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Nabeshima Junmai Daiginjo Yamada Nishiki 35% ( Fruity type )

Fukuchiyo Brewery (Saga) 16% ABV

Roused by the trust of sake aficionados, Fukuchiyo Brewery produces
“Nabeshima” in a quest to charm them with an intimate brew. This dry, flavorful,
appetite-piquing junmai daiginjo features refined, dazzling aromas. The robust
umami of rice expands gently on the palate with a mesmerizing, soft finish.

In 2021, the brewery took on a new venture, its restaurant Shuzo Auberge.
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HOKUSETSU JUNMAI DAIGINJO YK35 ( Fruity type )

HOKUSETSU SAKE BREWERY (Niigata) 16% ABV

A graceful sake from a brewery founded in 1872 on Sado Island in the Sea of
Japan. Brewed with a strict devotion to craftsmanship using water and rice
sourced locally. The subtle, layered flavors and gentle aroma like apples go
wonderfully with lighter dishes such as sashimi, seafood carpaccio, white fish
meuniere, and dashi-marinated mountain vegetables.
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The label below may be served instead.
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Matsunotsukasa Junmai Daiginjo Kuro (Black) { Fruity type )
Matsuse Sake Brewery (Shiga) 16% ABV

Founded in 1860, Matsue Brewery is forever grateful for the rich history,
climate, and lush greenery of the rural village of Ryuoh, in Shiga Prefecture's
Gamo District. The passionate and dedicated brewing of the sake
"Matsunotsukasa" contributes to improving and nurturing Ryuoh's long-
lasting culture. The premium "Black" label has a beautiful, delicate flavor with
a pleasantly floral ginjo aroma and harmonious depth and fullness.
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Noguchi Naohiko Sake Institute "Yamahai Gohyakumangoku" ( Rich type )
Noguchi Naohiko Sake Institute Inc. (Ishikawa) 19% ABV

Japan’s "god of brewing” Naohiko Noguchi has launched a brewery to capstone

his seven-decade dedication to the art of great sake. This complex, multi-layered
yamahai sake has creamy richness, mild acidity, and sweet-sour orange aromas.

Crisp on the palate — an ideal complement to rich, fatty dishes.
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« If you would like warm sake (atsukan), please ask a cabin attendant.
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Murao Shuzo (Kagoshima) 25% ABV

Unrivaled sweet-potato shochu made by Toshihiko Murao, a renowned distilling

LB BT The Champions of East & West Japan Face Off master. Traditional black yeast and fine sweet potatoes are distilled in large
[IYSURER] ¥=7 7ORvh Representing East Japan is Noguchi Naohiko Sake Institute from Ishikawa Prefecture, ceramic pots in the classic, time-proven manner. Its elegant, soft flavors give way
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Vasuyuki Kitahara while the West is being represented by Saga Prefecture's Nabeshima and Shiga to a lovely, round finish.

Conrad Tokyos Senjor Outlet Manager Prefecture's Matsunotsukasa. Hidden within the powerful punches they pack are
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delicate notes and commanding robust umami flavors. Embodying the martial arts
concept of "shin gi tai" (mind, technique and body), each sake performs at the highest
level. With flavors able to adapt to any ingredient and any dishes, these sake truly

deserve the title of champions.

Satoh Mugi / Barley Shochu

Satoh Shuzo (Kagoshima) 25% ABV

A shochu made from barley carefully selected by one of Japan's most prestigious
distillers, an artisanal perfectionist for more than 100 years. A deep, sweet flavor
Yasuyuki Kitahara, a connoisseur of Japanese libations, brings out the many charms of in a league of its own, with thick aromas of slowly roasted barley.

sake and shochu in unigue ways. His incredible pairings delight guests at all restaurants

he manages at Conrad Tokyo Hotel. Kitahara won the 4th World Sake Sommelier
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Hinoryu Asahi / Brown Sugar Shochu

