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Amuse

ANA Signature Stick
Marinated Mussel, Cheese & Olive

Iap anese Cuisine ~ Washoku ~~ (Please choose either Japanese or International.)

Zensai (A Selection of Morsels)

Sea Bream Sushi

Deep-fried Stuffed Lotus Root with Chicken
Green Pea Tofu

Grilled Chicken Paté with Spinach & Poppy Seeds

Kobachi (Tasty Tidbits)
Salmon Salad Style with Egg Yolk Vinegar

*Images are for illustrative purposes.

Kobachi (Tasty Tidbits)
Simmered Icefish & Bamboo Shoot in Soy-based Sauce

Shusai (Main Dish)
Simmered Beef & Wild Vegetables in Soy-based Sauce, Grilled Spanish Mackerel with
Saikyo Miso [429 keal]

Steamed Rice

Steamed Rice, Miso Soup & Japanese Pickles
e®Served with Koshihikari.

Dessert
+ Strawberry Mousse
+ Cheese (Fresh, Semi-hard, Blue)

* Type of cheese is subject to change without notice.

* Fruits

- In-flight meals may contain allergens.
- In-flight meals are produced at facilities that also handle allergens (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.
- For information about the production area for raw in line with the Rice Traceability Act, please visit the ANA website (www.ana.co.jp).
- Please enjoy your food and drink during the flight only.
- 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.
- You can reserve your meal before departure. We also offer allergy-free options.
Please visit the ANA website for details (www.ana.co.jp).
THE

CONNOISSEURS

The aroma of mugwort and the crunch of bamboo shoots meet dishes of /[\/] '
meat, fish and seasonal spring vegetables in this menu by ANA' chefs.

The appetizer of snapper kosode sushi is flavored with paper-thin kelp. It is accompanied by colorful tofu made of
seasonal green beans and Yoshino kudzu, garnished with salmon roe and petal-like lily bulbs. The small bowl of
seasonal ingredients is served with bamboo shoots and icefish briefly sauteed in kombu dashi and garnished with deep-
fried pumpkin wheat gluten and tree onions. Accompanying is salmon sashimi, vinegared and only its skin seared.
Enjoy it in a salad-like style with cabbage, onion, and wakame seaweed in an egg yolk vinaigrette dressing. Braised beef
sukini with burdock root, bamboo shoots, and fiddleheads of bracken are combined in a sincerely spring dish. Spanish
mackerel, Saikyo Miso-marinated and grilled, is accompanied by rape blossoms and a tofu chikuwa fish cake.

Amuse

ANA Signature Stick
Marinated Mussel, Cheese & Olive

Epsraurant

International Cuisine (Please choose either Japanese or International.) ———— KTH Z 7.

Appetizer

Citrus-marinated Shrimp & Scallop with Onion
Mousse, Cherry Blossom-flavored Root Vegetable
Salad with Japanese Plum Vinegar Sauce, Jellied
Shiitake Mushroom & Chicken with Herbs

Main Dish

- Beef Fillet Steak with Madeira Sauce, Potato
Purée & Chaliapin Style Condiment [335 keal]

- Steamed Golden Threadfin Bream with Tomato Confit Sauce & Herb Butter [284 keal]

*Images are for illustrative purposes.

Bread*
Baguette
Cherry Blossom Bread
Chickpea Bread

®Steamed rice, miso soup & Japanese pickles are also available.

Dessert*
+ Strawberry Mousse
+ Cheese (Fresh, Semi-hard, Blue)

* Type of cheese is subject to change without notice.

* Fruits
* Original ANA menu items.

THE
CONNOISSEURS

Rustammawr

This menu of competing spring aromas and flavors is a collaboration with French Ryuz
master, Chef Ryuta lizuka, known to quietly converse with his ingredients.

Enjoy the spring menu created in collaboration with Restaurant Ryuzu. The first dish is marinated shrimp and
scallops garnished with a subtle aroma of orange. Accompanying is a dish of shiitake mushrooms and chicken
breast in jelly with a hint of duck oil and herbs. Beef fillet steak with aromatic Madeira wine sauce served with
spring vegetables of grilled bamboo shoots, white asparagus, and snap peas. The steamed golden threadfin
bream is served with two sauces: A base of tomato concentrate confit and a herb and butter dressing with
aromatic Japanese prickly ash peppers and leaves.
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Order any time after finishing your first meal.

Light Dishes
+ Spicy Chicken Sandwich
* "Healthy" Rice Bowl with Cutlet

~Plant-based Cutlet made of Japanese Traditional Okara & Konjac~

+ Japanese Rice Ball Set

Soup
» Corn Soup @
- KAYANOYA Vegetable Soup @

Noodles

- IPPUDO Plant-based "Pla-ton" Ramen @)

Refreshments

+ Garden Salad, French Dressing
+ Cheese (Fresh, Semi-hard, Blue)

* Type of cheese is subject to change without notice.
- Haagen-Dazs
« Fruits
- Yogurt
- Cereal

Snacks
+ Mix Nuts
* Rice Crackers
+ Fondant Biscuit

- @ Prepared specially for vegans.

Deats.

==

IPPUDO

Héagen-Dazs

Japanese Cuisine ~Washoku~ —

Kobachi (Tasty Tidbits)
Stir-fried Vegetables with Salted Rice
Malt

Shusai (Main Dish)

Deep-fried Red Rockfish with
Soy-based Sauce

Steamed Rice
[342 kcal]

Miso Soup & Japanese Pickles

International Cuisine ———

Main Dish

Frittata with Tomato Sauce
[309 kcal]

Bread
Croissant Fraise Roll

Fruits

Continental Breakfast

Main Dish

Pork Ham & Cheese Combination [196 keal]

Bread
Croissant Fraise Roll

Fruits

P The selections below are served on flight NH118 (Haneda).

Japanese Cuisine ~Washoku~ —

Kobachi (Tasty Tidbits)
Stir-fried Vegetables with Salted Rice
Malt

Shusai (Main Dish)
Deep-fried Red Rockfish with
Soy-based Sauce

Steamed Rice
[342 keal]

Miso Soup & Japanese Pickles

International Cuisine —

Main Dish

Seafood & Zucchini Conchiglie
[268 kcal]

Bread
Mugwort Bread Fraise Roll

Fruits

* A cabin attendant will announce last orders before in-flight meal service ends.

» Please ask your cabin attendant for service and details of timing.
+ Salt and pepper are also available. Please ask a cabin attendant for them.
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