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Rice Granola Maple Flavor (Gluten-free)
Fruit Granola

Strawberry Jam

Blueberry Jam

Honey

Yogurt

Scrambled Eggs

Pork Sausage

Crispy Bacon

Pork Ham

Sauteed Winter Vegetables with Olive Oil
(Vegetarian Cuisine)

Japanese Omelet
Simmered Vegetables in Soy-based Sauce

Grilled Red Rockfish with Sake Lees and
Simmered Pacific Saury in Ginger Sauce

Simmered Fried Tofu Patty and Vegetables in
Soy-based Sauce

Spicy Cod Roe
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< Appetizers >

Cauliflower Mousse with Crab Meat Salad
Paté de campagne rolled with Uncured Ham
Globefish and Chinese Cabbage with Ponzu Sauce

Bamboo Shoot with Salmon

<Desserts >

Green Tea Mont Blanc
Chocolate Tart
Gateau Fraise

Maple Syrup-flavored Agar Japanese Confectionery

<Hot Dishes - From the Kitchen>

Crab Meat and Tomato Cream Pasta
Beef Burger

Macaroni and Cheese

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 -From the Buffet-> 3%:20:00~

Dim Sum (Shrimp Siu Mai Dumplings, Shark
Fin-shaped Dumplings, Shrimp Dumplings,
Vinegar Sauce)

Crab Meat and Water Chestnut Ball, Taro and
Japanese Mustard Spinach

Braised Chicken in Tomato Cream Sauce and Yuba
Bean Curd with Turnip

Braised Beef in Red Wine Sauce
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< Salad Bar>

Green Cutly Lettuce (Vegetarian Cuisine)
Cucumber (Vegetarian Cuisine)

Lettuce (Vegetarian Cuisine)

Cherry Tomato (Vegetarian Cuisine)

Red Cabbage Julienne (Vegetarian Cuisine)
Sliced Paprika (Vegetarian Cuisine)

Five kinds of Beans and Grains
(Vegetarian Cuisine)

Carrot Julienne (Vegetarian Cuisine)
Non-oil Japanese Shiso Herb Dressing
Roasted Sesame Dressing

Seisho Aomikan Green Tangerine Dressing

<Appetizers >

Oyster and Mushroom Cold Ajillo Style

Tandoori Chicken and Black Rice Salad with
Yogurt Sauce

Simmered Yellowtail and Daikon Radish in
Soy-based Sauce

< Cheese >

Cheese Plate (Chaource, Gruyere,
Gorgonzola, Apricot, Prune)

< Fruits >

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

[DEC] ANA Original Strawberry Financier
UAN] ANA Original Green Tea Financier
[FEB] ANA Original Chocolate Financier

Narita Sweet Potato Cake

<Breads>

Ibaraki Chestnut Danish
Croissant

Petite Baguette

Bacon Bread

Butter Roll

< Sandwiches >

Prosciutto and Cucumber Open Sandwich
Colorful Tomato Open Sandwich

Salmon and Zucchini Open Sandwich
Pastrami Beef and Potato Open Sandwich

Salmon, Cream Cheese and Green Cutl Open
Sandwich

Camembert and Prunes Open Sandwich
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< 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-tried 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)

<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
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<Noodles, Curty, and Rice>
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

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>

Tomato-based Curry with Vegetables
Lotus Root and Burdock Curry
Pumpkin Soy Milk Soup
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NOODLE BAR | Please order these dishes at the noodle bar.
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< Steamed Rice >

Nagano Akitakomachi Steamed Rice
(Kinmemai Rice)



fr—)
A Draft Beer

AEY» Y &Y Fa—)b
+ Spirits écﬁiqueur Y M E N U

A AF—

TV

]

e

BN

HP

XA Y =X
JL—L AT R

V7 FYvo
Soft drinks

SHERINVT F—F —

T ITINY a—R
FLrvyya—2A
TL—=TTIN—=YT2—2R
f2bFPa—2x
WY 2 — 2

a—7

a—2 Jvihuay—
Yy —I—)b

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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de Venoge Cordon Bleu Brut
Champagne, France

Bright gold color, wide aromatic complexity ranging from Granny Smith to lemon
and honey.

