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Japanese Cuisine ~washoku~

Kuchidori  Treats to pair with sake
Sea bream sushi
Sesame tofu
Grilled eryngii-mushroom with ponzu sauce
Grilled eggplant aromatic miso taste

Otsukuri A selection of sashimi
Quick-seared yellowfin tuna

Shusai  Main course
Salt-grilled sea bream
[194 kcal]

Rice
Steamed rice with minced chicken
and matsutake mushroom

Miso soup

W‘lgdghl Classic Japanese sweets selected by your cabin attendant
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International Cuisine

Appetizer
Pork rillettes tart
Chicken, foie-gras and lentils terrine
Spinach and ricotta cheese in crepe rolled
with smoked salmon trout

Main course
Stewed beef cheek in mushroom duxelles
with leek-flavored miso sauce
[357 kcal]

Bread
Soft roll

Dessert
Raspberry cheese 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.cojp).
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Gonsaimame (Sweet Coated Roasted Soybeans)

A confectionery prepared by roasting soybeans to aromatic
perfection and coating them with sweet soybean flour and
beefsteak leaf. A simple and rustic snack with sugary
sweetness sensed the moment they enter your mouth.
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®Rice crackers (Suitable for vegetarians and Halal certified) are also available for your pleasure.
*Please ask your cabin attendant for details.
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Japanese Cuisine ~washoku~

Kuchidori  Treats to pair with sake
Conger eel sushi
Marinated eggplant in soy-based sauce
Simmered freeze-dried tofu and egg
in soy-based sauce
Stir-fried sweet green pepper

Kobachi Tasty tidbits
Japanese scaled sardine marinated in vinegar

Shusai  Main course
Simmered Kobe beef in soy-based sauce
[254 kcal]

Rice
Steamed rice with "Furikake"
rice seasoning wasabi flavor

Miso soup

Wagashi Classic Japanese sweets selected by your cabin attendant
Fukuusagi Bocha
(Lucky Rabbit Stem Tea Bean-Jam Filled Buns)

Bean jam is flavored with stem tea (toasted green tea)

cultivated in the Kanazawa district, then wrapped in spongy
dough and shaped and decorated like bunnies, symbolizing

the desire for the heart to soar with the vigor of rabbits
hopping into the air.
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International Cuisine

Appetizer
Iberian pork ham and pear compote
Roasted wagyu beef
Vegetables and dipping sauce with spicy
and unrefined soy flavor

Main course
Sautéed golden threadfin bream with nozawana
greens and funori-seaweed risotto
[418 kcal]

Bread
Soft roll

Dessert
Mont-blanc
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®Rice crackers (Suitable for vegetarians and Halal certified) are also available for your pleasure.

*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
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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~

Kuchidori  Treats to pair with sake
Pacific saury sushi
Deep-fried fishcake with red pickled gingers
Pickled vegetables in sake lees
Simmered black beans in syrup

Kobachi  Tasty tidbits
Octopus with mustard miso vinegar

Shusai  Main course
Salt-grilled cutlass fish and simmered Kishu
umedori chicken in soy-based sauce
[228 kcal]

Rice
Rice ball rolled with pickled takana greens

Miso soup

Wagashi Classic Japanese sweets selected by your cabin attendant

Kurumi (Walnut Flavored Bean-Jam Filled Buns)

This Westernized version of traditional walnut-flavored bean

jam sweets is delectably enhanced with cheese, butter and

other flavors. Its name connotes both “walnut” and “eternal

beauty.” Enjoy it with coffee, black tea or green tea.

* B

TR A A —
BOXE—7EFU—T 07OV TYh
DT I —R
BECEROTU—I

AL THyva
BER—JDNREY—YL—REE
fFEMSHEY D=

[458 kcal]
VA AN

VoJRO—)b
FH—t

®E&EO-ILT—=+

International Cuisine

Appetizer
Smoked duck and olive on brochette
Sea bream brandade
Shrimp and sea urchin terrine

Main course
Simmered Tajima pork in soy-based marmalade
sauce and grilled Kisyu umedori chicken
[458 kcall

Bread
Soft roll

Dessert
Green tea roll cake
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®Rice crackers (Suitable for vegetarians and Halal certified) are also available for your pleasure.

*Please ask your cabin attendant for details.
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“Akashi” octopus and “Tajima” pork. Cuisine prepared from ingredients

scrupulously selected from their links with the Kansai region of Western Japan.

For the “Kobachi” component of our Japanese Cuisine, enjoy octopus from the
Akashi district with a side of mustard miso vinegar sauce. For the rice,
light-pickled takana mustard leaves are gently wrapped around rice balls,
recreating a famed delicacy from Wakayama Prefecture. The International
Cuisine main course features pork from the Tajima area officially recognized for
its excellence by Hyogo Prefecture, and “Kishu umedori” — grilled chicken
exclusively raised on a diet of feed mixed with plum vinegar extract.
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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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