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]ap anese Cuisine ~ Washoku ~~ (Please choose either Japanese or International.)

Zensai (A Selection of Morsels)
Marinated Sweet Shrimp in Rice Malt with Daikon Radish & Flying Fish Roe
Yuba Terrine
Purple Sweet Potato Paste
Taro with Sea Urchin Sauce

Shusai (Main Course)
Simmered Spanish Mackerel in Grated Turnip Sauce with Yuzu Chili Pepper

Steamed Rice
[435 kcal]

Miso Soup & Japanese Pickles

Fruits

Intern ation al Cui Sine (Please choose either Japanese or International.)

Appetizer
Roast Beef with Smoked Sauce & Squid Ink Pilaf Stuffed Squid

Main Plate
Chicken Jambalaya [488 keal]

Bread
Baguette Basil & Pepper Soft

Dessert
Chocolat Blanc Abricot---White Chocolate Cake with Apricot Sauce

+ In-flight meals may contain allergens.

+ In-flight meals are produced at facilities that also handle allergens (wheat, buckwheat, dairy products, eggs, peanuts, shrimp and crab) during

the production process.
+ Some fish dishes may have small bones. Please take care while eating.

+ For information about the production area for raw in line with the Rice Traceability Act, please visit the ANA website (www.ana.co.jp).

+ Please enjoy your food and drink during the flight only.

+ Due to limited availability, there may be cases where we are unable to provide the menu items of your choice. Thank you for your understanding.

* You can reserve your meal before departure. We also offer allergy-free options.
Please visit the ANA website for details (www.ana.co.jp).

Order any time after finishing your first meal.

Light Dishes
+ Shrimp & Tuna Sandwich
* "Healthy" Rice Bowl with Cutlet & Curry D@f}@

~Plant-based Cutlet made of Japanese Traditional Okara & Konjac~

Soup
- Corn Soup @
- KAYANOYA Vegetable Soup @

Noodles f@ﬁ

. n " - 1

IPPUDO Plant-based "Pla-ton" Ramen @ IPPUDO
Refreshments

+ Cheese (Blue, Semi-hard, Washed Rind)

* Type of cheese is subject to change without notice.

° Haageﬂ-DaZS Héagen-Dazs
« Fruits

Snacks
« Mix Nuts + Rice Crackers
- Fondant Biscuit

Japanese Cuisine ~Washoku~

Kobachi (Tasty Tidbits)
Simmered Vegetables in Soy-based Sauce

Shusai (Main Course)

Steamed Tilefish, Tofu & Vegetables

Steamed Rice
[400 kcal]

Miso Soup & Japanese Pickles

International Cuisine

Main Plate
Chicken Glacé & Mushroom Risotto [654 keal]

Bread
Croissant Raisin Levain

Fruits

+ @ Prepared specially for vegans.
« Salt and pepper are also available. Please ask a cabin attendant for them.
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