Asahi Shuzo (Kagoshima) 25% ABV

A shochu specially made from unrefined, estate-grown brown sugar, distilled on
the island of Kikaijima in southernmost Kyushu. A pleasing taste with a gentle
sweetness and full body well suited to the tranquil coral island whence it comes.
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+ Enjoy shochu neat, over ice, or with hot or cold water.
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Champagne Krug Grande Cuvée

Champagne, France

Since 1843, Krug Grande Cuvée has embodied the vision of its founder, Joseph Krug. Every
year, a new Edition is created: an extraordinary blend of over 120 wines from more than 10
different years, Blending so many wines from different years provides this myriad of flavours
and aromas, something impossible to express with the wines of just one year. ANA First

Class has been serving the supreme Champagne since its first international flight, in 1986.
Pinot Noir / Meunier / Chardonnay
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In December, the label below will be served.
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Champagne Deutz Blanc de Blancs 2014
*  Champagne, France
%T?z%ét;ﬁezggéé%%ﬁ?ii This Champagne has intense but fine bubbles, a lovely bead that holds its own
AUT4T- TV IERAERICYY  beautifully. The aromatic definition expresses the Chardonnay with notes of dried
YINVEELT R, fruits and grain, bready and finely buttery notes. Open and delightful nose that
Olivier Poussier, the world's best o 1 ogsag great overall freshness. Elegant on the palate, with soft fizz and creaminess
sommelier (2000), has especially

selected this Champagne for  at the core. There is tension on the finish that delivers superb freshness.
ANA's passengers. Chardonnay
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From January, the label below will be served instead.
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mEl007]>Y—XosesE%  Champagne Bollinger 007 Limited Edition Millésime 2012
ERLTELNLARY PILY Y Champagne, France
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Bollinger is known worldwide for its consistent style and high quality produced through
We are proud to be able to offer

this incredibly special Champagne  traditional methods. For more than 40 years, Bollinger has been associated with the exploits

created to celebrate the release of  of James Bond, starting with the 1973 film “Live And Let Die” The 2012 limited edition bottle

the new 007 film. ) o . . . . ) .
featuring the 007 logo in silver foil is Bollinger Pinot Noir at its absolute best. The bottle is

characterized by the rich, full-bodied aromas of Pinot Noir and complex flavors of aging.
Pinot Noir / Chardonnay
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A gorgeous array of enchanting wines.

We invite you to try a selection of premium wines handpicked by our wine advisors and tasting panel. ANA’s
wine lists received prizes in many categories in the “Cellars in the Sky 2019” and “Wines on the Wing 2019
Airline Wine Survey” in-flight wine competition. Our enchanting wines will regale your palate during and

after dinner.
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Olivier Poussier was selected as the Best Sommelier in the World in 2000.
He has served as sommelier at the prominent “La Tour d’Argent” and
“Pavillon Ledoyen” restaurants in Paris, as well as “The Connaught,’ a

luxury hotel in London. Poussier is now running a wine consulting firm.
AVI4IT-T—VIK
HRBES Y LY T(20004)

Olivier Poussier
Best Sommelier in the World (2000)
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Satoru Mori is an Executive Sommelier at Conrad Tokyo. He handles
activities to raise awareness of wines and to train younger sommelier
as a managing director of Japan Sommelier Association (JSA). In 2017,

he was recognized as a "Modern Master Craftsman” by a Minister of
X EEK Health, Labour and Welfare Ministry. He leads the Japanese wine industry
ISR ez ) AR through his outstanding performance and winning at various sommelier

Satoru Mori competitions around the world and in Japan multiple times.
“Conrad Tokyo" Executive Sommelier
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Chablis 1er Cru Chantrerie Domaine Laroche 2014

Chablis, Burgundy, France

One of the oldest estates in Burgundy, founded by the Abbots of Saint-Martin de
Tours. A typical flinty, mineral, taut Chablis with a refined nose and a fresh but
textured palate with white flower, hazelnut, and almond aromas and a zesty finish.
Chardonnay
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ANA Original Kisvin Koshu 2019

Yamanashi, Japan

This ripe white expresses the noble terroir of Koshu, Japan. Undertones of white
flowers blend with fruity aromas of muscat and white peach. The nuance of spicy
cloves deepens the bouquets. Brilliant juiciness and crisp acidity burst on the palate
with an appealingly bitter finish. A wonderful paring with seafood dishes.

