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Amuse
Asparagus and chive soup Butternut squash tart
Goat cheese macaron Cheese pepper bar

Japanese Cuisine ~ fift Washoku ~

Sakizuke Starter; a taste of what's to come
Scallop, mascarpone and avocado with citrus gelée

Zensai A selection of morsels
Grated daikon radish with salmon roe
Simmered prawn in soy-based sauce
Simmered pond smelt in sweet sauce
Simmered abalone in soy-based sauce
Marinated herring roe in soy-based sauce
Smoked salmon rolled with sweet-vinegared daikon radish
Simmered black beans in syrup

Marinated snap pea in soy-based sauce

Nimono Simmered plate
Simmered chicken meatball in white miso sauce

Kobachi Tasty tidbits
Sesame tofu

Shusai Main course
Grilled yellowtail with seaweed salt
[203 kcal]

Steamed rice
Steamed rice, miso soup and Japanese pickles
e Served with Koshihikari (KINMEMAI rice) produced in Nagano.

Kanmi Confections

"Wagashiya no Anmitsu (Kuromitsu)'—Japanese gelatine jelly, cut fruits and adzuki bean paste

with brown sugar syrup

If You Prefer

®Please ask a cabin attendant if you would like to try either.

Owan A clear soup with produce
Deep-fried sea bream and shredded vegetables

Otsukuri A selection of sashimi
Seared tuna Poached squid

Amuse
Asparagus and chive soup Butternut squash tart
Goat cheese macaron Cheese pepper bar

International Cuisine

Appetizer plate
+ Caviar classical style
- Foie glas gateau style with pork shank paté

- Smoked salmon and grilled asparagus with truffle mayonnaise sauce

Main plate

- Beef fillet steak with truffle sauce
[377 kcal]

- Sautéed seabass and braised savoy cabbage with Américaine sauce

[254 kcal]

Selection of breads
Served with butter or extra-virgin olive oil

Cheese plate
Applewood Cheddar
Sage Derby
Oxford blue
Goat cheese

Desserts
- Assorted ice cream
- Hazelnut and honey cake with red berry coulis
+ Warm apricot tart with vanilla ice cream

Petits fours

e A confectionery accompanied by a hot beverage.
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Light Dishes Anytime

Sake accompaniments

- Deep-fried pond smelt with Camembert cheese
- Three kinds of Kagoshima deep-fried fishcake
+ Mix nuts

Soup
- Corn soup @

Noodles

+ IPPUDO rich-tasting miso "DAICHI" ramen
- Japanese udon noodles garnished with deep-fried tofu

Refreshments
- Garden salad
Served with a choice of dressings.
Horseradish dressing

Pear and salted rice malt dressing

+ Cheese plate
Applewood Cheddar
Sage Derby

Oxford blue
Goat cheese

* Fruits
- Plain yogurt with plentiful fruit jam

Light dishes

- Open-faced sandwich with smoked salmon

+ Awaodori chicken and mushroom curry with steamed rice

- Rice bowl with pork cutlet

+ Rice bowl with grilled alfonsino and nori in soup stock

@ Prepared specially for vegans.
POO Prepared specially for lacto-ovo vegetarians.

Light Dishes Anytime
Japanese Cuisine ~ I Washoku ~

Kobachi

Simmered Chinese cabbage and minced pork in soy-based sauce

Shusai

Simmered mackerel in miso sauce
[143 keal]

Steamed rice

Steamed rice, miso soup and Japanese pickles
eYou can also choose rice porridge.

Accompaniment for steamed rice

Dried nori Natto (fermented soybeans) Simmered ginger in soy-based sauce

International Cuisine

Main dish

Ham and cheese combination
[145 kcal]

Breads

+ Bread roll
Accompanied with butter and a choice of strawberry jam, marmalade or honey

+ You can also choose cereal.

Fruits
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