MENU

ANA SUITE LOUNGE




ANA SUITE LOUNGE

A LI REY
Breakfast

a—7 )k

Ty any
IN—=TF)—F
TN—=_RY = % A
E—F A )N v L

FLLY bR EFYV—RIBZ
V—t—PLtR—arvDEH) &b
IREPE ) =7 F A NVEK (RPF Y 7 R
&£

AR R A

KDIED R Z

FEhEXoFEHIT
NTANLA DD BEE

AT TS

0L EE

B+

01

Yogurt

Danish

Fruit Granola

Blueberry Jam

Peach Melba Jam

Omelet with Tomato Sauce
Assortment of Sausage and Bacon

Steamed Vegetables Olive Oil Flavor
(Vegetatrian Cuisine)

Japanese Omelet

Ginger-Simmered Beef in Sweetened Soy Sauce
Boiled Canola Flower with Mashed Tofu Dressing
Deep-fried Fish Cake Onion Flavor

Grilled Greenland Halibut in Teriyaki Sauce
Dried Seaweed

Braised Brown Algae with Soy-based Sauce
Seasoned Cod Roe
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Lunch and High tea
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< Appetizer >
Garbanzo Bean Hummus and Paprika Sauce
(Vegetarian Cuisine)

Roasted Pumpkin and Corn with Soy-based
Cabbage Sauce (Vegetarian Cuisine)

Assortment of Mixed Olives
Pickled Plum and Chicken Cartilage
Roasted Pork and Vegetable Roll

<Dessert>

Cream Cheese Cake

Fruit Pound Cake
% This product contains alcohol.

Mousse of Haskap

Cherry Blossom Cream Cake

< Gateaux secs >

Strawberry Financier (Vegetarian Cuisine)

Kaitaku-Mochi , Rice Cake with Walnuts inside.
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<Hot dishes -From the kitchen->

Fresh Pasta Carbonara

Beef Burger

Gratin

ANA Original Curry Rice with Pork Fillet Cutlet
Beef Bowl

Bowl of Rice topped with Sashimi 3 Please feel
free to ask the staff if you would like to hold the
wasabi.
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NOODLE BAR | Please order this menu at the noodle counter.
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<Hot dishes -Buffet->

Satellite 4 16:30~
Satellite 5 14:00~

Grilled Chicken and Various Vegetables with
Roasted Garlic Oil

Sauteed Spring Vegetables with Olive Oil
(Vegetarian Cuisine)

Seafood Dumplings dressed with Egg Crepe Strips
and Crab Starchy Sauce
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<HI¥, FLysvr> < Salad, dressing >
TLwiatrIy (RLFZY 7 U Fresh Salad (Vegetarian Cuisine)
FrtdbimEa— R TNy I4 "Hokkaido"Potato and Corn Salad
S=hw b (RYFY 7 URIG) Cherry Tomato (Vegetarian Cuisine)
XyRVEXyruy b, V2 ITIDYIS Cabbage, Carrot and Soft Salami Sausage Salad
FZF VAT A (RIS ZY 7RIS Sliced Onion (Vegetarian Cuisine)
aA— (RYFY 7 URIE) Sweet Cotn (Vegetarian Cuisine)
Va2 4 Crouton
JUYFANELCZ R Ly > v T Non-oil Japanese Shiso Herb Dressing
RERTHIRR L v o v 7 Roasted Sesame Dressing
TV T adbfES v FF FLy > v T Premium Hokkaido Onion Dressing The Oligonol

FVIT)— NI TR

TR HF—=> < Appetizer >
oL Chicken Balls
<F—X7L—}F> < Cheese>

[BH] 7VAF v R—)LEIELY FOEYEDLYE [March] Fourme d' Ambert and Mimolette
[4H] %9V ASVRELY FF 25 —D [April] Chaource and Red Cheddar

P
D &hE [May] Le Pie ANGLOYS and Comté
o N > N % I
(6Al ¥xyrrmyeaysoihabd Assortment of Prosciutto and Salami
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<TIN—> < Fruit>
oA Kiwi
TV—=T7N—=> |y 7= Grapefruit | Cut fruit
FTLvy Orange
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< Bread >

Escargot, Cinnammon Bread
Coconut and Pineapple Danish
Melon Bread

Roggen, Rye Bread

Petit Bucket

Olive Oil

<Sandwiches >

[March] Ham and Cheese, Potato,
Vegetables (Vegetarian Cuisine)

[April]
Tuna, Potato, Vegetables (Vegetarian Cuisine)

[May]
Egg, Potato, Vegetables (Vegetarian Cuisine)

< Rice Balls >

[March]

Rice Balls (Pickled Plum, Tuna Mayonnaise)

Rolled Sushi (Vinegar Rice, Omelet, Imitation Crab
Meat, Cucumber)

Inarizushi (Vinegar Rice Stuffed with Deep-fried
Tofu)

[April]

Rice Balls (Spicy Cod Roe, Kelp)

Rolled Sushi (Salmon and Mayonnaise)
Inarizushi (Vinegar Rice Stuffed with Deep-fried
Tofu)

[May)

Rice Balls (Pickled Mustard Leaf, Salmon Flakes)
Rolled Sushi (Cod Roe and Mayonnaise)
Inarizushi (Vinegar Rice Stuffed with Deep-fried
Tofu)

<Soup>

[March] Hot and Sour Soup
[April] Onion Consommé Soup
[May]) Japanese Style Clam Chowder
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<Miso Soup >

Miso Soup

Garnish for Miso Soup (Seaweed, Yuba Bean
Curd, Scallion, Deep-fried Tofu)

<Noodles & Curry and Rice>

Kitsune (Deep-fried Tofu) Soba or Udon
Sansai (Edible Wild Greens) Soba or Udon

Kakiage (Deep-fried Various Vegetables)
Soba or Udon

Curry Soba or Udon
ANA Original Chicken Curry
Ramen with Pork Broth

<Vegetarian Cuisine -From the kitchen->

Bean and Vegetable Curry Tomato Flavor
Lotus Root Burdock Curry

Soymilk Soup with Pumpkin
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NOODLE BAR | Please order this menu at the noodle counter.
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<Rice>

Steamed Rice

< Pickles >

Pickles (Pickled Cucumber with Chili in Soy Sauce,
Pickled Daikon Radish in Soy Sauce)
Slightly Sweet Mix of Pickles

Pickled Japanese Scallion



