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<Breakfast Hot dishes - From the Buffet> OPEN~11:00
Spanish Omelet
Pork Sausage & Bacon Teppanyaki with Roasted Potatoes
Chicken Ravioli with Oregano Tomato Sauce
Chinese-style Stir-fried Vegetables (Vegetarian Cuisine) DQC_J'}_

<Salad>
Green Salad (Vegetarian Cuisine)
Cherry Tomato (Vegetarian Cuisine)
Sweet Corn (Vegetarian Cuisine)
Potato Salad
Seaweed Salad (Vegetarian Cuisine)
French Dressing
Grated Vegetable Dressing
Non-oil Japanese Shiso Herb Dressing

< Fruits>
Whole Fruits (Vegetarian Cuisine)

< Cheese>
Processed Cheese

< Sandwiches>
Pork Ham & Cheese Sandwich
Vegetable Sandwich (Vegetarian Cuisine)

<Bread>
Croissant OPEN~11:00
Red Bell Pepper Focaccia
Five-grain Soft Roll

Pain au Chocolat

ANA LOUNGE

<fn B3 o>
Fieifuier]
B A1 BLIC Efi. bHEAVMELE)

[4H) BLTC (V=3 bHEAVVLE)

5 1Y BLIT WK1 bHEADIEDPD)

<EE SEM F—AV>
EOREE S EA (RUAY T U
LABDPOEE 5 EA (RDEY T UHHE)

PEBITZE S EA (RUZVTANE)

Ho—ED LATOMT—AY

<RVEY T UstiEA =2 —>
12 HRDBFEA L —

<FHP—F>
HGEETA—Y
Hamko o —r—3

<HL— ZR—=T>
ANA FY OFNFRUHL—
ANA FY TFNE=T ALY AR—TF

<EPVBEE 7v7 x> 11:00~CLOSE
TREIEERT K54 b~ MNEx
i
FEFY FLH WO b= b —R
TPEEREEERDSD (RUZ Y TR Dggt},
ANA ooy 7
PbheE T 2 T % (18:00~CLOSE)

<Rice Balls>
Inarizushi (Vinegar Rice stuffed with Deep-fried Tofu)
[MAR] Rice Ball (Kombu Kelp,
Pearl Barley with Pickled Plum & Perilla)
[APR] Rice Ball (Tuna & Mayonnaise,
Pearl Barley with Hijiki Seaweed)
[MAY] Rice Ball (Spicy Cod Roe,
Pearl Barley with Salmon & Wakame Seaweed)

<Noodles>
Soba or Udon Noodles with Deep-fried Tofu (Vegetarian Cuisine)
Soba or Udon Noodles with Grated Yam
& Wakame Seaweed (Vegetarian Cuisine)
Soba or Udon Noodles with Kakiage Tempura
(Deep-fried Various Vegetables) (Vegetarian Cuisine)
Tonkotsu Style Ramen with Fragrant Black Garlic Oil

<Vegetarian Cuisine>
12 Kinds of Vegetable Curry

<Desserts>
Almond Bean Curd & Fruits
Matcha Roll Cake

<Curry & Soup>
ANA Original Chicken Curry
ANA Original Beef Consommé Soup

<Hot dishes - From the Buffet> 11:00~CLOSE
Deep-fried Chicken & Aromatic Sauce with Dried Tomatoes
Steamed Pork Dumpling
Chicken Ravioli with Oregano Tomato Sauce
Chinese-style Stir-fried Vegetables (Vegetarian Cuisine) D@h
ANA Lounge Chef's Special
Teppanyaki Jambalaya (18:00~CLOSE)



