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“Very” Sashimi Rice Bowl "IER B
Salted Squid Guts EErfifa
Simmered Hijiki Seaweed BFEWE
Simmered Dried Japanese Raddish EHEH®
Vegetables Dressed with Nuts BREHR
Soy Meat and Burdock Root RASFE
Plum and Dried Baby Sardine BT INAaE
Sesame Kelp CHREM
Okara(Soy Pulp) Kinpira EEETL4E
Tofu AEE

Ham P
Mountain Jelly Vegetable with Plum Dressing #8RAE &
Natto =

Rice =}

Rice Porridge 9
Buckwheat Noodles s5m
Seaweed BE

Grated Japanese Moutain Yam 1LZE
Broth =%

Green Salad xR hI
Pampkin Salad A hL
Red Salad fBibh
Golden Potato Salad " EHRFZLA

SRR Chikuzenni (Simmered Chicken and Vegetables) Zgi&
MEDELY Steamed Root Vegetables ZAIRE

T B kR E Sanma (Pacific Saury) Braised in Ginger Sauc £E&EfMTIA

4T BRHE RS Salt—grilled Red Salmon EEpEAT 65

BT &Y Simmered Thick Fried Tofu ZHEE

AT 50T Ly Scrambled Eggs &

T —t— Boiled Sausage KEEE
VAN Bacon IR
aHBEDNTIHA Fried White fish b =1k

N == Ta Meat Croquette a4 B
TIARKTH French Fries YEZIE
I—MR—IL Meatbal Is ESE

zha=758 Baked Macaroni Y5 & 10 B
~AY A—T~

B (XA vk ot Miso Soup LRI 5

K= 22— Creamed Soup p-¥: ]
~NvefEE~ 6 Varieties of Breads 6iEma
~BEHYRYNEHhYE~ Assortment of Pickles &LIEEY

B ¥ AT Ak Yuzu-flavored Pickled Cabbage HmFEEAZE

F X9 Pickled Cucumber f= I

WES- Pickles with Red Shiso 3

~NTH bR~

BN 7Ly 2 IV NER Fresh Mint-flavored Peach it E R ALk B bk
MEEY ~— 7D oy 7%+ Marcerated Citrus and Herbs HIBREERER
I—7)Lk Yoghurt %

TIV—IH 7T Fruit Cocktail KEREEE
77—7Ihv Far Breton fyE e AT &R
IR — X% Pound Cake BEERE

~R) I~

YASNIPYE-S: Soft Drinks BIEEE AR



O—ke— Coffee mn gk
FIRAY Black Tea RS



