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Japanese Cuisine ~washoku~

Kuchidori  Treats to pair with sake
Grilled Sakaiminato salmon with soy-based sauce
Sliced fishcake
Simmered daikon radish in soy-based sauce
Japanese savory omelet

Otsukuri A selection of sashimi
Kombu kelp-cured salmon trout

Shusai Main course
Simmered beef in wine sauce
[249 kcal]

Rice
Steamed rice
Miso soup

Wzlgashi Classic Japanese sweet bites
Hitokuchi shio ogura — Sweet
and salty jellied adzuki bean paste
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International Cuisine

Appetizer
Bresaola with cabbage and fennel salad

Main course
Salmon hamburger steak
with dill-flavored mustard sauce
[411 kcal]

Bread
Campagne

Dessert
Cherry blossom mousse
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® ANA original soup is also available as a light dish. *Please ask your cabin attendant for details.
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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 ~washoku~
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International Cuisine

Kuchidori = Treats to pair with sake
Grilled conger eel teriyaki
Prawn sushi ball
Deep-fried Daisendori chicken
Japanese omelet with dried green laver

Otsukuri A selection of sashimi
Kombu kelp-cured sea bream

Shusai  Main course
Grilled coho salmon with soy-based sauce
[239 kcal]

Rice
Steamed rice mixed with pickled daikon radish
Miso soup

Wagushi Classic Japanese sweet bites
Hitokuchi shio ogura — Sweet
and salty jellied adzuki bean paste

Appetizer
Salmon trout rillettes rolls

Main course
Stewed beef in tomato sauce
with daikon radish gratin
[439 kcal]

Bread
Campagne
Dessert
Strawberry mousse
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®ANA original soup is also available as a light dish. *Please ask your cabin attendant for details.
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Japanese Cuisine ~washoku~ 3 International Cuisine

Kuchidori  Treats to pair with sake
Japanese omelet
Grilled pike conger eel teriyaki
Deep-fried prawn
Grilled eggplant with sweet miso paste
Deep-fried corn fishcake

Shusai  Main course
Grilled asparagus rolled with beef
Grilled cutlass fish with butterbur and miso paste
[192 kcal]

Rice
Steamed rice

Miso soup

Wagzlshi Classic Japanese sweet bites
Hitokuchi shio ogura — Sweet
and salty jellied adzuki bean paste

Appetizer
Atlantic salmon and scallop terrine
with uncured ham

Main course
Grilled Abedori-chicken curry flavor
with creamy vegetables
[444 kcal]

Bread
Campagne

Dessert
Green tea cake
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®ANA original soup is also available as a light dish. *Please ask your cabin attendant for details.
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Tsuyama, a “kappo” style establishment in a back alley of Akasaka in Tokyo
renowned for taking traditional Japanese home cooking to elegant new heights,

is a favorite among distinguished diners.

For appetizers, partake of a combination of Japanese omelet, deep-fried prawns and other
nostalgic home-cooked flavors. The main dish, grilled cutlass fish with butterbur and miso
paste, is prepared with the seasonal ambience keenly in mind. From the kitchen of Tsuyama

— Japanese cuisine that evokes flavors savored in the home.




