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Elegant treats, perfect with your aperitif.
The chef recommends a delightful selection of seasonal tidbits.
Try them with your aperitif.

Amuse (on flights from Japan)
Dressed salmon trout and salmon roe with rice malts
Marinated vegetables and tomato gelée rolled with fish ham
Watermelon radish rolled with uncured beef ham and marinated silver striped round herring

Deep-fried crab claw meat with Chinese style black pepper sauce

®Treats on flights originating from outside of Japan are listed in in-flight menus.
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The highest scoring First Class
Champagne at Wines on the
Wing airline wine competition
2015 staged by Global Traveler
magazine.
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Served in a specially designed
bottle for ANA.
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Krug Grande Cuvée

Champagne, France

Among the prestige Champagnes crafted by the House of Krug, Krug Grande
Cuvée is an extraordinary blend of over 120 wines from more than 10 different
years. Once blended, the Champagne is rested in the cellars for at least 7 years
to gain finesse and elegance. The fullness of its flavors and aromas offer the
possibility of beautiful pairings with the most diverse gastronomic proposals.
ANA First Class has been serving this supreme Champagne since its first
international flight, in 1986.

We serve Krug Grande Cuvée in wine glasses to bring out its full flavors and
aromas in the sky environment.

Pinot Noir / Pinot Meunier / Chardonnay
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Champagne Henri Giraud Fat De Chéne MV09

Champagne, France

Henri Giraud has made fine Champagnes since the early 17th century. Moderately
deep yellow with soft orange undertones reveals the elegant maturity of this
Champagne. Complex aromas of a fruit sec with figs and plums meld with the
sweet notes of a freshly opened pot of honey. Micro bubbles spread smoothly
over the palate, conveying a gentle, yogurt-like acidity accented with a faint but
delightful bitterness. The sweet finish seems to last forever.

Pinot Noir / Chardonnay

CHARERINZBELIEVET, BICRYPH D70, THFBICAZEVWBEDBISVET, ITTHRIES L,
« Please note that the availability of alcoholic brands may vary from the menu choices. 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.
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Chablis Ter Cru Les Vaucopins Domaine Long Depaquit 2014 V-2U¥7
Chablis, Burgundy, France Bernkasteler alte Badstube am Doctorberg Riesling Feinherb 2013
A wine so vivid and transparent, the terroir is palpable in the glass! Indeed, Albert Mosel, Germany

From near vertiginous vineyards that peel from the Moselle, this sumptuous wine
exhibits an unparalleled meld of impeccable ripeness, gentle sweetness, filigreed
freshness and delicate body. This dynamic is seldom achieved elsewhere, especially

Bichot's range of Chablis are on a steep qualitative ascent, with premier cru Vaucopins
proving no exception. Notes of wet pebbles, oyster shell and a lick of smoky curd
are bound to a pungent mineral undercurrent. The wine is long, sleek and saline.

Chardonnay with Riesling, ‘the King of Grapes’ Lime, kumquat, ginger and an uncanny smokiness
pierce the palate, jittering to a long, complex finish.
Riesling

I(RT= %1752 2011

N=I. ET779h

TELELEEPIDIDPNABRRDPENR F—HZy 7T ENISEAL. B0y T T=J - FOA=YT 41 FAL—%-F1-H%1 2013

ERbEZHWTZOYE AVWEDZ 2T REHEHE V(I IRE, 70— EE BERUNO EIEVT. 1507

:’i’@_’i‘f*ﬁ?”ﬁ”’;“fgf:’f’f . oA L 1950 FRICHEA SN -E AP 5OCENBINF —H100%DTA > TH, ¥ I,
= P . -4 2 .

! T 7 AL TEVSEREFICTIO-—FNEZ 1T AN BADEEDZPEET,
Avondale Cyclus 2011 EBeALBEICIEDAEEEI N, EREDSVEDVTT,
Paarl, South Africa anF—+
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AVONDALE

Cyclus is a synergy of biodynamic viticulture, minimal intervention by the winery, Bruno Broglia Gavi del Comune di Gavi 2013
and a creative blend of grapes: Viognier, Roussanne, Sémillon, and old vine Piedmont, Italy

Chenin Blanc. The grapes are fermented as a field blend in large oak casks for
an aromatic dry white with notes of quince, apricot, and peach. Richly textured
and multi-layered, Cyclus is streamlined, taut, mineral, and highly complex.

