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<Salad Bar>

Green Curly Lettuce (Vegetarian Cuisine)

Pumpkin Salad

Red Cabbage Julienne (Vegetarian Cuisine)

Cherry Tomato (Vegetarian Cuisine)

Sliced Onion (Vegetarian Cuisine)

Five kinds of Beans and Grains (Vegetarian Cuisine)
Carrot Julienne (Vegetarian Cuisine)

Caesar Salad Dressing

Non-oil Japanese Shiso Herb Dressing

<Breads>

Ibaraki Chestnut Danish
Croissant

Petite Baguette

Bacon Bread

Butter Roll

< Sandwiches >

[DEC] Ham and Cheese Sandwich, Egg Salad
Sandwich, Vegetable Sandwich (Vegetarian Cuisine)

[JAN] Tuna Sandwich, Egg Salad Sandwich,
Vegetable Sandwich (Vegetarian Cuisine)

[FEB] Ham and Cheese Sandwich, Egg Salad
Sandwich, Vegetable Sandwich (Vegetarian Cuisine)

<Rice Balls>

[DEC] Rice Ball (Five Grains Rice and Salmon
Flakes / Tuna Mayonnaise)

Three Color Sushi Roll (Japanese Omelet, Dried
Gourd Shavings, Burdock)

Yuzu Citron Inarizushi (Yuzu Citron Sushi
wrapped in Deep-fried Tofu)

Low-carb Inarizushi (Sushi wrapped in low-carb
Deep-fried Tofu)

[JAN] Rice Ball (Sticky Barley Rice, Japanese
Plum Sesame Seeds and Dried Young Sardines

/ Spicy Cod Roe)

Three Color Sushi Roll (Japanese Omelet, Shiitake
Mushroom, Chicken Mayonnaise)

Yuzu Citron Inarizushi (Yuzu Citron Sushi
wrapped in Deep-fried Tofu)

Low-carb Inarizushi (Sushi wrapped in low-carb
Deep-fried Tofu)

[FEB] Rice Ball (Brown Rice, Japanese Shiso
Herb and Brown Algae / Salmon Flakes)

Sushi Roll (Spicy Cod Roe Mayonnaise)

Yuzu Citron Inarizushi (Yuzu Citron Sushi
wrapped in Deep-fried Tofu)

Low-carb Inarizushi (Sushi wrapped in low-carb
Deep-fried Tofu)

ANA LOUNGE

<A—7, BRIEgH->

I

KPR H) bl E R L ET,
WEH A — 7
A=Fvav I XAxA—7
HYCHBE D A —7HREDEFD

< ZER>
RBREHE-5b (&3HK)

<ZW ) EA>
EohzIE, I EA
EBRHbOZFIE, ) EA
PEBZIFZIX, 9 EA
AL—=ZIF, I EA
EATDT—RAY

<J@mD\ > BRE >
XTI b 3MFZ Rt AL 7,
A5V NIy S

A=YV ==y

HRIEEEE 218

HHEED A0 T IR
ROAF—=ZRNRT Y T4 —
NYN=T BAHLY—R

Beoe

BhroBFT&7 74 FRT
I b &

JPREE TS

HHTE & REHO M AR

REREE
KWEDF) =T FANY T — (R F Y 7 VRE)
ANA AV FILFFUhL—

<TFTH—=1F, Y T7N>
TEEE 7L —

7F7—% (Faar—+t, Yra)
XY IRV FEVY T L
a—r7Lv—=7

02

<Soups>

Miso Soup

% One additional soup from the following list:
Hot and Sour Soup

Onion Consommé Soup

Pork Bone Soup with Nikko Yuba Bean Curd and
Ginger

< Steamed Rice >

Nagano Akitakomachi Steamed Rice
(Kinmemai Rice)

<Noodles>

Kitsune (Deep-fried Tofu) with Soba or Udon
Noodles

Grated Yam and Wakame Seaweed with Soba or
Udon Noodles

Kakiage (Assorted Deep-fried Vegetables) with
Soba or Udon Noodles

Curry with Soba or Udon Noodles
Ramen with Pork Broth

<Hot Dishes - From the Buffet>
# Only three are available from the following list:
Scrambled Eggs

Pork Sausage

Stir-fried Noodles with Squid Ink
Higashimurayama Style

Chinese Style Fried Rice with Starchy Sauce
Spaghetti Bolognese
Hamburger Steak with Grated Daikon Radish

Sauce

Chinese Style Steamed Pork Dumplings
Deep-fried Chicken and French Fries
Simmered Taro in Soy-based Sauce
Mapo Tofu

Simmered Chicken, Vegetables and Fried Tofu
Patty in Soy-based Sauce

Stir-fried Pork with Soy-based Ginger Sauce

Sauteed Winter Vegetables with Olive Oil
(Vegetarian Cuisine)

ANA Original Chicken Curry

<Desserts, Cereal >
Almond Bean Curd and Fruits
Petit Cake (Chocolate / Apple)
Caramel Cinnamon Sable
Plain Cereal
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Whiskey

Gin

Vodka

Shochu

Campari

Umeshu (Plum wine)
Baileys Irish Cream

Creme de Cassis

Mineral water
Apple juice
Orange juice
Grapefruit juice
Tomato juice
Vegetable juice
Cola

Non calorie Cola
Ginger ale

Milk

Blended tea

Iced Japanese green tea

Japanese green tea
Roasted tea
Coffee

Tea

WINE
&
BEVERAGE
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Paul Louis
France
Great finesse of the bubbles, fine and persistent effervescence. Complex aromas of white fruits, broom and camomile. Full mouth,

long and soft with fruity notes of peach and citrus fruits.
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Tariquet Chardonnay

Gascony, France
Partial maturing in barrels gives power and finesse to this fruity Chardonnay. The bouquet is subtle with a floral character and hints
of fresh butter. The mellow wood is delicate giving complexity without marking the wine. Rich, round and very fresh on the palate.
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Whispers Shiraz

South Eastern Australia, Australia

[Color] Purple highlighted deep ruby
[Aroma] Blueberry, black cherry, green pepper, black pepper and globe
[Plate] Mouth exploded confit fruits with blackberry and fresh palate like mint.
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*Special wine is available, in addition to above.
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GINZA NO SUZUME
Oita - YATSUSHIKA BREWERY Co.,Ltd.

Ginza no Suzume is made using black koji mold in Yatsushika’s own unique version of 100% koji mold distillation, and blended to
create a shochu of stronger barley aroma and depth than ever before, which will satisfy not only fans of batley shochu, but devotees

of the sweet potato spirit as well.
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Shirakanenotsuyu kuro
Kagoshima - SHIR AKANE SHUZO Co.,Ltd
A black koji mold shochu from one of Kagoshima’s most historic distilleries, Shirakanenotsuyu kuro lets drinkers savor the solid,

substantial flavor of sweet potatoes.
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CHOYA Exellent

Wakayama - CHOYA UMESHU CO., L.TD.

Ume plum liqueur made by blending the finest ume plums with well-aged brandy.



