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Amuse

Sesame stick
Foie-gras mousse with apricot gelée
Two kinds of olive and cheese with herb oil

Ja pa nese CU ISIN@ ~ Washoku ~ (Please choose cither Japanese or international.)

Zensai (A selection of morsels)

Sea bream sushi wrapped with bamboo leaf
Simmered pond smelt in soy-based sweet sauce
Boiled asparagus rolled with grilled pork

Beni Azuma sweet potato paste jelly

Otsukuri (A selection of sashimi)

Seared bonito with myoga ginger and onion

Kobachi (Tasty tidbits)

Sesame tofu and field mustard with sesame cream

Shusai (Main course)

Salt-grilled Spanish mackerel with cherry blossom and green soybean sauce [195 kcall

Steamed rice

Steamed rice, miso soup and Japanese pickles

Desserts
Enjoy this delicious collaboration between PIERRE HERME PARIS and ANA.

Emotion Infiniment Chocolat PIERRE HERME

or ANA original dessert Tante
March Cherry blossom mousse
April Coconuts mousse
May Cheese mousse tart
Cheese Fruits
THE
CONNOISSEURS
PIERRE HERME Pierre Hermé, at the pinnacle of his patissier career,
in a luscious collaboration with ANA

Known as the ‘Picasso of pastry’, Pierre Hermé was named the World’s Best Pastry
Chef 2016 by The World’s 50 Best Restaurants Academy. His creative pastry
repertoire has drawn high praises from enthusiasts worldwide. Relish the world
of tastes, sensations and pleasures.

* Furikake seasoning is 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.

* 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).

Amuse

Sesame stick
Foie-gras mousse with apricot gelée
Two kinds of olive and cheese with herb oil

I ntern atIO na I CU ISINE@ (picase choose cither Japanese or international.)

it

Enjoy this delicious collaboration between PATINA restaurant and ANA. p lT ] N rl o

Appetizer
Soft smoked scallops with carrot mousse, roasted beef with ponzu jelly and green tea tofu

Soup

Corn soup

Main plate
* Miso braised short ribs [510 kcal]

+ Baked salmon and saffron orzo pasta with pistachio basil sauce [378 kcal]

®A vegetable dish is also available (please see page 16).

Bread

Baguette Potato focaccia
March Cherry blossom-flavored bread
April - May Herb brioche

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

®The corn soup and bread are original ANA menu items.

Desserts

Enjoy this delicious collaboration between PIERRE HERME PARIS and ANA.

Emotion Infiniment Chocolat PIERRE HERME

or ANA original dessert e
March Cherry blossom mousse
April Coconuts mousse
May Cheese mousse tart
Cheese Fruits
THE
CONNOISSEURS

P VP] \ _l % Haute California cuisine highly praised by
: % west coast celebrities.

The award-winning Patina Restaurant Group manages popular establishments across

L a3 I
- B

h___‘

the US. Enjoy the sumptuous pairing with wines recommended by Chef and Founder
Joachim Splichal.
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ng ht DISheS Anytl Me (rhe following dishes are available at anytime after the first meal service.)

Light dishes

Enjoy this delicious collaboration between PATINA restaurant and ANA.
@ Vegetable dish: Sweet pea agnolotti with sautéed girolles mushroom PlTl \ \ Q}f’

* TSURUHASHI FUGETSU Okonomiyaki (Japanese pizza)
+ Croque-monsieur

* Sangenton-pork cutlet and curry with steamed rice

Soup

+ Corn soup
* KAYANOYA vegetable dashi soup

+ Ukai special tofu soup

Noodles

* IPPUDO “SORATON" (pork broth) ramen -@tﬁ
IPPUDO

* Japanese udon noodles garnished with maitake mushroom

Refreshments

* Garden salad, Yama-wasabi, Japanese horseradish dressing
* Cheese plate (Langres, Fourme d’Ambert)
* Fruits

* Ben & Jerry’'s ice cream

Snacks

* Mix nuts

« Mix rice crackers
+ Fondant Biscuit

* Rice crackers (suitable for vegetarians and Halal certified)

@ Prepared specially for our vegetarian passengers (contains dairy products).

Japanese Cuisine ~ washoku ~

Kobachi (Tasty tidbits)

Simmered cabbage and sakura shrimp in soy-based sauce

Shusai (Main course)

Salt-grilled salmon

Steamed rice
[426 kcal]

Miso soup and Japanese pickles

International Cuisine

Main plate

Omelet with pork sausage [573 kcall

Bread

Croissant Brioche

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.
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