Koshu

~ ANAFYUZFIV KisvinBB 2019 ~ ~ ~ ANA Original Kisvin Koshu 2019 ~
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An original blend wine crafted by Kisvin Winery and ANA wine advisor Satoru Mori to
showcase Koshu, Japan's iconic domestic white grape variety, all over the world. Mayu Saito,
a winemaker at Kisvin (Yamanashi prefecture) accomplished in forefront viticulture and
enology techniques from California and Burgundy, produced this ANA Original Kisvin Koshu
with help from advisor Satoru Mori after extensive blending trials. The label duplicates the
light blue of the sky above the vineyard. Explore this zestful white blend on the blue wing.
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+ The English commentary on wine is based on commentaries by the producers etc. and may differ from Japanese commentary.
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Van Volxem Rotschiefer Riesling Kabinett 2016

Saar, Germany

The vineyards of Van Volxem were first planted in the 3rd century AD by the Romans.
The estate farms on the steep slopes of the Saar Valley. Very delicate nose dominated
by green apple, fresh pineapple and lime scents. The aromas echo across the off-dry,
taut palate with a lingering mineral finish. Pairs nicely with slightly sweet dishes such
as Satsuma-age (fried fishcakes).

Riesling
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Anayén Macabeo 2016

Carifiena, Spain

This wine displays honey, acacia, and smoky flavors. On the palate, the wine is broad,
with butterscotch and white fruit aromas and a zesty lift. A wine combining texture
and vivaciousness.

Macabeo
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The label below may be served instead.
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Acdstic Blanc 2017

Montsant, Spain

A rich white wine with restrained, delicate flavors of ripe pear and stone
fruits and a multi-layered, creamy, and broad palate. Racy bitter almond

and smoky aftertaste.
Grenache Blanc / Macabeo / Grenache Gris / Pensal
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Napa Valley, California, U.S.A.

The flagship red Bordeaux blend from Kenzo Estate in Napa valley. This wine is
elegant, reserved and enchanting, with aromatics framed by ripe raspberry and rose
petal. On the palate, pronounced layers of berrylike fruits mingle with black pepper,
with an underlying foundation of mineral. This is excellent wine with good depth and
delicate smoothness. A wonderful paring with meat dishes such as duck and beef.

Cabernet Sauvignon and more
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Gevrey-Chambertin La Justice Domaines Albert Bichot 2015
Gevrey-Chambertin, Burgundy, France

The vineyards of Gevrey-Chambertin were already farmed by the monks of the Abbey of
Cluny during the 11th century. The lord of Gevrey-Chambertin and Abbey of Cluny who had
the right to dispense justice on this part of the village, gave its name to this parcel “La Justice”
A perfumed Burgundy with boasting aromas of tart fruits, red cherry, cinnamon, cloves and
toast. Mouthwatering yet seamlessly integrated acidity, fine-grained subtle tannins and sweet

spices finish. Harmonizes deliciously with meat dishes such as duck and beef.
Pinot Noir
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Pétalos del Bierzo 2016

Bierzo, Castilla y Ledn, Spain

A winery that has put Bierzo and its indigenous red grape variety Mencia on the map, thanks to
the talent of Alvaro Palacios and his nephew Ricardo Pérez Palacios. A blend of grapes sourced
from steep, old vineyards, with 90% Mencia and 10% white grape varieties. The nose is floral, with
violet scents and spicy, peppery flavors. The palate displays sour cherry aromas and a crisp acidity
balancing the ripe fruit and firm tannins. A fresh, expressive and racy wine. Goes wonderfully with

meat-based dishes such as Chinese ham and char siu (Chinese barbecued pork).
Mencia / White Grapes (Valenciana / Jerez / Godello) / Alicante Bouchet / Others
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SUNTORY TOMI NO OKA WINERY “TOMI NO OKA" RED 2015

