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GRAN TENKU

FOOD MENU

2026 AUTUMN /WINTER

#*The new menu will be available on trains departing on or after October 1, 2026.

GRAN TENKU'’s autumn and winter menu features seasonal local ingredients from Southern Osaka and
Wakayama. Enjoy breakfast, lunch, or afternoon tea, each served to complement the time of day of your

journey.

MORNING LUNCH AFTERNOON TEA

GRAN TENKU No.1 GRAN TENKU No. 2,3 GRAN TENKU No.4

¥ The menu shown is for autumn and winter 2026. Some items may be subject to change depending on ingredient availability and other

circumstances.

GRAN X2 | 2026 AUTUMN / WINTER MENU 1



MORNING

Applicable Train: GRAN TENKU No. 1 (departing Namba Station at 9:00 a.m.)

Six small dishes featuring barracuda, Arida mandarins,
Kinokuni Mikan Chicken, fresh Arida sansho pepper, and
locally grown vegetables are served in our specially
designed okamochi carrying box. The set also includes a
seasonal vegetable potage and two colorful sandwiches,

both favorites from our spring and summer menu.

MENU DETAILS

® Turnip Potage

-+ Rikuro Ojisan’s Okage Bread Club Cake Sandwich
+ Lemon Terrine Sandwich

® Barracuda Escabeche with Ume Plum [Barracuda]

® Persimmon Mousse with Arida Mandarin Gelée, Served with Smoked Duck [Arida mandarin]

® Aged Kinokuni Mikan Chicken Seasoned with Fresh Arida Sansho Pepper Salt [Kinokuni Mikan Chicken, fresh Arida

sansho pepper]

- Grilled Local Vegetables in a Light Marinade with Mushroom Tartar Sauce [Local vegetables]
- Green Tiger Prawn and Japanese Yam in a Delicate Dashi Glaze with a Touch of Wasabi

- Fruits Along the Railway Line

@® Underlined items are new additions to the autumn and winter menu.
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LUNCH

Applicable Trains: GRAN TENKU No. 2 (departing Gokurakubashi Station at 10:46 a.m.) / GRAN
TENKU No. 3 (departing Namba Station at 12:45 p.m.)

Twelve small dishes featuring Arida mandarins,
barracuda, pen shell, Inunakibuta pork, Kinokuni Mikan
Chicken, Beni Nanko ume plums, fresh Arida sansho
pepper, Kinzanji miso, and locally grown vegetables are
served in our specially designed okamochi carrying box.
The set also includes seasoned rice made with Kumano
beef and a delicate dashi broth highlighting the distinctive

texture of hanabiratake mushrooms.

MENU DETAILS

® Warm Dashi Broth with Charcoal-Grilled Chicken and Hanabiratake Mushroom [Hanabiratake mushroom]

® Seasoned Rice with Kumano Beef Shigureni, Burdock Root and Olives [Kumano beef]

- Chef's Signature White Sesame Tofu with Leaf Wasabi and Kinzanji Miso [Kinzanji miso]
- Grilled Local Vegetables in a Light Marinade with Mushroom Tartar Sauce [Local vegetables]

® Barracuda Escabeche with Ume Plum [Barracuda]

® Marinated Pen Shell with Two Types of Garlic Chive Sauce [Pen shell]

® Persimmon Mousse with Arida Mandarin Gelée, Served with Smoked Duck [Arida mandarin]

- Marinated Tuna with Burdock Root Gari and Ume Plum Sauce [Ume plum]
® Tender Simmered Abalone with Prawn and Inca no Mezame Potatoes
- Green Tiger Prawn and Japanese Yam in a Delicate Dashi Glaze with a Touch of Wasabi

@ Inunakibuta Pork Craft Sausage with Cream Cheese Mixed with Dried Fruits [Inunakibuta pork]

® Aged Kinokuni Mikan Chicken Seasoned with Fresh Arida Sansho Pepper Salt [Kinokuni Mikan Chicken, fresh Arida

sansho pepper]

® French Toast Topped with Shirasu Ajillo [Shirasu whitebait]

- Beni Nanko Ume Plum and Fresh Sansho Pepper Pudding [Beni Nanko ume plum and fresh Arida sansho pepper]

@® Underlined items are new additions to the autumn and winter menu.
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AFTERNOON TEA

Applicable Train: GRAN TENKU No. 4 (departing Gokurakubashi Station at 2:58 p.m.)

Seven sweets featuring ingredients such as Beni Nanko
ume plums and fresh Arida sansho pepper, along with
three savory bites made with Kishu duck, Kinzanji miso,

and locally grown vegetables, are served on a cake stand.

MENU DETAILS

® Beni Nanko Ume Plum and Fresh Sansho Pepper Pudding [Beni Nanko ume plum, fresh Arida sansho pepper]

® GENJI BAKE Butter Sandwich, Salted Arare Cookie & Cake aux Fruits

® Apple Basque Cheesecake

® Fruits Along the Railway Line with Baked Dark Chocolate

® Pistachio and Berry Cream Cake

+ Chef's Signature White Sesame Tofu with Leaf Wasabi and Kinzanji Miso [Kinzanji miso]
- Grilled Local Vegetables in a Light Marinade with Mushroom Tartar Sauce [Local vegetables]
- Kishu Duck Steamed Bun [Kishu duck]

@® Underlined items are new additions to the autumn and winter menu.

¥ Some menu items may be subject to change depending on ingredient availability and other circumstances.

