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Amuse

ANA Signature Stick
Pastrami Chicken, Olive & Cheese

Iap anese Cuisine ~ Wash()ku ~~ (Please choose either Japanese or International.)

Zensai (A Selection of Morsels)
Grilled Squid, Sea Bream Sushi Rolled with Kelp, Simmered Carrot in Japanese Plum
Vinegar, Grilled Chicken Paté with Poppy Seeds

Kobachi (Tasty Tidbits)
Marinated Chrysanthemum & Vegetables in Apple Cider Vinegar with Surf Clam

Kobachi (Tasty Tidbits)
Vegetables & Braised Pork with Sesame Cream

Shusai (Main Course)
Grilled Lotus Root Tofu & Simmered Wagyu Beef in Soy-based Sauce, Grilled Alfonsino
with Miso Sauce [360 keal]

Steamed Rice

Steamed Rice, Miso Soup & Japanese Pickles
®Served with Koshihikari.

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

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

* 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.
Please visit the ANA website for details (www.ana.co.jp).

THE
CONNOISSEURS

Featuring carefully grilled winter ingredients, this menu by
ANA’s world-class chefs features fragrant lotus root tofu and
moist splendid alfonsino.

The appetizer is an assortment of dishes named after pines, bamboo, and plum. A small
bowl of vinegared Japanese salad is served with seasonal sakhalin surf clams topped with
grapefruit pulp and salmon roe. Braised pork is arranged with simmered lotus root and
shiitake mushrooms and drizzled with mild sesame ponzu sauce. The main dish, a lotus
root tofu, is kneaded with kudzu starch, grilled and served with lightly cooked Japanese Black wagyu beef. Enjoy with a thick wasabi-flavored
sauce. A white miso and soy sauce moist grilled splendid alfonsino is then served with fried taro and rolled dashimaki tamago omelet.

Amuse

ANA Signature Stick
Pastrami Chicken, Olive & Cheese

International Cuisine (Please choose either Japanese or International.)

Appetizer
Paté de Campagne & Marinated Vegetables, Smoked Tuna with Seafood & Miso Tartar

Main Plate
- Sautéed Fillet of Beef with Grand Veneur Style Sauce & Celeriac Dauphinoise [326 keal]

» Monkfish, Scallop & Shrimp Ensemble with Spicy White Wine Sauce [293 keal]

Bread
Baguette
Basil & Pepper Soft

®Steamed rice, miso soup & Japanese pickles are also available.

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

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

* Type of cheese is subject to change without notice.

* Fruits

THE
CONNOISSEURS

Yuzu miso, celeriac, and redcurrant. Each dish in this winter menu
contains the ideas and ingenuity of ANA’s world-class chefs.

The appetizer is a pate inspired by the Japanese countryside with marinated
lotus root and apple confit. Smoked tuna is served with a tartare of shrimp and
surf clam adductors chopped and flavored with yuzu miso. The main dish of
sautéed beef filet is served with redcurrant puree and a peppery sauce. The dish
is accompanied by a baked celeriac and potato dauphinoise. The winter fish
is an assortment of anglerfish, scallops, and shrimp served with a beautifully
fragrant sauce with timut pepper.
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Order any time after finishing your first meal.

Light Dishes
+ Shrimp & Tuna Sandwich

+ "Healthy" Rice Bowl with Cutlet & Curry
~Plant-based Cutlet made of Japanese Traditional Okara & Konjac~

Soup
» Corn Soup @
- KAYANOYA Vegetable Soup @

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

Refreshments
* Cheese (Blue, Semi-hard, Washed Rind)

* Type of cheese is subject to change without notice.

+ Haagen-Dazs
* Fruits

Snacks
+ Mix Nuts
* Rice Crackers
+ Fondant Biscuit

- @ Prepared specially for vegans.

Deats.

==

IPPUDO

Hdagen-Dazs

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

Seaweed Hard Roll Raisin Levain

Fruits

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

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