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Noguchi Naohiko Sake Institute "YAMAHAI OMACHI 2021 Vintage”
Noguchi Naohiko Sake Institute Inc., Ishikawa (Fruity type) 20% ABV

The brewery was founded by Naohiko Noguchi, known as the King of Sake Brewing,
as the culmination of his more than 70 years of sake-making experience. The aroma
is refreshing and sweet, with notes of melon and unripe fruits, accented by a hint of
lily blossom. On the palate, it opens soft and gentle, developing into a pleasantly fruity
flavor toward the middle.

J In December and January, the brand below will be served.

_’r"
; ( @w
[RTCR ©

Kaze no Mori ALPHA2

YUCHO SHUZO, Nara (Fruity type) 14% ABV

Founded in 1719, Yucho Shuzo is located in Nara, the birthplace of Japanese sake.
Under its Kaze no Mori label, the brewery crafts sake that bridges tradition and
the future through modern insight and innovation. Naturally lightly effervescent, it
features a fragrant aroma of nashi pear and a refreshing, richly textured palate.

J In February, the brand below will be served.

Yuki no bosha
Saiya Shuzoten, Akita (Fruity type) 16% ABV

Founded in 1902, the sake house of Yukinobosha brews its sake under the belief that
sake is not made by people, but by microorganisms. This bottle features Yukinobosha
brand's finest sake, Chosetsu (“listening to snow"), pasteurized only once before a
delicate bottling process to preserve its pure, refined character. Brewed with Hyogo-
grown Yamada Nishiki rice polished to 35% and pressed using the fukurotsuri (bag
hanging) method, this junmai daiginjo offers an elegant and refined aroma, a rich
sweetness, and a clean, beautifully crisp finish.

Shochu

Kawagoe C Recommendation )

Sweet Potato Shochu, Kawagoe Shuzojo, Miyazaki 25% ABV On the rocks

This shochu is a perfectly balanced blend of potato /7 As the ice slowly
melts, it draws out the

shochu and rice shochu, and has a rich taste with \ /

natural sweetness of
a strong sweet potato taste. The aftertaste is light % the sweet potatoes.
and sharp. R

Yakushima Daishizenrin Mugi C Recommendation )

Barley Shochu, Hombo Shuzo Yakushima Denshogura, Kagoshima  25% ABV

With water or hot water
Among the lush greenery of the Natural World & Utilizing the brewery's

~/

Heritage island Yakushima, Hombo Shuzo produces 2 e
its Japanese shochu using traditional handmade -y @ can enjoy the natural
brewing methods and the soft water of the island. r—j flavors of the barley o
While this shochu has a savory aroma distinctive —
of barley along with another gentle, sweet aroma

reminiscent of chocolate-coated barley puffs, its

flavor is like that of cacao and honey.

—

and when mixed with hot
water, you can enjoy the
flavors of roasted cacao.

. Please note that the availability of alcoholic 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.

English

Champagne

PHILIPPONNAT

Koyale Réserce Brur

CHAMPAGNE

BOLLINGER

Champagne Philipponnat Royale Réserve Brut
Champagne, France

Philipponnat, founded in 1697, began champagne making in the village of Ay in 1522,
Currently led by 16th-generation Charles Philipponnat, the family-run Philipponnat reserve
boasts an extraordinary history spanning over 500 years. The winery continues to employ
traditional methods and enjoys an unwavering reputation while continually working to
improve quality, resulting in a delightful champagne that is among the finest in the world.
Pinot Noir / Chardonnay / Meunier

Champagne Bollinger Special Cuvée (December / Limited Time Only)*
Champagne, France

Celebrated for its unrivaled mastery of Pinot Noir, Champagne Bollinger captures that
spirit beautifully in its Special Cuvée. Made with over 85% grapes grown in Grand Cru
and Premier Cru vineyards, it is blended with well-aged reserve wines and matured in
the cellar. The result is a rich, full-bodied Champagne with creamy texture and lingering
notes of brioche, pear, and stewed apple.

Pinot Noir / Chardonnay / Meunier

*Available only while supplies last.

Since its founding in 1829, this family-run maison has remained rooted in Ay, the spiritual home
of Pinot Noir. With vast estate-owned vineyards, Champagne Bollinger devotes passion and time
to meticulous winemaking, guided by uncompromising craftsmanship. This pursuit of excellence
has earned the trust of professionals and wine lovers worldwide. In 1884, Bollinger was granted the
honor of the Royal Warrant, establishing its status as an official purveyor to the British Royal Family.

White Wine

BOURGOGNE
CUVET BAINTIRCENT
CRARBONNAY

MNE
R ——

Wittmann

Vincent Girardin Bourgogne Blanc Cuvée Saint-Vincent 2022

Burgundy, France

Vincent Girardin is a distinguished Burgundy producer based in Meursault. He went
independent in 1982 after inheriting vineyards from his father, guided by a philosophy
of tending the vines with great care while allowing nature to take its course in the
cellar, with a deep focus on grape quality. Although he has since sold the business, he
remains at the winery alongside winemaker Eric Germain, ensuring the continuity of its
quality and style.

Chardonnay

Wittmann 100 Hiigel Rheinhessen Riesling Trocken 2023
Rheinhessen, Germany

Wittmann is a long-established winery of 15 generations that dates back to 1663 in
Westhofen in the south of Germany's largest wine-growing region, Rheinhessen. The
winery has long paid attention to the pairing of food and wine and has established itself
as a pioneer of dry wines. 100 Hugel is a white wine made from organic Riesling with a
style characterized by bright fruitiness and a lingering, clear acidity.

