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Japanese Cuisine ~ & Washoku ~

June

Amuse
Nut chili pie stick
Marinated seabass and miso flavored egg yolk with kabosu citrus flavor
Marinated oyster and Cajun taste tuna brochette

Duck rillettes port wine flavor

Sakizuke Starter; a taste of what's to come

Steamed abalone with jelly

Zensai A selection of morsels
Foie-gras with orange purée in ground cherry
Grilled saikyo miso-marinated wagyu beef
Dressed dried white gourd melon with salt-fermented sweetfish
Marinated tiger prawn in soy-based sauce
Grilled tofu pulp rolled with sillago
Simmered burdock root stuffed with cream cheese

Edamame (salt-boiled green soybeans)

Owan A clear soup with produce

Minced deep-sea smelt ball and marinated Kaga futokyuri cucumber

Otsukuri A selection of sashimi
Seared Pacific bluefin tuna

Sliced swordtip squid

Takiawase Simmered treats

Steamed fig and fried greenling with sesame miso paste

Kobachi Tasty tidbits

Marinated eggplant and roasted beef with onion and wasabi sauce

Shusai Main course

Sake-grilled blackthroat seaperch with soy-based sauce
[217 keal]

Steamed rice
Steamed rice, miso soup and Japanese pickles
e Served with “Mineasahi” (KINMEMAI rice) produced in Aichi.

Kanmi Confections

Agar and brown syrup with matcha ice cream

International Cuisine

Amuse
Nut chili pie stick
Marinated seabass and miso flavored egg yolk with kabosu citrus flavor
Marinated oyster and Cajun taste tuna brochette

Duck rillettes port wine flavor

Appetizer plate

- Steamed abalone, scallop and zucchini mousse with caviar

- Mikawayamabuki quail, lentil and foie-gras terrine with beet and orange sauce

- Vegetable mille-feuille herb sauce with king crab meat

- Garden salad
Served with a choice of dressings.

Carrot and iyokan dressing  Non oil tomato dressing

@ Corn soup

Main plate
- Grilled fillet of Kuroge wagyu beef with light raifort sauce
[485 kcal]

- Roasted European homard blue with Nagano Shiojiri Merlot wine sauce
[262 kcal]

- Rack of lamb persillade with Gifu endive and Gorgonzola Piccante salad
[477 kcal]

(@) Tofu steak with dashi basil sause and vegetable salad § f1 17 \‘}: R o
[307 keal]

Selection of breads

Baguette Semolina tomato  Oil extracted from raw seeds of “EGOMA” focaccia  Roggenbrot

Cheese plate
PICTA FLEUR  VERDALPE PICCANTE  TOME DAUVERGNE ~ LOU BREN

Desserts
- Rice flour and passion fruit parfait
- Japanese sake castella
- Cherry clafoutis

- Fruits

Petits fours

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

NVdVI WOYd / ¥ H |



Light Dishes Anytime

We invite you to enjoy light dishes whenever you wish.

You'll find these dishes are a delicious follow-up to alcoholic beverages.

Sake accompaniments

- Seared kombu kelp-cured common octopus with sake jelly
- Three kinds of Kagoshima deep-fried fishcake

- Deep-fried Niigata Koshinotori chicken

Soup
@ Corn soup

Noodles
- IPPUDO “SORATON" (pork broth) ramen

- Japanese udon noodles garnished with mixed vegetable and shrimp tempura

Light dishes
@Tofu steak with dashi basil sause and vegetable salad i ft 17 “k R

- Compression of confit vegetables, smoked red tuna, goat cheese ESQUISSE
Gribiche sauce and toasted brioche TOKYO

« Awaodori chicken and mushroom curry with steamed rice
- Simmered wagyu beef and eggs over steamed rice

- Simmered pike conger in soy-based ginger sauce over steamed rice
in soup stock and Japanese green tea

Refreshments

« Garden salad
Served with a choice of dressings.
Carrot and iyokan dressing  Non oil tomato dressing

- Cheese plate
PICTA FLEUR  VERDALPE PICCANTE TOME D'AUVERGNE  LOU BREN

« Fruits

- Plain yoghurt with plentiful summer tangerine jam

THE
CONNOISSEURS
ESQUISSE Japaneseflairjoins Western artisanship. An elegant dish
TOKYO from the celebrated French restaurant “ESqUISSE” in Ginza.

