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» The following meal and light dishes are served from March 1 to May 23.

Ja pa nese CU ISIN@ ~Washoku~ (Please choose either Japanese or International.)

Zensai (A selection of morsels)

Okinawan spinach and yuba bean curd with soy-based sauce
Sea bream and burdock root roll, prawn and celery on skewer
Simmered scarlet runner beans in syrup

Japanese savory omelet with dried nori seaweed flakes

Kobachi (Tasty tidbits)
Roasted beef

Shusai (Main course)

Grilled butterfish with miso paste

Steamed rice
[329 kcal]

Miso soup

I n te rn at iIoNna I CU ISIN@  (plcase choose cither Japanese or International.)

Appetizer
Main plate
Grilled fillet of beef with mustard sauce [355 kcal]

Bread

Baguette

ng ht DIShES Anytl mMe (rhe following dishes are available at anytime after the first meal service.)

* Sandwich set
(Smoked chicken and Cheddar cheese panuozzo Fruits  Yoghurt)
* Japanese udon noodles garnished with deep-fried tofu
@) KAYANOYA vegetable dashi soup
* Cheese plate (SABLE DE WISSANT, PECORINO TOSCANO D.O.P, FOURME DAMBERT A.O.C)
* Ben & Jerry's ice cream
* Mix nuts
* Fried pasta snack tomato flavor
* Rice crackers (suitable for vegetarians and Halal certified)
* @Prepared specially for our vegetarian passengers (contains dairy products).
* 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 the ANA website (www.ana.co.jp).

* Passengers can reserve Japanese or International cuisine in advance.
See the ANA website for details: https://www.ana.co.jp/en/es/serviceinfo/inflight/guide/c/meal/pre-order/
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» The following meal and light dishes are served from May 24 to 31.

Amuse

Ehime camembert with summer orange confiture
Thick fried tofu with Japanese leek sauce
Edamame (salt-boiled green soybeans)

Roasted almonds and cashew nuts

Ja pa nese CU ISIN@ ~Washoku~ (please choose either Japanese or International.)

Zensai (A selection of morsels)

Okinawan spinach and yuba bean curd with soy-based sauce
Sea bream and burdock root roll, prawn and celery on skewer
Simmered scarlet runner beans in syrup Japanese savory omelet with dried nori seaweed flakes

Kobachi (Tasty tidbits)

Roasted beef

Shusai (Main course)

Grilled butterfish with miso paste Steamed rice [329 kcal]
Miso soup

Kanmi (Confections)

I nte rn at iIona I C UISINEG (please choose either Japanese or International.)

Appetizer

Shrimp and scallop salad style with lemon dressing
Main plate

Grilled fillet of beef with Polynesian sauce [547 kcal]
Bread

Baguette Campagne

Desserts

ng ht DlSheS Anytl ME (The follow ing dishes are available at anytime after the first meal service.)

+ Sandwich set (Smoked chicken and Cheddar cheese panuozzo Fruits Yoghurt)
* Japanese udon noodles garnished with deep-fried tofu
(@ KAYANOYA vegetable dashi soup

+ Creamy soup pasta with porcini '

* Cheese plate (SABLE DE WISSANT, PECO_R/NO TOSCANO D.O.P, FOURME DAMBERT A.O.C.)
* Ben & Jerry’s ice cream
* Petit four

+ @Prepared specially for our vegetarian passengers (some dishes contain egg or dairy products).

* 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 the ANA website (www.ana.co.jp).

+ Passengers can reserve meals in advance. Please visit the ANA website for details (www.ana.co.jp).
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