses

[.G.T Salento, Puglia, Italy

It conquests at first sight with the characteristic crystalline cherry-red color and enchants with fruity scents of cherry and strawberry.
In the mouth it is fresh, smooth and nicely persistent.

7D7L“an7F74U YW

Za—=Y—=F VKBV IRA-TAFVF/ VIV FFT
*74}:-»#:ﬁ(:@74V17u—7»fvb7z®§0®¢ntﬁmsiiwﬁ%ﬁt§ﬁit
ZGAEBRDREORIA L LITEL SN BRHIE, 7 ) AE =3 D%, —IFRELTEDDIAMRY £7,
ZLyyaTTRYT 4y 7 EKbVWIRER, >—7—F, 475 K74 FI—FRELRASN—E=—2ETET,

Prophet's Rock Dry Riesling

South Island/ Central ( dtago, New Zealand

White gold in color the Prophet’s Rock Riesling display floral and citrus aromas and flavours with strong underlying minerality. These
aromas are echoed on the concentrated, crisp and lingering palate.

The freshness and aromatics make this a great food wine which will harmonize with a diverse range of fish, seafood, salad and white
meats.
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Chianti Classico

Tuscany, Italy

It has lifted aromas of cherry and cool spicy notes.
The palate is brimmed with crisp acid and sweetly concentrated raspbetry flavors with pleasantly rugged tannins.
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Chateau Robin

Bordeaux , France

The palate is fruity with wild berry flavors intermingling with red and black fruits. Full bodied with fine ripe tannins.
Woody notes are well-integrated with black truffle aromas.
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ECHIGOTSURUKAME TOKUJO JUNMAIDAIGINJO
Niigata - ECHIGOTSURUKAME CO., LTD.

The brewers at Echigotsurukame have poured heart, soul, and superlative craftsmanship into the creation of a sake of fresh fragrance,
sumptuous intensity, and vibrant flavor that dissipates from the palate with an invigorating tartness after imbibing.
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OHYAMA JUNMAIGIN]JO FUINSHU

Yamagata - KATOH KAHACHIROH SHUZOH CO., LTD.

A sake of well-balanced, sharp taste produced by blending the flavor of ginjo-style yeast, known for its refined fragrance, with a yeast
distinguished by its fruity aroma.
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Yukitsubaki Jyunmai Ginjyo Gensyu Origarami

Niigata - Yukitsubaki shuzo Co.,Ltd.

Made from Niigata gohyakumangoku rice, which is perfectly suited to sake brewing, Junmai ginjo genshu undiluted sake is cellared
unpasteurized, and mixed with lees filtered through silk to produce an outstanding unfiltered junmai ginjo genshu brew of fruity ginjo
fragrance, and intense flavor.
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DEN-EN ROKUJU-YON

Kagoshima - DEN-EN SHUZO CO., LTD.

Enjoy the characteristic features of shochu made with Beni Haruka sweet potatoes: a refreshing citrus aroma when served on the
rocks or with watet; or a fruity nose and sweet, satisfying intensity in a hot water split.
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Honkaku Shochu SARO

Fukuoka - FUKUTOKUCHO CO., LTD.

Flavor is slowly extracted from the finest gyokuro tea leaves to produce an exquisitely aromatic single distillation honkaku shochu.
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Suntory PLUM LIQUEUR Toasted Cask Matured
Wakayama - Suntory Liquors Ltd.

Ume plum liqueur slow-aged in old whisky barrels charred on the inside. Less sweet than most plum liqueurs, this Suntory offering
for the discerning drinker is distinguished by its heady whisky-barrel aroma. Enjoy a fruity perfume, and full flavor intensity.



