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Breakfast is served shortly before arrival on flight NH844 (to Haneda) and NH 804 (to Narita),
and shortly after takeoff on flight NH802 (to Narita).

Light Dishes Anytime

Amuse

+ Edamame (salt-boiled green soybeans)
* Two kinds of olives

* Gouda cheese and dried apricot

+ Walnuts, almonds and raisins

Light dishes
. . , - (Regent
* Chestnut gnocchi with pumpkin velouté and shredded duck confit
* Mini donburi
December Deep-fried chicken thigh with chili sauce over steamed rice
January Deep-fried whitefish with grated daikon radish sauce over steamed rice
February Deep-fried chicken with leek sauce over steamed rice

* ANA original curry and steamed rice

Soup

@KAYANOYA vegetable dashi soup

Noodles
* Japanese udon noodles garnished with deep-fried tofu

* IPPUDO “SORATON" (pork broth) ramen —mﬁ
IPPUDO

Snacks
* Mix nuts
* Mix rice crackers

* Rice crackers (suitable for vegetarians and Halal certified)

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

English

Brea kfa St (Please choose either Japanese or international.)

Japanese Cuisine ~washoku~

Zensai (A selection of morsels)
Smoked salmon rolled with sweet vinegar daikon radish
Simmered burdock root rolled with conger eel
Marinated prawn in soy-based sauce

Japanese omelet with snow crab meat and vegetables

Shusai (Main course)
Rice porridge with simmered minced chicken [239 kcall

Miso soup and Japanese pickles

Fruits
@Ogﬁﬂf
International Cuisine olenros

Main plate

Spinach and Brie egg white omelet served with eggplant parmigiana [376 kcal]

Bread

Croissant  Green tea bread
Fruits

Yoghurt

CRegent

SINGAPORE
A FOUR SEASONS HOTEL

The flavours of one of Singapore’s renowned 5-star hotels, for your in-flight pleasure.

During the current calendar year, ANA is pleased to present a series of
fine dining opportunities developed through a collaboration with Regent
Singapore, A Four Seasons Hotel. This installation showcases Italian
cuisine from Basilico restaurant, located on-site at this premiere hotel.
For the occasion, we have secured the services of Executive Chef Angelo

Ciccone, a 20-year veteran from Locorotondo, Italy, to craft a menu that

highlights the fresh seasonal flavours of Italy.
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