Yamanashi, Japan

Suntory Tomi no Oka Winery has been producing wines in Yamanashi, Japan for
more than a century. Aromas of acidic red fruits like cherry mingle with flowery notes
of rose and violet and hints of coffee from the cask. The attack is fresh, with a relaxed

acidity and fruitiness that tie the wine together.
Merlot / Cabernet Sauvignon / Cabernet Flanc / Petit Verdot
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The label below may be served instead.
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SOLARIS Shinshu Chikumagawa Merlot 2016

Nagano, JAPAN

A very attractive Merlot from the Nagano region displaying flavors of plum,
strawberry and vanilla. Broad mouthfeel, with velvety polished tannins,
juicy acidity, chocolatey and cedar wood notes. A round, smooth, elegant

wine recommended with meat dishes.
Merlot
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Jorge Ordonez N°2 Victoria Malaga 2016 Malaga, Spain

A quintessential naturally sweet white wine, produced with dried grapes sourced
from an old vineyard high in altitude overlooking the Mediterranean Sea. Intensely
perfumed, with rose petals and Turkish delight scents and a luscious but very subtle
palate with moderate alcohol offsetting the sweetness. Mouthfilling honey, raisin, and

stone fruit aromas. Fragrant, smooth, and stunning length.
Muscat of Alexandria
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Aperitifs & Cocktails
Dry Sherry

Dry Vermouth

Campari Soda

Campari Orange

Umeshu (plum wine)
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(Z2—3—2-75v07)Lb-OY RVER)
Kir Royal
YU h) =DM RF—E17F
Mimosa (ERZBUADBR)
Martini FYAH—18%
VAV IF—H—&P VX 5V q—-Isit
LUTO#HADBENTSVET,
VaZ—ox—h— TIL—INIL
Brandy & Liqueur ——
Hennessy XO .
y E—J Beers
Cointreau
Y h)— Suntory
P ILITLEILY The Premium Malt's
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Asahi Super Dry
Kirin Ichiban Shibori

Sapporo Kuro Label

Whiskies

Suntory Whisky Hibiki 21 Years Old

(New York, Frankfurt and London routes)

Suntory Whisky Hibiki 17 Years Old

(Routes excluding the above)

Talisker 18 Years Old

John Walker & Sons King George V

The label below may be served instead

Johnnie Walker Blue Label
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Soft Drinks

ANA's Original Drink Aromatic Kabosu (Citrus)
*Includes honey

Orange Juice Iced Green Tea

Apple Juice Still Mineral Water

Sparkling Mineral Water
(Perrier or other brands)

Cola Milk

Tomato Juice

Cola Zero

Ginger Ale
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Matcha

A soft, bright-green matcha from ITO EN. Crafted with contract
farmers. Additive-free, with a focus on the natural tastes of
the tea leaves. Enjoy a gentle aroma and flavor with a delicate

bitterness underneath.

BRIV TVDHEEBLENDWEREITET,
@ Prepared specially for our vegetarian passengers.
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HAZE / Japanese Teas
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Miyazaki Sencha

100% Miyazaki tea from the green tea specialty shop
Shinryokuen, winner of the top prize* at Japan's national
tea fair for three consecutive years.

*Minister's prize of the Japanese Ministry of Agriculture, Forestry
and Fisheries

N—TF4—(h7xA4>7Y—) / Herbal Teas(Theine-free)

ANAZY T FILT LY F mitoco
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ANA's Original Blend, mitoco

(Rose, Jasmine Flower, Peppermint)
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Hojicha {Low in Caffeine)

Best known for their tea brand Oi Ocha, ITO EN's hojicha
generously uses highly aromatic tea leaves carefully
picked by contract farmers that produce a rich, delicious
tasting tea.

