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%55 U] Chirashi Sushi %

INLAEI AT YT ILDA—T HEE Oven
baked ham and pineapple

&M A Mandarin Orange

K Water

BHEfHX5 w7 Fish Sticks %
WHD Z(FA Rice with shiso furikake
d—)LRXO—Coleslaw *
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AES Grapes
HIK Water

=— hY—XJLRX% Meat Sauce Pasta
>—H—H 354 Caesar Salad *

DA ZASA R Apple Slices

37K Water
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FF5TEE = Vegetable Spring Rolls
ZIFA Rice

HWHY >4 Glass Noodle Salad
FL XS5 X Orange Slices
7K Water

27

* (3T LILF—IFEFEMEL : 2FET,

s
SEET Fried tofu
J\/x Ham

Bl Egg % (B50L
#%78]) (topping of
Chirashi Sushi)

BHE&f White Fish

J\5—=)L% Butter

Milk (BE8XT+
wMIK) coating
of fish sticks %

#0EMW Ground
Beef
JOLAY > F—X
Parmesan Cheese
* (-3
4 Caeser Salad)

RIEESD

Edamame
J\/x Ham

7 (E

R i HORFEERD

Z(3A Rice

HE Sugar & DA Mirin

U & S Soy Sauce

A DKW Noodle Soup Base

JX> 43 Panko
C(3A Rice
H>4)ih Salad Oil

4F v Ketchup

Y 371—X Mayonnaisex (J—)LZXO

IINZERD Flour

—) (Coleslaw)
Fb#E Sugar

J\R% Pasta
4F+wJ Ketchup
DRE—
BS54 Salad Oil

S—H—YSHRLw > Caeser
Salad Dressing %

Y —X Worcester Sauce

Z(FA Rice

/\Z&Z#3 Wheat Flour

&N Glass Noodle

BS54 Salad Oil

A DK Noodle Soup Base
Z&FM. Sasame Oil

TLHE Sugar

HBEED)

[CALA LWL WATA BF LESW
Ay

HH A

Carrot Shitake Mushroom Green bean
Vinegar Soy Sauce

Pineapple

Mandarin Orange

w_UE
feERE
RNEDS
Shiso Furikake

[CACA FvARY O—> ZHVE B

Onion Carrot Cabage Corn canned Oranges Vinegar

Grapes

Y RY—X, zFERE
OXA> LXK

DA

Tomato Sauce, Onions
Romain Lettuce

Apples

BEE (FrNY [CALA FRE D
LA1E en:K L&D >357H)
SO, B AL

Spring Rolls (Cabbage Carrot Onion Bamboo Shoot
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Yam Potatoes, Sauce: Water Soy Sauce Ginger)

Cucumber, Vinegar, Oranges