An ingenious open sandwich produced by ESQUISSE’s executive chef Lionel Beccat. Dried olives and bonito-stock
paste layered between a compression of confit vegetables, smoked red tuna, and goat cheese are stacked on a slice of
toasted brioche. Beautiful to see and taste!

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

June

Light Dishes Anytime

Japanese and International set menus.

Japanese Cuisine ~#%& Washoku ~

Kobachi

Simmered stir-fried bitter melon and tofu in soy-based sauce

Shusai
Salt-grilled isaki grunt fish

White miso-grilled Mikawa akadori chicken
[177 keal]

Steamed rice or rice porridge, miso soup and Japanese pickles

Accompaniment for steamed rice
Dried nori seaweed
Natto (fermented soybeans)

Salted kombu kelp

International Cuisine

Main dish
P The selections below are served on flight NH112.
Colorful vegetable and cottage cheese frittata using Nagano hen'’s egg
with dried tomato sauce
[207 kcal]
P The selections below are served on flight NH12.

Grilled Gifu Okuminokojidori chicken thigh and fettuccine carbonara with poached egg
[457 keal]

Fruits

Choose from bread or cereal.
- Two kinds of bread served with flavorful Japanese Hiruzen jersey butter
Accompanied with a choice of strawberry jam, marmalade or honey

- Cereal with milk

NVdVI WOYd / ¥ H |



m B

7R

T73I1—X
FUYFUNART 197
O EIEDKRIEET »IETDEFY
HEOX)XETAT v ABOTO Ty b
BBOUIy b~ R—b71 R

% Bt
ENLHOFEHR)FE IEV—X

Al X
TATTT ALIEa—LHN (FETEREY)
MEFERIE G
FLBRFS3HFA
FEEEE
BEOERE
HZEF —ZTHIAH
M=

XNBEREL

Bi&l)
AHEL
imEz&sy

mEEaEDhE
AWABHETENE

AN gk
ZLY Y IEEEOEXEA

* %
KTNBABHER) BE
[153 kcal]

B R
HER KRBT FOW
oHKIFBAMEEIXTHE (23K) 2EALTHYET,

ARV

£ B

T73I1—X
FUYFURLRT 197
O~ X EFEDKIEET »IXTOEY
HEO<)RETAD v ABEOTO Ty b
DIy b K—rT741 2R

TNREA Y —
DX F—LEMIBAN Ty F—ZDL—X X+ ETHRA
CEFAIURSTHELLRT TATTIDTI)—-X E—=VEALL T Y-
CBEOINT -1 FEI-X 351\ EBFZ

H-TFHIH
KLy FI3 2R b B8ROV ELTET
ASERFHELY DT JFAIRTRRL Yy Y2y

@a—>z2—7

A TFavia
CEBEENMHETALAOTIIL BNLTH—ILY—2X

[485 kcal]
cIA—OET7 F7Y—ITI—DO—s EFEEERXA/IO-TJ14Y—2X
[262 kcal]
CFEBRONLY v—F BREET7LF—TETNTLI-FEHLTDOH T EEL
[477 kcal]
BEENN—F 1o RBRBRERFHELOV—Z STLEBK {015 FE 1 {3
[307 keal]

JLyREL T3>
Ky R BEUF MTR ATEAOTAHyFr  O—FLTO-k

F—ZXTL—h
27— I EINRE LT FAR—JT)L=2 W—J5

FH— K
cBRENYIDINLT T
cMAHRTZ
“ 7774 F—
< TI—=Y

T4 7=

BN TDHEHBRLEN N WETET, B ABEREFEALTVWRBEN ZTEVET,)

