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

Amuse - Smoked salmon and scallop tartar in tart cup
- Risotto wrapped in roasted beef with ponzu soy gelée

I n te rn at iona I Cu ISINE@ (Please choose either Japanese or international.)

Amuse - Smoked salmon and scallop tartar in tart cup
- Risotto wrapped in roasted beef with ponzu soy gelée

Zensai
A selection of morsels

Takiawase
Cooked fish, meat
and vegetables

- Marinated mushroom in sherry vinegar

Simmered prawn in soy-based sauce
Vegetable rolled with grilled beef Asparagus rolled with smoked salmon

Simmered scallop and bamboo shoot in soy-based sauce

Appetizer

Main plate
Please choose one of
the following plates.

Sunomono

Assortment of
regional pickles

Deep-fried salmon marinated in piquant-vinegared sauce

This select salmon catch is dusted in a fine starch powder
and deep-fried to seal in the savory umami sensation.

While still piping hot, it is placed in a flavorful vegetable marinade

and lightly dressed for your dining pleasure.

Shusai Grilled yellowtail teriyaki [246 kcall

Main course Bread
Yellowtail is renowned as a fish that assumes different names by the stages of its growth.
Enjoy this ocean delicacy lovingly grilled in our teriyaki sauce.

Steamed rice Steamed rice, miso soup and assorted Japanese pickles Desserts

Desserts Sweet potato cake or chocolate cake

Cheese Fruit

@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).

Marinated mushroom in sherry vinegar

Seafood terrine and prosciutto

Salmon prepared in the terrine style with the zesty tang of dill pickles.
Savor with the brilliant coupling of uncured prosciutto ham and melon on the side.

- Fillet of beef steak and café de Paris butter with mustard sauce [436 kcal]

Mouthwatering beef fillet served with flavorful café de Paris butter.

This butter, blended with a combination of select spices,

accentuates the natural umami savor of this ¢

ut of meat.

- Sautéed Chilean seabass with basil clam sauce [440 keal]

Chilean seabass sautéed to golden perfection.
Enjoy with our creamy basil sauce created from scrumptious clam extract.

Three types of bread served with Isign

@Steamed rice, miso soup, and assorted Japanese

Sweet potato cake or chocolate cake

Cheese Fruit

y butter from Normandy and olive oil

pickles available.

Enjoy premium sake and shochu
from various locales across Japan

ANA is proud to offer a variety of sake
and shochu, selected from brewers
around the country.

Enjoy some along with a meal or snacks.

@ Kunitomi Town, Miyazaki Prefecture

Kawagoe (Shochu made from sweet potatoes)

jars using early-harvest sweet potatoes and the

A shochu meticulously distilled in earthenware ’
lush waters of Mt. Shakaga-dake.

4

2

For details, please see the drink page.

E] Minamiaizu District, Fukushima Prefecture

Rin Ikkai-hi-ire (Undiluted sake)

A southwest Fukushima brewery dating back more
than 300 years. Brewed using low-temperature
fermentation in an Edo Period storehouse.

@ Kinokawa City, Wakayama Prefecture

Saika (Sake)

A brewery with a more-than-a-century history
of producing artisanal vinegar. Situated near
the clear waters of Kinokawa River north of
Wakayama Prefecture.

E] Saiki City, Oita Prefecture

Moriya (Shochu made from barley)

An up-and-coming shochu distilled from a
50%-purified barley with underground water
from Banjo River, Kyushu’s clearest stream.
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Light Dishes

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

- Assortment of selected cheese (Stilton, Morbier)

« Fruit

- Vanilla ice cream

- Garden salad with tomato dressing

- Hot Japanese udon noodles garnished with Japanese leek

- IPPUDO "FURUSATO” (soy sauce) ramen

“Ippudo” from Hakata to the world

Ippudo is the first ramen shop to be continuously listed on the prestigious
IPPUDO 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.”

- Roasted pork over steamed rice
This rice bowl dish unveils the connoisseur combination of choice roasted pork
and the flavor of Welsh onions enhanced with chili oil.

- ANA original soup

- Reuben sandwich

The classic sandwich of pastrami beef, cheese and vegetables served with a side of tart sauerkraut.

Snacks
- Mix Nuts
e
- Rice crackers %ziw
AREARAS
- COOKIE

Japanese Cuisine

White fish grilled in the “Yuan” style — mobilizing a soy-based sauce enhanced with mirin sweet sake.

Kuchidori  Mozuku seaweed in vinegared sauce
Treats to pair

with sake Japanese omelet
Preserved octopus with wasabi
Grilled chicken teriyaki

Shusai Grilled Chilean seabass with soy-based sauce 205 kcal]
Main course

Steamed rice, miso soup and assorted Japanese pickles

Fruit

International Cuisine

Lasagna prepared from an exquisite blend of salmon, spinach and cream.

Main plate  Salmon and spinach lasagna with creamy tomato sauce [495 kcall

Bread Served with Isigny butter from Normandy and strawberry jam

Fruit

+ 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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