ABHDAZ 2 —

today's menu
e é\ —Japanese style— /—# é\ ~Western style—

P-4 Tai-Chazuke (traditional Japanese dish) cFaLy Fluffy omelet

L SR LT 1 Ginger-simmered Wagyu i ER—=T94 F— Kobe pork sausage

- 3% & oy Bk A Grilled fresh fish from Setouchi H—E> 2L Marinated salmon and onions
AL &P Japanese omelet %2 Seasonal vegetable

- 28R Rice (free refills) R PpHR—T Potage of seasonal vegetable

B 73‘\"% VT Miso soup COND SNy — Special bread (free refills),/ Butter
LAY Seasonal vegetable 2L —Y-3I3—7 I} Fruit and yogurt

s 2L — Fruit



ABHDAZ 2 —

today's menu
Fe é\ —Japanese style— . é\ —Western style-

_—

5RO X Roasted fresh fish - A& ﬁ’ﬁ $Eon¥vla Seasonal vegetable quiche

g | A Wagyu beef stew B )X—a> Thickily sliced grilled bacon

FRA L b Simmered assorted seasonal vegetable L —7—F=Y % Marinated seafood

R pH I —F Seasonal vegetable R pH EoaIRATal Seasonal vegetables Consomme jelly

BT FQE2F 0TI Rice (free refills) / eggs from Okuizumo R PpHR—T Seasonal soup

DA -7 iSO soup CION S INY — Special bread (free refills),/ Butter
bLogvt M >4 /

“BIRY Japanese pickles «2I)L—Y-3—7 I} Fruit and yogurt

s 2IL—) Fruit