NVdVI WOYd / ¥ H |



B EHEEIC

INEISZEATRFIZ, E72BTHDOL DI, WOTHRIFEICEAL B3 Ew,

FBEOBEDIC
- RVVEEERA RUVEBEE)—H#G
-BRBEWMEIOEHT
CHREEHOB EhVIE

=7
@) a—>2—7
$H ¥

c—AET XL BOLEDR OV [Z5EA]
cHhEBITOIEA

BOWHRE
B BENIN—T 1o X EGRBEERTHELOV—X NIVEB | 0 17 ~};i i3

CHROALTADTL vt BORE-T. WFEDF-Z pgquissE
TJUEYYaY=RETUFyYaDh—=Zk TOKYO

FEREENY YA —LDAHL —
cMEFECH
cELChEZRED

DLy oa X2k
cH—FHS4
KLy Fiiof@mn o 5ROV TET
ASEFRFHELY T JFAIVRT R NRL S

- F—XTL—h
EJ&%271L—)b JTILEILNREH T [NV NSy | i} =T

s 7=y

cA—TJIMNIREINALZABEADAT Y LERAZT

THE
CONNOISSEURS
ESQUISSE RR-RETHNEZBUZTL>FDRE [ESQUISSE] -
TOKYO FOHENDIYEADRETDEHPCH T ARRD LY,

FTESQUISSE (ZAXR) y Dy =7 - Z7EI T4 7, VAN« RARICEZMAIN 2 A= 2—TT, BHoav
74D7 Ly, iOAE—=7 INFDOF—ADMEIC, BHHTDBEADVTFELR—A P IAF) =7 % HTEIRE
L7, RZZHDELL, ZOWbWIZEIITHW, A—7" Y H Y FRICERELALIE IV,

BONRTEZ)TDFEHBBBELEA W2 ET, O, AERZEFERALTVWIBEPZEVET,)

7R

BEFEHERIC

ME EEDLy A= a—

moR

Nk
O—-VEEBOMDE

ka|

F ¥
RIEARIBEEE
=AFRBOQKE R
[177 keal]

HER RS FOY BB vBOVELTET

HERD B EH (S
mE ME BREIASR

e o
F B

ATy a
PNHI2 IICBE5DEREEZHELTEVET,

REREBNEZFERALLVIFXREHYy T -V F—ADT)v2—8 KT b3 bY/—2

[207 keal]
PNHI2 BZB55NDBRELEZHABLTEVET,
IR RERLEEMBHOADTIINET Ty My F—2DHIVEF—F
R—=FRIVvIHRA
[457 kcal]

JIL—"J

INCEFRESUTID S BBRPVELTET
2RO TLy RERIU v =T —Na—EEBIC
Z2hAXY) =T v, Y=L —FK < NZ— HBERVWELTET
VT EINTEEDIC

NVdVI WOYd / ¥ H |



Japanese Cuisine ~ & Washoku ~

July

Amuse
Nut chili pie stick

Marinated seabass and miso flavored egg yolk with kabosu citrus flavor

Marinated oyster and Cajun taste tuna brochette

Duck rillettes port wine flavor

Sakizuke Starter; a taste of what's to come

Uncured swordfish ham and vegetables with egg yolk sauce

Zensai A selection of morsels
Foie-gras with orange purée in ground cherry
Grilled saikyo miso-marinated wagyu beef
Dressed dried white gourd melon with salt-fermented sweetfish
Marinated tiger prawn in soy-based sauce
Grilled tofu pulp rolled with sillago
Simmered burdock root stuffed with cream cheese

Edamame (salt-boiled green soybeans)

Owan A clear soup with produce

Winter melon wrapped with shrimp fishcake

Otsukuri A selection of sashimi
Seared Pacific bluefin tuna

Seared striped jack

Takiawase Simmered treats

Simmered duck and wheat gluten in soy-based sauce

Kobachi Tasty tidbits

Steamed horned turban and water shield with jelly noodles

Shusai Main course

Grilled cutlassfish with potato dough
[153 kcal]

Steamed rice
Steamed rice, miso soup and Japanese pickles
e Served with “Mineasahi” (KINMEMAI rice) produced in Aichi.

Kanmi Confections

Agar and brown syrup with matcha ice cream

International Cuisine

Amuse
Nut chili pie stick
Marinated seabass and miso flavored egg yolk with kabosu citrus flavor
Marinated oyster and Cajun taste tuna brochette

Duck rillettes port wine flavor

Appetizer plate

- Steamed abalone, scallop and zucchini mousse with caviar

- Mikawayamabuki quail, lentil and foie-gras terrine with beet and orange sauce

- Vegetable mille-feuille herb sauce with king crab meat

- Garden salad
Served with a choice of dressings.

