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Japanese Cuisine

Kuchidori  Treats to pair with sake
Shellfish dressed
with wasabi-Japanese horseradish
Crabmeat sushi
Dressed octopus and cauliflower
with Japanese plum jelly
Simmered scallop in soy-based sauce

Otsukuri A selection of sashimi
Quick-poached tuna with white ponzu sauce

Shusai  Main course
Chinese yam rolled with beef in soy-based sauce
[210 kcal]

Rice
Steamed rice mixed with wakame-seaweed

Miso soup

\X/agashi Classic Japanese sweet bites
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International Cuisine
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Appetizer
“Nagoya cochin” chicken galantine
with balsamic sauce
Trout salmon rillettes

Main course
Pan-fried seabass with ratatouille
[353 kcal]

Bread
French roll

Dessert
Peach shortcake
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« 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.

- In-flight meals are produced at facilities which also handle specified allergic ingredients (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.

- 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).
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Japanese Cuisine

Kuchidori  Treats to pair with sake
Dressed short-neck clam with mustard miso vinegar
Conger eel sushi
Simmered beef in soy-based ginger sauce
Japanese omelet with spinach

Otsukuri A selection of sashimi
Kombu-kelp cured seabass

Shusai  Main course
Simmered flounder in soy-based sauce
[212 kcall]

Rice
Steamed rice mixed with green soybeans

Miso soup

Wagushi Classic Japanese sweet bites
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Appetizer
Aspic of akamoku-seaweed mousse and seafood
Roasted beef and mushroom canapé-style

Main course
Sautéed chicken with BBQ sauce
[374 kcal]

Bread
French roll

Dessert
Lemon mousse
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- 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.

- In-flight meals are produced at facilities which also handle specified allergic ingredients (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.

- 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).
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Japanese Cuisine

Kuchidori  Treats to pair with sake
Akamoku-seaweed and grated yam
Seabass sushi
Vegetable rolled with grilled beef

Simmered scallop sandwiched with corn

Otsukuri A selection of sashimi
Quick-poached pike conger eel

with Japanese plum flavored soy-sauce

Shusai  Main course
Grilled swordfish teriyaki
[156 kcal]

Rice
Steamed rice mixed with ginger

Miso soup

Wagashi Classic Japanese sweet bites
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International Cuisine

Appetizer
Trout salmon mousse mille-feuille-style
Marinated prawn and smoked scallop

Main course
Sautéed chicken thigh
with Japanese mustard and grilled vegetables
[347 kcal]

Bread
French roll

Dessert
Coconut milk pudding
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- 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.

- In-flight meals are produced at facilities which also handle specified allergic ingredients (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.
- 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).
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