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Amuse Amuse

ANA Signature Stick ANA Signature Stick
Gizzard, Cheese & Olive Gizzard, Cheese & Olive
Iapanese Cuisine ~ Wash()ku ~~ (Please choose either Japanese or International.) International Cuisine (Please choose either Japanese or International.)

Appetizer

Smoked Scallop & Mango Ravigote,
Caponata & Broad Bean Mousse

Zensai (A Selection of Morsels)
Simmered Abalone & Yuba

NYdVl NOHd / 2 H I

Egg Wrapped Eel Sushi Roll
Corn Fishcake
Simmered Duck & Grilled Japanese Leek Skewer Main Dish
) - Sautéed Fillet of Beef with Plum Sauce & Polenta
Kobachi (Tasty Tidbits) [350 keal]
Tuna with Bonito Soy Sauce . T
*Images are for illustrative purposes. Baked La rgehead Halrtal' Wlth Herb Breadcru mbS, *Images are for illustrative purposes.
) o Saffron Sauce [367 keall
Kobachi (Tasty Tidbits)
Deep-fried Eggplant & Yuba Roll, Simmered Scallop Bread
ANA
husai (Mar b Baguette Kale Focaccia* Pt
Shusai (Main Dish) ®Steamed rice, miso soup & Japanese pickles are also available.
Braised Pork Belly & Grilled Greenland Halibut with Soy-based Sauce [497 keal]
Dessert
Steamed Rice
, , , + Peach Mousse
Steamed Rice, Miso Soup & Japanese Pickles
eServed with Koshihikari * Cheese (Blue, Fresh, Hard)
* Type of cheese is subject to change without notice.
Dessert - Fruits
* Peach Mousse
+ Cheese (Blue, Fresh, Hard)
* Type of cheese is subject to change without notice.
* Fruits
- 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. * Made of kale that has been grown using compost derived from the food waste during the preparation of in-flight meals.
Please visit the ANA website for details (www.ana.co.jp). ANA will contribute to the achievement of the SDGs by making effective use of the recycling system for food waste.
THE THE
CONNOISSEURS CONNOISSEURS

Savor the bounty of the ocean and mountains, complemented by /AN\/A '
fruity and herbal aromas—ANA chef’s signature summer menu is
sure to stir up your appetite for a summer journey.

Enjoy the exquisite combination of braised pork belly and creamy potato,  A\JA '
a testament to the ANA chefs innovation in this summer’s culinary offerings.

The appetizer of simmered abalone dressed with a cool luster of soy-flavored thick sauce in light amber color. Sushi
rice mixed with chopped eel is wrapped in a ribbon of paper-thin omelet. Savor the fish-and-yam dumpling with . . . . L .
the texture and sweetness of summer sweetcorn. The side dish is Toji-age, which features peeled eggplant topped o7 GRS 0T S e i o summer veget.able caponata. A broa,d bean mousse 1S p alred. with succulently
with minced prawn, that is wrapped in yuba and deep-Fried. The main course features braised pork belly, cooked in smoked scall(?ps and enhanced w1t}.1 a refreshing shiso l‘eaf sauce. The sautéed be.ef fillet is toppfed with plum compote
a sweetened soy sauce with a hint of pickled plum for a refreshing finish, and topped with creamy potato. The fatty | and served with polenta blendeq W{th cornm.eal and grilled vggetables. The fish is a summer dl.sh that features sca.llop
Greenland halibut is marinated in citrus-flavored yuan sauce before being grilled. It is served alongside an omelet filled m40}1: sIsele.:ncasedlm Iar%e{)l ea;i haért}alﬂ ﬁlle_tﬁ. glghtly brushedﬂw1th s, e etkla ibgpyad vl lrendamns i
with Kujo spring onions and a vibrant selection of summer vegetables. with Italian parsley and basil and then grilled over an open flame.
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Order any time after finishing your first meal.

Light Dishes
« Tandoori Chicken Sandwich
* Rice Bowl with Simmered Chicken & Eggs

Soup
+ Corn Soup @
- KAYANOYA Vegetable Soup @

Noodles
- IPPUDO Plant-based "Pla-ton" Ramen @)

Refreshments
 Cheese (Blue, Fresh, Hard)

* Type of cheese is subject to change without notice.
- Haagen-Dazs
- Fruits

Snacks
* Mix Nuts
* Rice Crackers
- Fondant Biscuit

- @ Prepared specially for vegans.

-

IPPUDO

Héagen-Dazs

Japanese Cuisine ~Washoku~

Kobachi (Tasty Tidbits)
Simmered Wild Fiddlehead in Soy-based Sauce

Shusai (Main Dish)
Simmered Beef, Onion & Tofu in Soy-based Sauce

Steamed Rice
[381 kcal]

Miso Soup & Japanese Pickles

International Cuisine

Main Dish
Ravioli with Lemon Cream Sauce [330 keal]

Bread
Basil & Pepper Boule Coupe Campagne

Fruits

» Please ask your cabin attendant for service and details of timing.
+ Salt and pepper are also available. Please ask a cabin attendant for them.

* A cabin attendant will announce last orders before in-flight meal service ends.
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