Viognier / Chenin Blanc / Roussanne / Sémillon

Broglia Gavi is among the very best white wines of the Piedmont, one of Italy’s
most noble mountainous regions. Restrained aromas of quince, almond, apricot
and herbs evoke the mountains. Multi-layered, textural and long of flavor, this
classy white wine spreads across the palate with mineral intensity.

Cortese
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A gorgeous array of enchanting wines.

; ‘ We invite you to try a selection of premium wines handpicked by
HEBCER Ry TYRD 1Y our wine advisors and selection panel. Our champagnes will be

Al\i/\f)%W?/f“/Tgl\“/\"ﬁf— éﬁé@gigﬁgz\ﬁ’[g_ served in stemless wine glasses that help the bouquets unfold during
Y=7YLUTARERS. [719—%‘:7“"};&; pa flight, when flavors may be harder to discern.

Katsuhito Inoue
C . ANA premi Ned Goodwin MW (Master of Wine) s = . o LA N - .
e ANA In-Flight Advisor CHRREFINIBALIEVET, BRI FH D10, THLZICRALEVBEDIEVET, JTTHEIEEN,
JSA Senior Sommelier The MW is the highest qualification in the wine world - Please note that the availability of alcoholic brands may vary from the menu choices. 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.
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Chateau Boyd Cantenac 2011

Margaux, Bordeaux, France

Chateau Boyd Cantenac is a Cru Classé property in Margaux, producing mid-
weighted, savoury Cabernet blends redolent of currant, cedar and cigar box
tones. Taut, gravelly tannins meld these complex flavours with Margaux’s

distinctive violet aromas, while a beam of freshness propels all into a long finish.
Cabernet Sauvignon / Merlot / Cabernet Franc / Petit Verdot
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Petaluma Shiraz 2013

Adelaide Hills, South Australia, Australia

Founded by renowned viticulturalist Brian Croser, Petaluma has long been at
the vanguard of cool climate Aussie wines. Blueberry, liquorice and violet scents
meld with delicate notes of ground pepper on a mid-weighted frame. The wine’s
vivid complexity is pulled into a long, effortless finish by svelte tannins and

bright, transparent acidity.
Shiraz
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Beaune 1er Cru Boucherottes, Domaine des Héritiers Louis Jadot 2011
Beaune, Burgundy, France

Beaune is the home of the esteemed and historical cellars of Jadot, among the
oldest producers of top-drawer Burgundy. This wine is no exception, with lithe,
savoury tannins and zesty acidity weaving an exotic perfume of bing cherry,
damson plum, five-spice and autumnal leaves, into a punchy finish. Indelibly
stamped with the tang of the Premier Cru vineyard les Boucherottes, this wine
oozes class!

Pinot Noir
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Lafou De Batea 2010

Terra Alta, Spain

Aromas of cooked fruit including currant, fig and cherry, are licked by hints

of sarsaparilla, cinnamon oak spice and vanilla bean. These expand across a
concentrated and full bodied palate, forcefully marked by the warm climate of
Spain’s Terra Alta and its slick winemaking culture.

Garnacha / Carifena
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Limited time offer
(from Dec. 2016 to Feb. 2017)
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Puklus Pincészet Tokaji Aszu 5 Puttonyos 2008

Tokaj, Hungary

Its color is golden yellow tending to amber, at sight. The first drop of the wine
shows its remarkable complexity, and in its classical aroma, beside the botrytised
touches, the scents of nut, almond, coffee, vanilla and honey can be discovered
and come out by further tastings. Due to its content having high and rich in
mineral substances, this aszU wine can be consumed alone as a liquid remedy.

Furmint / Harslevelu

CBHIARERINZBELIEVET, BICRYPH D70, THFBICAZEVBEDBIIVET, ITTHRIES L,
« Please note that the availability of alcoholic brands may vary from the menu choices. 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.



