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Amuse

Smoked Salmon with Shallot
Dried Tomato & Apricot Canapé

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

Zensai (A Selection of Morsels)
Seared Tuna Salad Style with Onion Dressing

Kobachi (Tasty Tidbits)
Smoked Duck & Marinated Spinach in Soy-based Sauce

Kobachi (Tasty Tidbits)
Grilled Eel & Cucumber with Bonito Vinegar Gelée

Shusai (Main Course)
Marinated Sea Bream in Soy-based Sauce [170 keal]

Steamed Rice
Steamed Rice, Miso Soup & Japanese Pickles

Dessert
- Watermelon Cake
+ Cheese (Bloomy Rind, Blue, 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.
Please visit the ANA website for details (www.ana.co.jp).

Amuse

Smoked Salmon with Shallot
Dried Tomato & Apricot Canapé

International Cuisine (Please choose either Japanese or International.)

Appetizer
Assorted Dry-cured Pork Ham, Prawn & Roasted Chicken

Main Plate
- Braised Beef Cheek in Red Wine with Polenta [502 keal]
- Sautéed Whitefish with Yuzu Dill Cream Sauce [318 kcal]

Bread
Petite Baguette
Ciabatta

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

Dessert
« Watermelon Cake
+ Cheese (Bloomy Rind, Blue, Hard)

* Type of cheese is subject to change without notice.

* Fruits
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Order any time after finishing your first meal.

Light Dishes
+ Ham, Swiss Cheese & Tomato Croissant Sandwich
* Rice Bowl with Grilled Chicken Teriyaki

Soup
+ Corn Soup @
- KAYANOYA Vegetable Soup @

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

Refreshments
+ Cheese (Bloomy Rind, Blue, Hard)

* Type of cheese is subject to change without notice.

* |ce Cream
« Fruits

Snacks
+ Mix Nuts
* Rice Crackers
- Fondant Biscuit

==

IPPUDO

Japanese Cuisine ~Washoku~

Kobachi (Tasty Tidbits)

Marinated Chicken & Chinese Cabbage in Soy-based Sauce

Shusai (Main Course)
Grilled Whitefish with Yuzu Sauce

Steamed Rice
[406 kcal]

Miso Soup & Japanese Pickles

International Cuisine

Main Plate
Seafood Paella with Pork Sausage [355 keall

Bread
Mushroom Bread Seed Bread Roll

Fruits

VITVHLSNY WOHH / ./ (e Y —K I

* 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.

- @ Prepared specially for vegans.