Riesling

If unavailable, we may serve the wine below in place of
Wittmann 100 Huigel Rheinhessen Riesling Trocken 2023.

Poggio Argentiera Vermentino 2024
Tuscany, Italy

Vermentino
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Red Wine

Chatean Chateau Puygueraud 2019
Puygueraud

e

Bordeaux, France

The Thienponts are a distinguished family that owns the top chateau in Bordeaux,

ﬁ F France, including Le Pin, the top chateau on the Right Bank, Vieux Chateau Certan,
‘ 2019 and Chateau Troplong Mondot. In 1946, a few members of the family moved into
T e N EAUx Chateau Puygueraud in the Francs-Cotes-de-Bordeaux region and restored the

chateau. In 1983, they produced their first vintage praised by critics and have been
making high-quality wines there ever since.
Merlot / Cabernet Franc

CAURU Torre Mora Etna Rosso Cauru
Sicily, Italy

Torre Mora is a Sicilian estate on the slopes of Mount Etna, owned by the historic Piccini
family of Tuscany. Its wines are marked by the mineral character of volcanic soils and
. the sharp day-night temperature shifts of the region. Practicing organic cultivation and
TORRE MORA hand harvesting, the winery expresses the unique characteristics of the land through
traditional methods. Cauru means "hot” in Sicilian, and this red embodies both the
energy of the volcano and refined elegance. In 2022, Torre Mora was ranked among
Etna's top 10 wineries by Decanter magazine.

Nerello Mascalese / Nerello Cappuccio

If unavailable, we may serve the wine below in place of
Torre Mora Etna Rosso Cauru.

Laurent Combier Collines Rhodaniennes Syrah 2023
Rhone Valley, France

Syrah

Aperitifs & Cocktails Whiskies & Spirits

Dry sherry Suntory Hibiki Blender's Choice
Campari (soda, orange) Chivas Regal 12 Years Old

Kir Vodka 80 proof
Kir Royal Beefeater
Martini

Gin & tonic

Screwdriver

Umeshu (plum wine)

SUNTORY WORLD WHISKY A0

Five major whiskies gathered in Japan to become the pioneer of its kind
Irish, Scotch, American, Canadian, and Japanese whiskies are the world’s five major whiskies, and Beam Suntory is the only company to have its own
distilleries in each region. #H Ao is the worlds first whisky that blends those five major whiskies using the craftsmanship of Japanese artisans. Feel its

sweetness, profound aroma, mellow taste, and smoky finish.

10 - Please note that the availability of alcoholic 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.

Beers Dessert Wine
Suntory The Premium Malt's
Asahi Super Dry
Kirin Ichiban Shibori
Sapporo Kuro Label

Brandy & Liqueur
Camus VSOP

The brand below may be served instead.
Remy Martin VSOP
Cointreau 01% ABV

English

Niepoort Moscatel 5 Anos

Non-alcoholic Drinks

Non-Alcoholic Sparkling Wine

Pierre Chavin Pierre Zero
Blanc de Blancs

Non-alcoholic Beer

Suntory All-Free
Asahi ZERO

Soft Drinks

& ANA's Original Drink Aromatic Kabosu (Citrus)

*Includes honey
Orange Juice

Apple Juice +Vintage Earl Grey

+English Breakfast
+Queen's Choice

Tomato Juice

Cola
Cola Zero +Vanilla Rooibos
Ginger Ale -Verbena Mint

+AquaRosa
Iced Green Tea

Still Mineral Water
Sparkling Mineral Water (Perrier or other brands)

Decaffeinated Coffee

Milk & ANAs original drinks.

@ Green tea "Shizuoka-cha" Matcha Blend
& Coffee —Coffee Journal in The Sky—

George Steuart & Co. (Black Tea)
pinas

KUSMI TEA (Caffeine-Free Herbal Tea) KUSM] TEA

PARIS

Hojicha (Roasted Green Tea)

*We will refrain from serving non-alcoholic beer and non-alcoholic sparkling wine to customers under the age of 20.

Accompaniment for hot beverages

H ANA's Original Chocolate (Milk) For flights departing from Japan
Like coffee beans, cacao beans, the primary ingredient in chocolate, vary in taste
and flavor depending on the region, soil, and altitude at which they are grown.

ANA's Original Milk Chocolates were developed with three carefully selected cacao

beans: one with the distinctive aroma of cacao beans, one with strong bitter flavors,
and one with floral aromas. They are made with only the essential ingredients and
are characterized by a smooth texture achieved by grinding and conching the
beans over hours. By bringing down the level of sweetness, the cacao flavors are
brought to the forefront, providing the perfect after-meal refresher.

ANA x MAISON CACAO Collaboration Chocolates  ©n Japan-bound flights

| This collaboration sees Shingo Ishihara from Kamakura-based Japanese
'I'"" chocolate brand MAISON CACAO and ANA pastry chef Noriaki Aida

come together. A simple cube, this chocolate ganache transports you to a
world of rich chocolatey flavors that make any journey through the sky that
much more enjoyable.

*Excludes flights departing from Paris, Brussels, and Milan. MAISON CACAO

L .

ANA Pastry Chef
Noriaki Aida

After working as chef patissier
of the Gourmet & Cake
Shop in Ginza Wako, Aida
joined ANA as a pastry chef.
As a teacher of patisserie
techniques, he trains and
teaches patissiers across
Japan, and boasts a large
fanbase for his desserts.
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