Carrot and iyokan dressing  Non oil tomato dressing

@ Corn soup

Main plate
- Grilled fillet of Kuroge wagyu beef with light raifort sauce
[485 kcal]

- Roasted European homard blue with Nagano Shiojiri Merlot wine sauce
[262 kcal]

- Rack of lamb persillade with Gifu endive and Gorgonzola Piccante salad
[477 kcal]

(@) Tofu steak with dashi basil sause and vegetable salad § f1 17 \‘}: R o
[307 keal]

Selection of breads

Baguette Semolina tomato  Oil extracted from raw seeds of “EGOMA” focaccia  Roggenbrot

Cheese plate
PICTA FLEUR  VERDALPE PICCANTE  TOME DAUVERGNE ~ LOU BREN

Desserts
- Rice flour and passion fruit parfait
- Japanese sake castella
- Cherry clafoutis

- Fruits

Petits fours

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

We invite you to enjoy light dishes whenever you wish.

You'll find these dishes are a delicious follow-up to alcoholic beverages.

Sake accompaniments

- Seared kombu kelp-cured common octopus with sake jelly
- Three kinds of Kagoshima deep-fried fishcake

- Deep-fried Niigata Koshinotori chicken

Soup
@ Corn soup

Noodles
- IPPUDO “SORATON" (pork broth) ramen

- Japanese udon noodles garnished with mixed vegetable and shrimp tempura

Light dishes
@Tofu steak with dashi basil sause and vegetable salad i ft 17 “k R

- Compression of confit vegetables, smoked red tuna, goat cheese ESQUISSE
Gribiche sauce and toasted brioche TOKYO

« Awaodori chicken and mushroom curry with steamed rice
- Simmered wagyu beef and eggs over steamed rice

- Simmered pike conger in soy-based ginger sauce over steamed rice
in soup stock and Japanese green tea

Refreshments

« Garden salad
Served with a choice of dressings.
Carrot and iyokan dressing  Non oil tomato dressing

- Cheese plate
PICTA FLEUR  VERDALPE PICCANTE TOME D'AUVERGNE  LOU BREN

« Fruits

- Plain yoghurt with plentiful summer tangerine jam

THE
CONNOISSEURS
ESQUISSE Japaneseflairjoins Western artisanship. An elegant dish
TOKYO from the celebrated French restaurant “ESqUISSE” in Ginza.

An ingenious open sandwich produced by ESQUISSE’s executive chef Lionel Beccat. Dried olives and bonito-stock
paste layered between a compression of confit vegetables, smoked red tuna, and goat cheese are stacked on a slice of
toasted brioche. Beautiful to see and taste!

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

July

Light Dishes Anytime

Japanese and International set menus.

Japanese Cuisine ~#%& Washoku ~

Kobachi

Simmered stir-fried bitter melon and tofu in soy-based sauce

Shusai
Salt-grilled isaki grunt fish

White miso-grilled Mikawa akadori chicken
[177 keal]

Steamed rice or rice porridge, miso soup and Japanese pickles

Accompaniment for steamed rice
Dried nori seaweed
Natto (fermented soybeans)

Salted kombu kelp

International Cuisine

Main dish
P The selections below are served on flight NH112.
Colorful vegetable and cottage cheese frittata using Nagano hen'’s egg
with dried tomato sauce
[207 kcal]
P The selections below are served on flight NH12.

Grilled Gifu Okuminokojidori chicken thigh and fettuccine carbonara with poached egg
[457 keal]

Fruits

Choose from bread or cereal.
- Two kinds of bread served with flavorful Japanese Hiruzen jersey butter
Accompanied with a choice of strawberry jam, marmalade or honey

- Cereal with milk
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Japanese Cuisine ~ & Washoku ~

August

Amuse
Nut chili pie stick

Marinated seabass and miso flavored egg yolk with kabosu citrus flavor

Marinated oyster and Cajun taste tuna brochette

Duck rillettes port wine flavor

Sakizuke Starter; a taste of what's to come

Grilled eel and sliced cucumber with bonito-based vinegar jelly

Zensai A selection of morsels
Foie-gras with orange purée in ground cherry
Grilled saikyo miso-marinated wagyu beef
Dressed dried white gourd melon with salt-fermented sweetfish
Marinated tiger prawn in soy-based sauce
Grilled tofu pulp rolled with sillago
Simmered burdock root stuffed with cream cheese

Edamame (salt-boiled green soybeans)

Owan A clear soup with produce

Fried pike conger and somen noodles
Otsukuri A selection of sashimi
Seared Pacific bluefin tuna

Seared striped jack

Takiawase Simmered treats

Simmered duck and wheat gluten in soy-based sauce

Kobachi Tasty tidbits

Steamed horned turban and water shield with jelly noodles

Shusai Main course

Green and white asparagus rolled with Hida beef and taro croquette

[273 kcal]

Steamed rice
Steamed rice, miso soup and Japanese pickles
e Served with “Mineasahi” (KINMEMAI rice) produced in Aichi.

