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Amuse

ANA Signature Stick Roast Beef with Garland Chrysanthemum Sauce
Smoked Tuna with Seafood Tartar Marinated Turnip & Leek Mousse

Japanese Cuisine ~ filff Washoku ~

Sakizuke (Starter; a taste of what's to come)
(for December) Steamed Abalone with Garland Chrysanthemum Sauce
(for January) Grilled Sea Cucumber with Grated Apple Sauce (for February) Seared Globefish Salad Style

Zensai (A selection of morsels)

Kelp-cured Stem Lettuce (January only)
Crab Meat & Avocado in Kumquat Cup
Simmered Herring Roe & Wakame Seaweed Roll in Wasabi Sauce
Dressed Burdock Root with Sesame Vinegar Boiled Shrimp
Japanese Omelet with Fish Paste Simmered Duck in Soy-based Sauce
Simmered Black Soybeans in Syrup

Takiawase (Simmered treats)

(for December) Simmered Monkfish Liver in Arima Sansho Pepper Sauce
(for January - February) Savory Steamed Milk Custard with Sea Urchin & Yuba

Kobachi (Tasty tidbits)
(for December « January) Flounder, Japanese Omelet & Dried Nori Roll  (for February) Steamed Chicken with Sesame Cream

Shusai (Main course)
(for December) Deep-fried Alfonsino, Wagyu Beef & Taro Roll with Grated Turnip Sauce [239 kcal]
(for January « February) Grilled Wagyu Beef Sirloin with Shiitake Mushroom & Miso, Deep-fried Shrimp
Sandwiched with Lotus Root [374 kcal]

Steamed Rice
Steamed Rice, Miso Soup & Japanese Pickles

Kanmi (Confections)
"Wagashiya no Anmitsu (Matchamitsu)"---Agar, Cut Fruits, Adzuki Bean Paste & Matcha Syrup

If You Prefer

e Please ask a cabin attendant if you would like to try either.

Owan
(for December) Scallop Fishcake Stuffed with Yuzu Peel (for January) Traditional Japanese Soup
with Chicken, Rice Cake & Vegetables (for February) Grilled Sea Bream & Vegetables
Otsukuri

(for December « January) Pacific Bluefin Tuna & Red Sea Bream  (for February) Pacific Bluefin Tuna, Flounder & Spear Squid

THE
CONNOISSEURS

Experience the rich flavors of deepening winter in the aromatic, colorful
monthly menus prepared by ANA's world-class chefs.

The menu begins with a crab and avocado salad served inside a kumquat. January’s appetizer is stem
lettuce served in the style of the traditional Japanese New Year’s decoration kadomatsu. December features
ANA l an ankimo anglerfish liver dish slow-cooked with Japanese Arima sansho pepper and served with burdock,
Japanese leek, and other winter vegetables. January and February offer the light flavors of chawanmushi,
steamed savory egg white custard, with steamed sea urchin, thin yuba tofu, and a thick sauce nestled
inside. December have crispy fried splendid alfonsino and deliciously flavorful seasonal Kyoto taro
wrapped in beef. The January and February Japanese wagyu beef is a sirloin grilled with miso and chopped
shiitake mushrooms. Plump shrimp-filled fried crunchy lotus roots provide a delightful accompaniment.

Amuse

ANA Signature Stick Roast Beef with Garland Chrysanthemum Sauce
Smoked Tuna with Seafood Tartar Marinated Turnip & Leek Mousse

International Cuisine

Appetizer Plate
- Smoked Scallop, Millet & Komatsuna Purée with Cauliflower Sauce & Caviar
- Braised Sangenton Pork Salad Style
- Gravlax Salmon & Marinated Sea Bream Terrine with Carrot Vinaigrette

Main Plate

- Grilled Fillet of Wagyu Beef with Jus de Boeuf Tarragon Flavor
[441 kcal]

- Bretagne Monkfish Cheek Fricassée with Semolina Galette
[409 kcal]

Selection of Breads
Baguette
Pain aux Rouge
Olive Focaccia
Basil & Pepper Soft

Dessert
+ Herbal Tea Granité
- Chocolate Feuille

+ Creme au Chocolat

THE

CONNOISSEURS

A master-class in cuisine by ANA's chefs, this menu makes full use of
carefully selected winter ingredients, offers mouthwatering concentrated
sauces and premium parts with superb textures.

A N A l The appetizer of smoked scallops is served with a small jar of caviar to enjoy as you please. Marinated
gravlax salmon and sea bream served with a grated carrot sauce. The grilled Japanese wagyu beef
tenderloin main is served with lotus root galette and a rich sauce with the concentrated umami of the
meat. Accompanied by lotus root galette. The fish is a rare Brittany anglerfish cheek sautéed in butter and
balanced with fish stock, cream, and ginger for a beautifully light flavor. The dish is gorgeously arranged
with mushrooms, dried tomatoes, sautéed spinach, and two kinds of raisins.
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Before Arrival

Sake Accompaniments
- Smoked Arabesque Greenling Stick
+ Dried Bonito
+ Dried Horse Mackerel
+ Three Kinds of Kagoshima Deep-fried Fishcake
+ Mix Nuts

Soup
- Corn Soup @
-+ KAYANOYA Vegetable Soup @)

Noodles

- IPPUDO Plant-based "Pla-ton" Ramen @)
- Japanese Udon Noodles Garnished with Chicken

@ Prepared specially for vegans.

Before Arrival

Light Dishes
- Beef Hamburger with Demi-glace Sauce
vV C ith Fruits and Spices @) aanz
* Vegan Curry with Fruits an ices -
Jen L , P TR
- "Healthy" Rice Bowl with Cutlet & Curry
~Plant-based Cutlet made of Japanese Traditional Okara & Konjac~ Deo’rs %

- Rice Bowl with Grilled Salmon & Nori in Soup Stock

Refreshments
- Garden Salad
(Non Oil Yuzu Dressing, Thousand Island Dressing)

* Served with a choice of dressings,

- Cheese Plate
(Goat Milk Cheese, Blue Cheese, Semi-hard Cheese, Washed Rind Cheese)

* Type of cheese is subject to change without notice.

- Fruits
- Plain Yogurt with Fruit Jam
« Petits Fours
- Cereal with Milk

Hpae

T W

Vegan curry with fruits and spices

Authentic plant-based curry created under the direction of Yusuke Nomura, the fourth head chef of Daigo, a long-standing
Tokyo restaurant specializing in Japanese vegetarian cuisine that has been awarded two Michelin stars every year since the
Tokyo guide released 16 years ago. Made to be vegan and gluten-free, the dish does not contain any animal products, chemical
seasonings, preservatives, refined sugar or flour. Made with the minimum amount of water required and a healthy serving
of Japanese vegetables and fruit stewed until nearly dissolved, this curry is a concentration of fresh produce. Enjoy the rich
umami of the fruit and vegetables with the complex flavors of cinnamon and ginger.
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