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Ja pa nese CU ISINE@ (Please choose either Japanese or international.)

Seasonal ingredients have been selected and elaborately cooked to create soothing tastes.

I nte rn at IoONa I CU ISINE (please choose either Japanese or international.)

Restaurant Ryuzu earned a 1-star ranking in the 2012 Michelin guide covering R-}/ uUzu

the Tokyo, Yokohama and Shonan districts, and rose to 2-star status in 2013.
On this flight, you have the opportunity to savor selections conceived by Ryuzu

Zensai

Otsukuri

Kobachi

Shusai

Rice

Desserts

Dressed jellyfish and marinated sea urchin  Aspic of globefish
Simmered beef roll with burdock root in soy-based sauce
Kombu kelp with herring roe

Kombu kelp-cured salmon  Sliced bigfin reef squid

Savory sesame pudding Soft bean curd crepe  Snow crabmeat

An impressive plate of savory sesame tofu, soft and creamy fresh soybean curd
and the tender meat of snow crab in season.
Enjoy these selections in a thick and full-bodied sauce-like broth.

Simmered yellowtail and daikon radish with soy-based sauce [360 kcal]

Superchilling is used to bring out the full flavor of the yellowtail,
which is then tastefully partnered with seasonal daikon radish.
This winter favorite received high marks from discriminating in-flight diners last year as well.

December
Steamed rice with simmered baby sardine, miso soup and assorted Japanese pickles

January
Steamed rice with various ingredients, miso soup and assorted Japanese pickles

February
Steamed rice with whitebait, miso soup and assorted Japanese pickles

Dec. Jan. Feb. R,)’MZCI
Marron light mousse, smooth chocolate ganache with passionfruit jelly accent

Triple-decker mousse built from chocolate, passion fruit and sweet chestnuts,
topped with tasty crumble.
Complement this main dessert dish with ANA original cake creations (selections rotate monthly).

December Chiffon cake
January  Souffle-type cheesecake
February Fruit roll cake

Cheese, fruit and other desserts are also available.

@Course meals are available only for the first meal.

* Please note that the menu is subject to change.

* 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.

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

* ANA strives to avoid using peanuts in our meals. Please be aware, however, that small amounts of peanuts are sometimes included during
preparation, or may be contained in supplemental ingredients.

* Some fish dishes may have small bones. Please take care while eating.

*The produce used in our meals is selected with consideration to safety.

* For information about the production area for raw rice materials according to the rice traceability law, please visit ANA SKY WEB (www.ana.co.jp).

Chef Ryuta lizuka, an artisan who studied under the tutelage of the renowned Joel Robuchon.

Appetizer
RESTAURANT Ryuzu”
Assorted hors d'o

Main plate
Please choose one of

the following plates.

Bread
Three types of
bread are available

Desserts

RESTAURANT

Rruzu

ﬁ;'

Snow crabmeat and cumin flavored eggplant ballottine ensemble

Smoked duck rolled with Japanese long leek and marinated shiitake-mushroom
Colorful root vegetable salad yuzu flavor

Eggplant is stewed in bouillon, while edible roots are lightly marinated and dressed with olive oil.

This is an appetizer that immaculately condenses the devotion to flavor
and other excellence for which the restaurant Ryuzu is famed.

- Fillet of beef poélé and caramelized burdock root with Madeira sauce (517 kcall

Beef fillet steak served with sweetness-tinged Madeira sauce.
The sweet-sour taste of caramelized burdock root ensures an exquisite accent for this elegant meat dish.

- Flounder, scallop mousse gratinée and orange flavored endive with spicy sauce [326 keall

The sophisticated flavor of flounder, dressed with scallop mousse and oven toasted.
Further savor these scrumptious seafood dishes
with exotic Americaine-based curry-flavored sauce.

Served with domestic Hiruzen butter and olive oil

@Steamed rice, miso soup, and assorted Japanese pickles available.

Dec. Jan. Feb. KV&Z&
Marron light mousse, smooth chocolate ganache with passionfruit jelly accent

Triple-decker mousse built from chocolate, passion fruit and sweet chestnuts,
topped with tasty crumble.
Complement this main dessert dish with ANA original cake creations (selections rotate monthly).

December Chiffon cake
January  Souffle-type cheesecake
February Fruit roll cake

Cheese, fruit and other desserts are also available.

THE
CONNOISSEURS

French cuisine masterfully crafted for the essential excellence of each ingredient.
An opportunity to relish flavors bringing out the true heart and soul of Restaurant Ryuzu.

The dining establishment of Chef Ryuta Iizuka, located in the exclusive Roppongi quarter of Tokyo,
., is renowned for its seasonal dining selections. Appetizers are gorgeously prepared to accentuate the

'ﬁv- individual colors and characteristics — each a genuine tour de force in the Ryuzu tradition. Sample

cuisine crafted for flavor pays full homage to rigorously selected handpicked ingredients.
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IPPUDO

Light Dishes

We have light dishes available for you to enjoy anytime you like upon request.

- Cheese plate (Daichi-no-hoppe, Mimolette)

Served with two types of cheese and dried fruit. Enjoy with a glass of wine.

Fresh seasonal fruit

Fruit platter perfect for dessert or to simply refresh the palate.

- Vanilla ice cream

Refreshing vanilla ice cream for dessert.

- Fresh garden salad, “Kyo-ninjin"-carrot dressing
This fresh and healthy salad is served with dressing produced from Kyoto-grown carrots —
crops famed for their delightful flavor and color alike.

- Hot Japanese udon noodles garnished with maitake mushroom

Udon noodle dish lets you savor the flavor and texture of maitake mushrooms
grown at the foot of the Shirakami-Sanchi mountains.

IPPUDO “"SORATON" (pork broth) ramen

Rich soup, super-thin noodles and an essence that harmoniously blends them together.

- Breaded and deep-fried pork cutlet over steamed rice

Our healthy breaded pork cutlet rice bowl, featuring low fat content.
Immaculately topped with egg brought to a fluffy soft scrambled finish.

- ANA original soup

An exclusive soup served only on ANA flights. Ask your cabin attendant for more details.

- Cheese and bacon hamburger

Hamburger with or without tomato ketchup, mustard or tartar sauce.

()lﬁ “Ippudo” from Hakata to the world
-
.g Ippudo is the first ramen shop to be continuously listed on the prestigious

Michelin Guide NYC and Zagat NYC restaurant guides (since 2008).

In response to the honor of being named Yelp’s most popular US
restaurant in 2010, Ippudo has been expanding its business throughout the
world under the slogan, “Make ramen a universal language.”

+ A cabin attendant will announce last orders before in-flight meal service ends.
- Please ask your cabin attendant for service and details of timing.

Japanese Cuisine

Fatty-moist whitefish, grilled in our savory teriyaki style and smothered in a special sauce.

Kuchidori  Marinated herring with sansho pepper
Dressed okra with sesame paste Japanese omelet

Kobachi Chilled tofu

Shusai Grilled flounder teriyaki [289 kcal]

Steamed rice and barley with ground yam, miso soup and assorted Japanese pickles

International Cuisine

The venerable duo of eggs and cheese, cuddled up together in a dewy moist crepe wrap.

Appetizer Lily bulb vichyssoise with crabmeat flakes

Main plate  Scrambled egg and cheddar cheese wrapped in crepe
with herb sausage and ratatouille [390 kcal)

Bread Served with domestic Hiruzen butter and blood orange jam
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