Kanmi Confections

Agar and brown syrup with matcha ice cream

International Cuisine

Amuse
Nut chili pie stick
Marinated seabass and miso flavored egg yolk with kabosu citrus flavor
Marinated oyster and Cajun taste tuna brochette

Duck rillettes port wine flavor

Appetizer plate

- Steamed abalone, scallop and zucchini mousse with caviar

- Mikawayamabuki quail, lentil and foie-gras terrine with beet and orange sauce

- Vegetable mille-feuille herb sauce with king crab meat

- Garden salad
Served with a choice of dressings.

Carrot and iyokan dressing  Non oil tomato dressing

@ Corn soup

Main plate
- Grilled fillet of Kuroge wagyu beef with light raifort sauce
[485 kcal]

- Roasted European homard blue with Nagano Shiojiri Merlot wine sauce
[262 kcal]

- Rack of lamb persillade with Gifu endive and Gorgonzola Piccante salad
[477 kcal]

(@) Tofu steak with dashi basil sause and vegetable salad § f1 17 \‘}: R o
[307 keal]

Selection of breads

Baguette Semolina tomato  Oil extracted from raw seeds of “EGOMA” focaccia  Roggenbrot

Cheese plate
PICTA FLEUR  VERDALPE PICCANTE  TOME DAUVERGNE ~ LOU BREN

Desserts
- Rice flour and passion fruit parfait
- Japanese sake castella
- Cherry clafoutis

- Fruits

Petits fours

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

We invite you to enjoy light dishes whenever you wish.

You'll find these dishes are a delicious follow-up to alcoholic beverages.

Sake accompaniments

- Seared kombu kelp-cured common octopus with sake jelly
- Three kinds of Kagoshima deep-fried fishcake

- Deep-fried Niigata Koshinotori chicken

Soup
@ Corn soup

Noodles
- IPPUDO “SORATON" (pork broth) ramen

- Japanese udon noodles garnished with mixed vegetable and shrimp tempura

Light dishes
@Tofu steak with dashi basil sause and vegetable salad i ft 17 “k R

- Compression of confit vegetables, smoked red tuna, goat cheese ESQUISSE
Gribiche sauce and toasted brioche TOKYO

« Awaodori chicken and mushroom curry with steamed rice
- Simmered wagyu beef and eggs over steamed rice

- Simmered pike conger in soy-based ginger sauce over steamed rice
in soup stock and Japanese green tea

Refreshments

« Garden salad
Served with a choice of dressings.
Carrot and iyokan dressing  Non oil tomato dressing

- Cheese plate
PICTA FLEUR  VERDALPE PICCANTE TOME D'AUVERGNE  LOU BREN

« Fruits

- Plain yoghurt with plentiful summer tangerine jam

THE
CONNOISSEURS
ESQUISSE Japaneseflairjoins Western artisanship. An elegant dish
TOKYO from the celebrated French restaurant “ESqUISSE” in Ginza.

An ingenious open sandwich produced by ESQUISSE’s executive chef Lionel Beccat. Dried olives and bonito-stock
paste layered between a compression of confit vegetables, smoked red tuna, and goat cheese are stacked on a slice of
toasted brioche. Beautiful to see and taste!

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

August

Light Dishes Anytime

Japanese and International set menus.

Japanese Cuisine ~#%& Washoku ~

Kobachi

Simmered stir-fried bitter melon and tofu in soy-based sauce

Shusai
Salt-grilled isaki grunt fish

White miso-grilled Mikawa akadori chicken
[177 keal]

Steamed rice or rice porridge, miso soup and Japanese pickles

Accompaniment for steamed rice
Dried nori seaweed
Natto (fermented soybeans)

Salted kombu kelp

International Cuisine

Main dish
P The selections below are served on flight NH112.
Colorful vegetable and cottage cheese frittata using Nagano hen'’s egg
with dried tomato sauce
[207 kcal]
P The selections below are served on flight NH12.

Grilled Gifu Okuminokojidori chicken thigh and fettuccine carbonara with poached egg
[457 keal]

Fruits

Choose from bread or cereal.
- Two kinds of bread served with flavorful Japanese Hiruzen jersey butter
Accompanied with a choice of strawberry jam, marmalade or honey

- Cereal with milk
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