X Departure times shown are for weekdays.
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« This table indicates with a e the allergens contained in items sold, covering the 8 specified ingredients subject to mandatory labeling and the 20 ingredients for which labeling is recommended in Japan.
« Product contents and ingredients are subject to change.
« Trace amounts of allergens not marked with a @ may be present due to manufacturing or preparation processes.
« The information in this table does not guarantee that an allergic reaction will not occur. Reactions to allergens vary by individual; please make your own final decision when placing an order.
« All dishes are prepared in kitchens and on equipment that also handle products containing the 8 specified ingredients and the 20 ingredients for which labeling is recommended.

Specified Allergens
(Mandatory Labeling) - 8

Menu Item

Wheat
Egg
Milk

Buckwheat

Peanut

Shrimp
Crab

Walnut
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Updated August 13, 2026

2026 AUTUMN / WINTER MENU
(from October 2026)
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MORNING

Grilled Local Vegetables in a Light Marinade with Mushroom Tartar Sauce
Barracuda Escabeche with Ume Plum

Persimmon Mousse with Arida Mandarin Gelée, Served with Smoked Duck

Aged Kinokuni Mikan Chicken Seasoned with Fresh Arida Sansho Pepper
Salt

Green Tiger Prawn and Japanese Yam in a Delicate Dashi Glaze with a
Touch of Wasabi

Fruits Along the Railway Line
Rikuro Ojisan’s Okage Bread Club Cake Sandwich
Lemon Terrine Sandwich

Turnip Potage
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LUNCH

Chef's Signature White Sesame Tofu with Leaf Wasabi and Kinzanji Miso
Grilled Local Vegetables in a Light Marinade with Mushroom Tartar Sauce
Barracuda Escabeche with Ume Plum

Marinated Pen Shell with Two Types of Garlic Chive Sauce

Persimmon Mousse with Arida Mandarin Gelée, Served with Smoked Duck
Marinated Tuna with Burdock Root Gari and Ume Plum Sauce

Tender Simmered Abalone with Prawn and Inca no Mezame Potatoes

Green Tiger Prawn and Japanese Yam in a Delicate Dashi Glaze with a
Touch of Wasabi

Inunakibuta Pork Craft Sausage with Cream Cheese Mixed with Dried Fruits

Aged Kinokuni Mikan Chicken Seasoned with Fresh Arida Sansho Pepper
Salt

French Toast Topped with Shirasu Ajillo
Beni Nanko Ume Plum and Fresh Sansho Pepper Pudding

Seasoned Rice with Kumano Beef Shigureni, Burdock Root and Olives

Warm Dashi Broth with Charcoal-Grilled Chicken and Hanabiratake
Mushroom

AFTERNOON TEA

Beni Nanko Ume Plum and Fresh Sansho Pepper Pudding

GENJI BAKE Butter Sandwich

GENJI BAKE Salted Arare Cookie

GENJI BAKE Cake aux Fruits

Apple Basque Cheesecake

Fruits Along the Railway Line with Baked Dark Chocolate

Pistachio and Berry Cream Cake

Grilled Local Vegetables in a Light Marinade with Mushroom Tartar Sauce
Chef's Signature White Sesame Tofu with Leaf Wasabi and Kinzanji Miso

Kishu Duck Steamed Bun

DRINKS

ALL DAY

AGARA CRAFT Yuzu Ale 330 ml

Asahi Super Dry, Small Bottle 334 m|

Asahi Dry Zero, Small Bottle 334 ml

Japan-Made Blended Malt Whisky Kumano (Glass)
Kishu Nanko Umeshu Kumano Red (Glass)

Junmai Ginjo Koyasan Hannyato 300 ml|
Amanosake Ginjo 300 ml

TENKU KOYA Beer 330 ml

Wakayama Yuasa Winery TOA200 Umi Red Wine
Wakayama Yuasa Winery TOA200 Umi White Wine
Daishi no Mizu Mineral Water 500 mi

Kobe Kyoryuchi Strong Carbonated Sparkling Water
Kyoto Ogawa Coffee TENKU Blend (HOT)

Kyoto Ogawa Coffee TENKU Cold Brew (ICED)

ITO EN Oi Ocha Green Tea (HOT)

ITO EN Oi Ocha Green Tea 350 ml

CelebiTEA Darjeeling Gold (HOT)

Organic Black Tea (ICED)

Arakawa Peach Juice 200 ml

Jabara 10% Fruit Drink 160 ml

Sennariya Coffee Supervised Mixed Juice 180 ml
Sowakajuen Arida Mandarin Cider 250 ml|
Sowakajuen 100% Fruit Juice “Ajimaro Shibori” 180 ml
* Unbranded Coffee Creamer 4.3 ml x 50

* Foodservice Unbranded Syrup 6 g x 30

*OC Stick Sugar 3 g x 300

GRAN TENKU Original Natural Mineral Water

RETAIL

ALL DAY

GRAN TENKU Original Heart-Shaped Monaka

GRAN TENKU Original Konpeito Sugar Candy

GRAN TENKU Original Vegetable Chips

Gyokurinen Green Soft

GRAN TENKU Original Fruit Jam - Yura Mandarin Marmalade
GRAN TENKU Original Fruit Jam - Arakawa Peach Confiture
GRAN TENKU Special Package Dolce Tin (15 pieces)

GRAN TENKU Special Package Butter Sandwiches (8 total)
Raisin (4) / Apricot & Pecan Nut (4)

Aizuya Original Radio-yaki
Hokkyokusei Special Chicken Omurice (with Special Omurice Sauce)
Osaka Namba Jiyuken Curry-Flavored Kaki-no-Tane Rice Crackers

Osaka Namba Jiyuken Moist Curry Rice Crackers




