
1(Wed.)Mountain opening Menu ２(Thu.) ３(Fri.)Chew it well Menu

６（Mon.） ７（Tue.）Tanabata-Star Festival Menu ８（Wed.） ９（Thu.） 1０（Fri.）

1３（Mon.）Magowayasashii １４（Tue.）Book lunch 1５（Wed.） 1６(Thu.) 1７（Fri.）

２０（Mon.） 21（Tue.） 　

Lunch Menu 

July

まるパン

Barley rice
Kenchin soup

Simmered 

Hijiki and 

potato 

Simmered 

Mackerel with 

Miso

Mt.Fuji
jelly

Fried

vegetables 

with yakisoba

Sausage

Coppe bread

Summer 

vegetables soup

Watermelon
Ketchup

Barley rice
Nameko

mushroom soup

Pickled
cabbage

Pork cutlet

with miso

Dried small 
fish snacks

Pork bowl
Fried tofu

miso soup

Bean sprouts

with Yukari 

dressing

Chirashi-sushi Somen soup

Shichimi-
simmered

chicken

Sand borer

tempura
E･･･two

J･･･three

Tanabata
jelly

Barley rice

Simmered mixed  

Vegetables

Grilled horse 

mackerel with 

sweet miso sauce

Germ  

bread
Yangnyeom

Chicken
Chinese corn

soup

Seaweed salad

with tomatoes from

Fujiyoshida City

Yogurt

Barley rice

Pork

stroganoff

Corn
from

Oshino

Green
salad

Barley rice Bottle Gourd 

miso soup

Isoni 

soybeans

Grilled Salmon

with sesame

Ratatouille
Soft french

bread

Fried 

white fish 
with sauce

Macaroni 

consomme soup

Summer 

strawberry 

fruit punch

Bibimbap Molokhia soup

Lettuce 

salad
Yogurt
Drink

Cold Chinese

noodles

Vermiceli 
soup

Brown sugar
steamed

buns
Chinese-style
stir-fried pork

Place the

toppings on top

of the

noodles,then pour

the sauce over

them.

Cold Chinese

noodles sauce

Barley 

rice
Curry

Orange
Chicken and

cabbage saute

Salted rice

ball

Bean sprout 

miso soup

Tuna and
wakame salad

Ginger grilled
pork

Senoby
jelly

Grow big and strong,summer vegetables!

Eggplant Tomato Green pepper,Paprika

Okra

Corn

Marine day

Please add

soda water to

the fruit

container

bofore serving.

Japan base stock 

soup with tofu

and seaweed


