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Japanese Cuisine ~washoku~

Zensai A selection of morsels
Marinated mozuku seaweed in vinegar sauce
Corn fishcake
Sweet potato and cream cheese ball
with rice cake powder
Sweetened egg and fishcake with brown sugar

Kobachi  Tasty tidbits
Simmered eggplant in grated daikon radish sauce

Shusai  Main course
Grilled eel with soy-based sauce
Steamed rice
[435 kcal]

Miso soup

Kanmi confections
Beni-Imo Milk-Man
(Purple sweet potato and milk bun)
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International Cuisine

Appetizer
Whitefish escabeche with white cheese

Main course
Deep-fried Daisendori chicken
with hoisin and black vinegar sauce
[501 kcal]

Bread
Butter roll

Dessert PIERRE HERME
PARIS
Dessert Infiniment Citron
(Slightly-candied lemon, light lemon cream,
lemon gelée, lemon shortbread pastry)
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®Soup and Halal-certified, glutenffree vegetarian rice crackers are also available as a light snack.

*Please ask your cabin attendant for details.
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The original dessert created by Pierre Hermé, the Picasso of Pastry.

Savor a harmony of sundry lemon flavors and vivid fragrances as they
expand on the palate. In the hands of Pierre Hermé, simple lemon
becomes surprising and unique.
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- 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).

CHHEER, BEAEAEBERETRZL, BO5RME.

M EMRERMEBENAER. MEEREFLHNESFHERMY (NE FE. LtlH. BE. ££. . 8) O~ %
CAENBEREEANTHNNER. NENKENERTEEM.

CKRFETFAKLZ2BWENAKREFER . BIHEANAEMN (www.ana.co.jp) o

CATLEHARHITER.

BRIELER, BB ANABEM (www.ana.co.jp) .

NVdVI WOd4 / #xH .



