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Amuse

ANA Original Cinnamon Ginger Stick
Marinated Shrimp, Olive & Cheese

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

Zensai (A Selection of Morsels)

Simmered Black Soybeans with Pine Needles
Dressed Bamboo Shoot with Dried Bonito Powder
Pickled Plum Paste, Potato & Cheese

Alfonsino Sushi

Kobachi (Tasty Tidbits)

Vinegar-cured Young Sea Bream & Five-color
Pickled Vegetables

*Images are for illustrative purposes.

Kobachi (Tasty Tidbits)

Simmered Young Chicken & Vegetables in Soy-based Sauce, Deep-fried Taro

Shusai (Main Dish)

Simmered Wagyu Beef with Yuba, Grilled Sablefish with Sake Lees [454 kcal]

Steamed Rice

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

Dessert

+ Mandarin Orange & Japanese Black Tea Cheesecake ~Produced by "Ginza Lécrin™ (L BERAMN

- Cheese (Semi-hard, Blue, Washed Rind)

* 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 (shrimp,crabwalnutswheat,buckwheat,eggs milk and peanuts) during the

production process.
- Some fish dishes may have small bones. Please take care while eating.

+ For information about the production location of rice, 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.

Amuse

Please visit the ANA website for details (www.ana.co.jp). THE

Ebi-Imo Taro and Sablefish — A Taste of Japanese Winter in Every A\/A '
Dish, Prepared by ANA’s Master Chefs

The appetizers represent a set of traditional Japanese auspicious motifs (pine, bamboo, and plum) with its simmered
black beans skewered with pine leaves, bamboo shoots dressed with dried bonito flakes, and plum-flavored
cheese terrine. Rich, fatty winter splendid alfonsino is served over a bed of rice in a pressed sushi style. The small
accompanying dish is vinegared sea bream paired with a seasonal vinegared daikon and carrot salad. Seasonal ebi-
imo taro is first simmered, then lightly fried for an umami-rich flavor. The main course is wagyu chuck roll, simmered
in a sweet and salty sauce with a touch of ginger and finished with fresh yuba tofu skin for a smooth finish. The fish is

CONNOISSEURS

grilled sablefish marinated in sake lees, accompanied by simmered eggplant with dried baby sardines and wheat gluten steeped in dashi.

Main Dish

ANA QOriginal Cinnamon Ginger Stick
Marinated Shrimp, Olive & Cheese

Appetizer

Seafood Tartare Garden Style

Snow Crab Meat & Cauliflower Blancmange
Ibérico Pork Rillettes & Beet Consommé Gelée
with Marinated Mushroom & Dried Fig

- Beef Fillet Steak & Black Truffle-scented Potato
Galette with Madeira Sauce [344 kcal]

- Steamed Golden Threadfin Bream Normandy
Style [327 keal]

Bread*

Baguette Herb Soft

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

Dessert
+ Mandarin Orange & Japanese Black Tea Cheesecake ~Produced by "Ginza L'écrin"~

- Cheese (Semi-hard, Blue, Washed Rind)*

* Type of cheese is subject to change without notice.

* Fruits*

* Original ANA menu items.

F’l’aV(.)r,s, Aromas, and Colors — Winter Dishes Curated by Ginza L'BCRTN
Lécrin’s Chef Lavis

This special collaborative menu with Chef Shuto Sugita of Ginza Lécrin features a refined selection for
winter. Snow crab is paired with cauliflower purée for a smooth and mellow start. Tuna and scallops are
prepared as tartare with anchovy mayonnaise and garnished with herbs. The beef is a fillet steak served
with a rich Madeira wine reduction, accompanied by a potato galette baked with truffles. The fish is golden
threadfin bream gently steamed and served with prawn and mussel in a cream sauce accented with apple for
a winter-inspired finish.

International Cuisine (Please choose either Japanese or International.) ——————— &"EI%"EEEN

*Images are for illustrative purposes.

THE
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Order any time after finishing your first meal.

Light Dishes
- Shrimp & Tuna Sandwich

- "Healthy" Rice Bowl with Karaage with Sweet & Savory Sauce DQ%

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

Soup
- Corn Soup @)

- KAYANOYA Vegetable Soup @

Noodles
+ ANA ORIGINAL~MEGUMINO HOKKAIDO~ Negi Miso Ramen @

A special soup blending of Hokkaido miso with onions, sesame paste, and ginger, paired with hearty medium-thick
noodles. Savor the rich and satisfying taste of Hokkaido miso ramen in every bite.

Refreshments
- Cheese (Semi-hard, Blue, Washed Rind)

* Type of cheese is subject to change without notice.
- Haagen-Dazs Ice Cream Haagen Dazs

« Fruits

Snacks
« "MOCHIKICHI" Rice Crackers

- Rice Crackers (Halal Certified) @

+ Mixed Nuts

+ "AND THE FRIET" Dried Friet Premium Salt
-+ Fondant Biscuit

+ @ Prepared specially for vegans.

Japanese Cuisine ~Washoku~

Kobachi (Tasty Tidbits)
Potato Salad with Salmon

Shusai (Main Dish)

Grilled Greenland Halibut & Deep-fried Tofu with Tomato Sauce

Steamed Rice
[433 keal]

Miso Soup & Japanese Pickles

International Cuisine

Main Dish
Amatriciana Linguine [361kcal]

Bread
Sesame Hard Butter 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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