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Curry and Rice with Stewed Beef Tomato Cream Pasta with Shrimp
W/Salad W/Salad and Dessert
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Sea Bream on Top of Rice Bowl with Soup Stock W/ Rice and Pickles
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Chicken and Autumn Vegetables Roti
with Supreme Sauce
W/bread or rice and salad
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“Fuji-no-kuni”Pork Baked with Salt Malt and Riice Cold “Soba” i o™ "y <Y aN—LE N TRESL
W/ Rice, Small side dish, Pickles and Miso soup with Salmon and Salmon Roe on Rice Bowl g o - e // 2V —3I—V—ATBBLENYLIER N,
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MEMBER' S LUNCH
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