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Accompaniment for beverages after takeoft

Amuse
ANA Signature Stick
Dry-cured Tuna Ham with Sake Lees Sauce
Squid & Fennel Wrapped in Brussels Sprouts
Roast Beef with Butterbur Ravigote Sauce

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
- Dried Spanish Mackerel
- Dried Firefly Squid
+ Dried Scallop
+ Three Kinds of Kagoshima Deep-fried Fishcake
+ Mix Nuts

Soup
- Corn Soup @
- KAYANOYA Vegetable Soup @)

Noodles
- IPPUDO Plant-based "Pla-ton" Ramen @)
- Japanese Udon Noodles Garnished with Chicken

Light Dishes
- Beef Hamburger with Black Pepper Sauce
- Awaodori Chicken & Mushroom Curry with Steamed Rice
- Rice Bowl with Stewed Pork Belly Luroufan Style
- Rice Bowl with Grilled Salmon & Nori in Soup Stock

Refreshments
+ Garden Salad
(Non Oil Chinese Style Dressing, French Dressing)

* Served with a choice of dressings.

- Cheese Plate
(Goat Milk Cheese, Fresh Cheese, Semi-hard Cheese, Blue Cheese)

* Type of cheese is subject to change without notice.

- Fruits
+ Plain Yogurt with Fruit Jam
+ Vanilla Ice Cream
- Petits Fours

* “Tanbamikumari Iwashizuku"---Brown Sugar Adzuki Bean Agar

Light Dishes Anytime

Japanese and International set menus.

Japanese Cuisine ~ fllff Washoku ~

Kobachi
Marinated Wild Vegetables & Yuba in Soy-based Sauce

Shusai
Grilled Mackerel Marinated in Mirin Sweet Sake

[309 kcal]

Steamed Rice

Steamed Rice, Miso Soup & Japanese Pickles
eYou can also choose rice porridge.

Accompaniment for Steamed Rice
Dried Nori Natto (Fermented Soybeans) Salted Kelp

International Cuisine

Main Dish
Grilled Sea Bass, Shrimp & Scallop with Tomato Risotto
[501 keal]

Breads
+ Two Kinds of Bread Served with Butter

(Accompanied with a choice of strawberry jam, marmalade or honey.)

+ You can also choose cereal.

Fruits

@ Prepared specially for vegans.
@O©®O© Prepared specially for lacto-ovo vegetarians.
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