
1（Tue.）Mountain opening Menu 2（Wed.） 3（Thu.） 4（Fri.）

7（Mon.）Tanabata Menu ８（Tue.） ９（Wed.）Magowayasashii １０（Thu.）
11(Fri.)Yamanashi
Prefecture's local cuisine

１４（Mon.）Chew it well Menu １５（Tue.） １６(Wed.)Rolling stock Menu １７（Thu.）

Lunch Menu July

Barley rice Kenchin soup

Simmered 

Hijiki and potato 

Teriyaki

Japanese 

Spanish 

mackerel

Mt.Fuji
jelly

Jajangmyeon Chinese 

soup

Chinese salad 
with radish 
and tuna

Malay sponge 
cake

Soft french

bread Macaroni 

consomme 

Ratatouille

Barley rice
Curry

Watermelon
Vegetable

saute

Chirashi-sushi
Somen soup

Shichimi-
simmered

chicken
Sand borer

tempura
Tanabata

jelly

Coppe bread
Tandori 
chicken 

Consomme 
soup 

Spaghetti

salad

Chocolate and  
White Chocolate 

paste

Barley rice

Japanese 

spinach

miso soup

Simmered

gomoku

Grilled Horse 

Mackerel with 

Sesame

Butter

roll

Baked chicken

mashed 

potatoes
Minestrone

Sauted 

spinach

Chinese soup

with

seaweed

Radish and cucumber

saladYogurt

Barley rice
Fried tofu

miso soup

Curry-grilled

mackerel
Yogurt
Drink

Children's

bread
Teriyaki 

Hamburger

Corn

pottage

Macaroni

salad

Gomoku rice for 
emergency food

Miso soup

with pumpkin

Grilled salted 

salmon

Round

bread

Minced meat

cutlet

Brown
stew

Sauted

penne

consomme
Nikujaga

Fried Ham and 

cheese

Tomato on 

Yakisoba

Stir fried

Burdock and 

meat


