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Japanese Cuisine ~ & Washoku ~

Amuse
ANA signature breadstick
Scallop and dried sea lettuce with yuzu pepper
Shima-dofu farci in puff
Gizzard confit and pickled quail egg

Sakizuke Starter; a taste of what's to come

(for July) Japanese tiger prawn and vegetables with soup stock gelée

(for August) Grilled eel and vegetables with ginger vinegar gelée

Zensai A selection of morsels

Jellied pike conger roe in tomato cup
Zucchini and smoked salmon
Deep-fried young sweetfish in sansho pepper vinegar sauce
Japanese omelet with spam and nori

Duck and fig roll with sesame miso sauce

Takiawase Simmered treats

(for July) Simmered mantis shrimp stuffed daikon radish,

eggplant and pumpkin in soy-based sauce

(for August) Simmered conger eel, prawn and taro in soy-based sauce

Kobachi Tasty tidbits

Steamed abalone and mozuku seaweed with bonito vinegar sauce

Shusai Main course

(for July) Grilled Kamo eggplant with miso paste and eel with soy-based sauce
[422 kcal]

(for August) Simmered beef in soy-based sauce with sansho pepper
[357 keal]

Steamed rice
Steamed rice, miso soup and Japanese pickles

e Served with Kinumusume (KINMEMAI rice) produced at Ukashou in Shimane.

Kanmi Confections

Mango agar with yuzu granité

® A clear soup with produce (owan) and a selection of sashimi (otsukuri) are also available.
Please ask a cabin attendant if you would like to try either.

International Cuisine

Amuse
ANA signature breadstick
Scallop and dried sea lettuce with yuzu pepper
Shima-dofu farci in puff
Gizzard confit and pickled quail egg

Appetizer plate

- Scottish salmon frivolité, tomato and orange marmalade with caviar

- Potato and melon vichyssoise with uncured Ibérico ham

+ Smoked swordfish and beet gateau style with lemon grass and goat cheese sauce

Main plate
- Grilled fillet of Wagyu beef with rosemary and tamari soy sauce
[379 keal]

- Sautéed largehead hairtail with coriander tomato cream sauce
[324 keal]

- Grilled Agu pork wrapped in potato, sherry and tarragon sauce
[436 kcal]

Selection of breads
Baguette

Focaccia
Campagne

Basil and black pepper beurre

Cheese plate
PICTA FLEUR
BLEU D’AUVERGNE A.O.C.
BRILLAT SAVARIN FRAIS
PARMIGIANO REGGIANO D.O.P. G.CRAVERO

Desserts
- Peach granité with coconut sauce
- Double fromage with melange sauce

- Tart Tropic

Petits fours
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If You Prefer

Light Dishes Anytime

Japanese Cuisine ~##& Washoku ~

Owan A clear soup with produce

Scallop fishcake and burdock root

Otsukuri A selection of sashimi

Pacific bluefin tuna, isaki grunt fish and octopus with bonito soy sauce

Sake accompaniments

- Seared kelp-cured octopus with roasted sake jelly
- Three kinds of Kagoshima deep-fried fishcake
« Chicken wing dumplings

- Mix nuts

Soup
- Corn soup @

Noodles
- IPPUDQO rich-tasting miso “DAICHI" ramen

+ Japanese udon noodles garnished with beef

Refreshments

+ Garden salad
Served with a choice of dressings.
Edamame dressing  Non oil tomato dressing

« Cheese plate
PICTA FLEUR  BLEU D'AUVERGNE A.O.C.
BRILLAT SAVARIN FRAIS ~ PARMIGIANO REGGIANO D.O.P. G.CRAVERO

- Fruits

- Plain yoghurt with plentiful fruit jam

@ Prepared specially for vegans.
@@ © Prepared specially for lacto-ovo vegetarians.

Light dishes
« Mix grain galette and mushroom duxelles with curry tomato coulis
- Cheese hamburger with demi-glace sauce
- Awaodori chicken and mushroom curry with steamed rice
- Rice bowl with prawn, sillago, squid and vegetable tempura

- Rice bowl with grilled salmon and nori in soup stock

Japanese Cuisine ~#%& Washoku ~

Kobachi

Bitter melon and white konjac noodle chanpuru

Shusai

Grilled swordfish and onion with ginger sauce
[221 kcal]

Steamed rice
Steamed rice, miso soup and Japanese pickles

You can also choose rice porridge.

Accompaniment for steamed rice

Dried nori  Natto (fermented soybeans) Salted kelp

International Cuisine

Main dish
P The selection below is served on flight NH6.
Eggs Benedict with béarnaise sauce
[258 keal]
P The selection below is served on flight NH126.

Paccheri and vegetable Genovese
[341 kcal]

Breads

Two kinds of bread served with flavorful Japanese Hiruzen jersey butter

Accompanied with a choice of strawberry jam, marmalade or honey

You can also choose cereal.

Fruits
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