BANEEE  Sake and Shochu
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Gangi Junmai Daiginjo Yunagi / Sake

Yaoshin Shuzo (Yamaguchi) 16% ABV

This brewery by the Nishiki River, famous for its clear stream, only produces handcrafted
sake in small quantities. This unfiltered sake, intentionally made so the aromas will not
stand out, has a subtle and distinctive flavor.
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Miyakanbai Junmai Ginjo / Sake

Kanbai Shuzo (Miyagi) 16% ABV

A junmaiginjo from northern Miyagi Prefecture, brewed with 100-year-honored
techniques. Ripe apple and melon aromas evolve into the graceful umami of local
Miyamanishiki sake rice. The finish is distinctively clean.
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Daina Tokubetsu Junmai Kimoto Zukuri / Sake  ~ Advisor select ~

Kikunosato Shuzo (Tochigi) 15% ABV

This kimoto-style sake has a deep, rich, and soft mineral flavor. From a boutique
brewery only using pure ingredients, located in the Nasu Highlands.

CBAECHFEDREIR. BEERBEICHSMOELE 0,
- If you would like warm sake (atsukan), please ask a cabin attendant.

THE
CONNOISSEURS

Kazuhiko Ota
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Distinctive and delightful sake, courtesy of ANA advisor Kazuhiko Ota

Daina Tokubetsu Junmai Kimoto Zukuri: This slightly dry sake with vivid acidity wakes up the
palate most enjoyably. Delicate, pure, and elegant, much like the traditional Japanese kaiseki
cuisine it accompanies so well. Delightful on its own or with Japanese Dainties & Delicacies.
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R Murao / Sweet Potato Shochu

Murao Shuzo (Kagoshima)  25% ABV

Unrivaled sweet-potato shochu made by Toshihiko Murao, a renowned distilling
master. Traditional black yeast and fine sweet potatoes are distilled in large ceramic
pots in the classic, time-proven manner. Its elegant, soft flavors give way to a lovely,
round finish.
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Satoh Mugi / Barley Shochu

Satoh Shuzo (Kagoshima)  25% ABV

A shochu made from barley carefully selected by one of Japan's most prestigious
distillers, an artisanal perfectionist for more than 100 years. A deep, sweet flavor in
a league of its own, with thick aromas of slowly roasted barley.
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Hinoryu Asahi / Brown Sugar Shochu

Asahi Shuzo (Kagoshima) 25% ABV

A shochu specially made from unrefined, estate-grown brown sugar, distilled on
the island of Kikaijima in southernmost Kyushu. A pleasing taste with a gentle
sweetness and full body well suited to the tranquil coral island whence it comes.
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Kakutama Plum Wine

Satasouji Shouten (Kagoshima) 12% ABV

First-rate plum wine brewed from the finest Japanese plums. Plums are steeped
in 3-year-aged genuine rice-shochu, where they mature for another year. Minimal
filtration gives this umeshu a lovely full body and texture, allowing the pure plum
flavor to sing.
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- Enjoy shochu neat, over ice, or with hot or cold water.

CHIREEREINZBELISVET, ISR AH 2720, CHELICARZEVWEEHISVET, T THRILEI L,
« Please note that the availability of alcoholic brands may vary from the menu choices. 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.



Y  Beverages
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Bombay Sapphire Gin
VKA Organic Vodka

Absolut Vodka
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Asahi Super Dry
Kirin Ichiban Shibori
Sapporo Black Label

Suntory
The Premium Malt’s

J7RRIVY

Soft Drinks
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ANA'’s original Aromatic Kabosu (Citrus) *Includes honey

Orange juice
Apple juice
Grapefruit juice
Tomato juice
Coca-Cola

Coca-Cola zero

HAREBRE K'Y > ¥ / Limited time offer

7UP or Sprite
Ginger ale

Iced green tea

Sparkling mineral water

Still mineral water

Milk
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Mapple Juice CHARDONNAY

A luxurious Chardonnay juice made only from grapes grown for winemaking in Takayama,
Nagano Prefecture. Lively aromas of lychee and green apple with a white floral bouquet.
Refreshing, clear acidity and honey-like sweetness give a refined and noble impression.
Exceptional for the combination of sweetness, sourness, bitterness, body, and aroma,

this Mapple Juice pairs well with dishes by adding culinary depth and elegance.