HEZ—-ILTLYR T=IUevN=TF1—
Chamomile Blend, Biihimann Herb Tea

Z DAt / Others

Ry bFaaL—k NVKR—FTYV
Hot Chocolate, Van Houten
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Dallmayr is the only coffee roastery to also have decades of experience with tea. The company Dallmayr
was already purchasing precious tea leaves from special traders at the end of the 19th century

(around 1850). Since the 1930s, in regard to the high quality standards of the delicatessen in Munich, the Dallmayr
tea department was known for its premium and outstanding tea varieties.

HF—=I)YIP—RAMI75Yva EYSTYORYEDORVWERE CINESN-EE0EE MM 70—3)L70
Darjeeling First Flush RIFREO) ZFHESEET,

The finest of all black teas, from the sunny southern slopes of the Himalayas.
Darjeeling’s delicate, floral aroma is reminiscent of lilies of the valley.

F7=LILA BARICHEIDT LY REHRR UV LABDRAER/R D V7008 T7L—/IN\ =T« —,
Earl Grey The classic amongst flavored teas - named after Earl Grey who discovered this
blend by chance.
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Have A Nice Day EHLDHDTA—,

(Theine-free)

Rooibos tea, blackberry leaves and silver lime blossoms are slightly sweet, offering
all-natural goodness for your well-being.
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“A good tea expert must train their senses for seven years.’
—Rudolf Krapf, Head of Dallmayr’s Tea Department and a tea expert for

more than 40 years.

In order to find the best leaves from amongst the premium plants, our expert tastes his way through the tea gardens
of the world —sometimes up to 300 cups. Tea tasting follows a standardized procedure throughout the world —whether
it’s in a plantation in Darjeeling or in the Dallmayr tea manufactory in Munich...

Rudolf Krapf has been working for Dallmayr since he was 16 years old. Since then, he developed his special skills for
coffee and tea tasting and became one of the most famous tea experts around Europe. 2018 Rudolph Krapf received

the “golden tea leaf ” award as an exceptional honour for his precious work in the tea business.

CHERNICBII28EROEEGRANEHEDTZD., —HOBIVERYIIOVWTTREEZ TIFTCIRHVZLTENET,
Flo. BFEBLIUVSFRESBEZOSERICIE. BEOVERYOTRHEEZEITENET,

- To prevent burn injuries, some of the hot beverages are served at lower temperatures.
Cold beverages are served to children and to adults holding them.

ANA ZR¥ vV T4a—k—kL ¥ ar / ANAs Specialty Coffee Selection
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The Daterra (“from the earth” in Portuguese) is one of the largest coffee farms in Brazil, the world
capital of coffee production. As a Rainforest Alliance (*) Certified farm, Daterra has long been
committed to the cultivation of truly green coffee using innovative, ever-evolving technologies
focused on every aspect of coffee. The superior beans from Daterra produce aromatic cups with a
refined bitterness and rich flavors.

IRTLYY h7F—/ h72x2F7—+ FARWTF—/
Espresso Cappuccino Caffe Macchiato Iced Cappuccino
R e Bl ho2x57 PA4AA—k—

Hot Coffee Caffe Latte Iced Coffee

Coffee

LAY THLRANT 247V ASEBRRRIESFFE
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#L<(¥ra.org/ja

Rainforest Alliance is an international non-profit
organization working to create a more sustainable
world by using social and market forces for a better
future for people and nature.

Find out more at ra.org/ja

TAH7TA—E—ETHBLIENET, (TFALETE)
Decaffeinated Ethiopian is also available.

*ERETISVIVELIZRRDET,
*Decaffeinated coffee in the menu is not the same coffee above.

CHIREEBINDZBAEISIVET, BICBROAH 2. CHLZITRARVEEEIIVET, JTHRIEZSL,

- Please note that the availability of beverage brands may vary from the menu choices. 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.