The reflection of the style and elegance of the champagne house de Venoge from
first release in 1851.

Made with 100% first press wines, Pinot Noir 50%, Pinot Meunier 25% and
Chardonnay 25%.
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Amisfield Sauvignon Blanc

South Island, New Zealand

Bright and expressive nose with tropical notes of pineapple and mango.
The palate is filled with fresh passion fruit and has vibrancy and texture that lead to
a dry finish.
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Viognier I.G.P. des Collines Rhodaniennes
Cote du Rhone, France

This wine is made by the daughter of Pierre Gaillard, who is one of the most
famous wine producer in The Northern Rhone.She used to learn from her father
how to make a good wine since her childhood. Now she also has a high reputation.
The taste has a good balance with strong Umami and fresh fruity, so you can enjoy
smooth taste.
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Chateau Peyredon Lagravette

Bordeaux, France

The wine offers a stunning aromatic complexity. All roundness, rich and deep,
perfectly well-balanced, it reveals melted and classy tannins. The finish is silky and
lingering, definitely great wine.

P —nIRA w—LiRn v
v/ - /79—=)
—a—Y—9vF/v—)LAKn Summerhouse

42013 v FT, By —7 R — FZ500AKREE,
ZLTEDODEHOA =7 L 2L ZDF) HFHE T, F
SHLVIERDP SR SIS N V¥ —TH LY v =iz L
A v b ClREmTY,

Summerhouse Matrlborough Pinot Noir

Marlborough, New Zealand

Hints of sweet oak impart a savoury aspect coupled with a hint of bramble and
spice.

Elegant and intriguing , the palate is rich and full with dark berry fruits and gentle
acidity framing the ripe, silky tannins.
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X3 Amairo Koujisanbai-Jikomi
Junmai-Gensyu

Akita - kinmon-Akita Shuzou Co.Ltd.

Suffused with the fragrant perfume of freshly-cooked new rice, this junmai-genshu
sake with its rice-based amazake-style sweetness achieves a sublime overall balance
thanks to high acidity and an intriguing complexity of flavors. A crisp, clean
aftertaste, with a faint, lingering sweetness and bracing freshness.
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HARUSHIKA JUNMAIDAIGINJO
Nara - SIMANISHI CO., LTD.

A superb sake characterized by a full, fruity fragrance and robust, crisp finish.
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YONETSURU NUSUMIGINJO
Yamagata - YONETSURU SHUZO CO., LTD.
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Named for the Yonetsuru “stolen” tasting legend of a closely-guarded secret ginjo
sake, Yonetsuru Nusumiginjo has a light, mild, yet well-rounded flavor, and a
refreshing aroma.
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SAWANOI TOKYOKURABITO
Tokyo - OZAWA SHUZO CO., LTD.

Made using “Kimoto method” that is a traditional sake brewing technigne.
Sawanoi Tokyokurabito has a smooth mouthfeel, and just the right degree of
acidity.
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Plum wine
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CHOYA Exellent
Wakayama - CHOYA UMESHU CO., LTD.

CHOYA UME EXCELLENT

Ume plum liqueur made by blending the finest ume plums with well-aged brandy.
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Kagoshima - SATASOLU JI SHOUTEN Co.,I td.
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A commanding, complex balance of flint reminiscent of the minerals found in the
soil of the southern Satsuma region; a hint of green melon ginjo aroma; the
fragrance of sweet potato tempura; and faint strains of vanilla and cocoa, create a
sake with a focused, singular quality. Each revelatory mouthful channels the
Satsuma spirit of this deceptively urbane shochu.
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Tokinochouetsu 25°

Fukuoka - Beniotome shuzo co.,Ltd

Aged in French oak barrels, this is a shochu with a smooth palate, and fragrant
vanilla tones.