Only served from Dec. 2016 to Feb. 2017.

CBHIARERINZIBELIEVET, BICRUPH D70, THFBICAZEVBEDBIIVET, ITTHRIES L,
« Please note that the availability of alcoholic brands may vary from the menu choices. 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.
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BZAZ  Japanese Teas
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Sencha

Miyazaki Sencha

100% Miyazaki tea from the green tree specialty shop
Shinryokuen, winner of the top prize* at Japan's national tea

fair for three consecutive years.

*Minister’s prize of the Japanese Ministry of Agriculture, Forestry and
Fisheries
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Seasonal Tea

Sommelier Blend® “Yuzu" Tea

A yuzu-flavored green tea created through a collaboration
between French sommelier Stephan Danton and a master from
the Akasaka tea manufacturer Dobashien.
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Hojicha {Low in Caffeine)

A premium hojicha from Shirakata Denshiro Shoten, an
established tea producer and distributor from Shizuoka.

A pinch of first-flush tealeaves is artfully roasted by hand.
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Matcha

A silky matcha with select green tea leaves carefully ground by
granite wheels.

TWG Teald, Yo HR—ILHFEERPZINT X,
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TWG Tea, the finest luxury tea brand in the world, was established
in Singapore and celebrates the year 1837 when the island became
a trading post for teas, spices and fine epicurean products.
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English Breakfast Tea
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Comptoir des Indes Tea

ATWG Tea chai blend accented with spices.
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Eternal Summer Tea {Theine-free)

A theine-free tea with notes of sweet rose blossoms, blended
with raw berries for a lingering ripe-peach finish.

N=TF4={(Hh7x47"Y=) / Herbal Teas (Theine-free)

ANAZ Y S FIL7T LY K, mitoco
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ANA'’s Original Blend, mitoco
(Rose, Jasmine, Peppermint)

HEI-I, TWG Tea
Chamomile, TWG Tea

HERICBUIZEFROEELRNEHLED D, —ZMOBLOEEMCOVWTIRBEETF TITRHENALTEVET,
/o, BTHBLUSTHREHBEIOSERICE. BLPVSHMOTREEZEATEIET,
« To prevent burn injuries, some of the hot beverages are served at lower temperatures.

Cold beverages are served to children and to adults holding them.

ANA 2RI v T4a—kE—tL Y232  ANA Specialty Coffee Selection
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THE
CONNOISSEURS

Since 1933, illy’s mission, passion and obsession is to delight all those who cherish
the quality of life, through the search of the best coffee nature can provide. The illy
unique blend is composed of nine distinct highest-order Arabica coffees spanning four

illycaffé S.p.A. Chairman and C.E.O. continents. The result is a coffee perfectly balanced with a taste, a feel, an aroma that

Andrea illy are all illy’s own.
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illy Espresso

A single shot of premium coffee
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illy Caffé Americano

Espresso single shot stretched with hot water
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illy Cappuccino

Espresso topped with thick hot frothed milk
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illy Caffe Latte
Espresso with hot milk
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illy Caffé macchiato

illy espresso and a little of hot frothed milk (in a small cup)

AV=*FPAR" LX7TLy/ (FARa—k-)
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Espresso freddo illy (iced coffee)

Double illy espresso cooled at the moment

AV= AR hTF—/
IRTLyVEINTHYBNTLIATETED
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Cappuccino freddo illy

illy espresso and milk cooled at the moment, topped with cold
frothed milk

OAYET7EI-E—E%100%ERALAD 71 LAI-—bZHBLTEVET,
Decaffeinated Coffee is also available (made exclusively with decaffeinated Colombian beans).

*ilycaffe DEMEIERENET,
*Decaffeinated coffee in the menu is not illycaffe.

CBHIARERINZBELIEVET, BICRUPH D70, THFBICAZEVBEDBIIVES, TTHRILES L,
« Please note that the availability of beverage brands may vary from the menu choices. 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.



