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Amuse ANA Original Nut & Chili Pie Stick
Foie Gras Mousse with Pineapple Glagage
Escalivada Tart
Mussel Chaud-froid

Amuse ANA Original Nut & Chili Pie Stick
Foie Gras Mousse with Pineapple Glagage
Escalivada Tart
Mussel Chaud-froid

International Cuisine

Japanese Cuisine ~ filff Washoku ~

Sakizuke

(Starter; a Taste of
What's to Come)

(for June, July) Japanese Tiger Prawn & Vegetables with Sesame Cream
(for August) Corn Tofu

Appetizer Plate ‘- Salmon & Sweet Shrimp Tartare with Salted Rice Malt & Lemon Fermented

Sauce, Caviar

- Smoked Duck Breast with Ginger, Raisin & Pistachio Chutney, Lentil Sauce
- Conger Eel & Eggplant Terrine with Tamari Soy Sauce & Balsamic Vinaigrette

Zensai Conger Eel Sushi

(A Selection of Morsels)  Grilled Sweetfish with Fermented Bonito
Dressed Scallop & Okra with Gelée in Tomato Cup
Duck Breast & Giant Taro Stem Roll
Simmered Manganiji Pepper & Dried Young Sardines

Owan (for June, July) Pike Conger with Kudzu Starch, White Taro Stem & Water Shield

(A Clear Soup with  (for August) Grilled Pike Conger with Somen Noodles
Produce)

Otsukuri Pacific Bluefin Tuna, Cutlassfish & Squid
(Sashimi Plate)

Takiawase (for June, July) Braised Wagyu Beef with Potato Sauce
(Simmered Treats) (for August) Simmered Herring & Eggplant

Kobachi (for June) Creamy Onion Soup with Vinegar Jelly

(Tasty Tidbits) (for July, August) Vinegar-cured Horse Mackerel with Onion Sauce

Shusai (for June, July) Duo of Conger Eel Rolls & Japanese Omelet with Kudzu Starch
(Main Dish) [200 kcal]

(for August) Grilled Pomfret with Miso Sauce, Simmered Wagyu Beef in Ginger

Sauce [189 kcal]

Steamed Rice Steamed Rice, Miso Soup & Japanese Pickles

o\We offer Japanese pickles from “Kyo-tsukemono Nishiri” that make the most of

seasonal ingredients.
oServed with Hokkaido Toyako Town Takarada Yumepirika.

Kanmi
(Confections) Paste & Matcha Syrup

Sweetfish with salted bonito belly. Pike conger with white taro stalks. Herring with  /}/\|A '
eggplant. Enjoy these flavor combinations in a summer menu created by ANA’s chefs.

For the appetizer, salted bonito belly has been melted by boiling it in sake and used to marinate sweetfish,
which is then grilled to perfection. Scallops are dressed with okra and a bonito broth gelée. Savor every bite
with the tomato cup, which can be eaten whole. The summery pike conger soup, served in June and July, is
accompanied by white taro stalks. August features a homey Kyoto-style side dish that pairs stewed sweet-
and-salty herring and eggplant. The main dish in June and July is conger eel. Burdock and makomodake are
rolled with a twist and grilled before being topped with a thick sauce made with flying fish dashi. In August,
the main course consists of fresh pomfret, grilled to a light finish, accompanied by wagyu beef simmered in
ginger sauce and young rakkyo scallions deep-fried in white batter using whipped egg white.

"Wagashiya no Anmitsu (Matchamitsu)"---Agar, Cut Fruits, Adzuki Bean

THE

CONNOISSEURS

- Garden Salad
(Non-oil Shiso Dressing, Thousand Island Dressing)
* Served with a choice of dressings.

- Corn Soup @

Main Dish « Grilled Fillet of Wagyu Beef with Pizzaiola Sauce, Potato & Chorizo

Viennoise [406 kcal]

- Cutlassfish Roulade with Grilled Broccoli Purée, Ruby Port & Shellfish-flavored

Sauce [283 kcal]

Selection of - Baguette

Breads - Red Bell Pepper Focaccia
- Soft Nut Bread
+ Campagne

Cheese Plate (Goat Cheese, Blue Cheese, Fresh Cheese, Hard Cheese)
* Type of cheese is subject to change without notice.

Dessert - Melon Granité

- Lychee & Pamplemousse
- Tarte Tropézienne
- Fruits

Petit Four ®A confectionery accompanied by a hot beverage.

ANA chefs bring together a rich and colorful selection of dishes A[\/A '

in this savory, fragrant meal made with summer ingredients.

A tartare of salmon and sweet shrimp is accompanied by a salted rice malt sauce and topped with rich
cream, which goes perfectly with caviar. Conger eel, basted with tamari soy sauce and grilled, is combined
with fried eggplant in a terrine with the aroma of balsamic vinegar. A filet of wagyu beef is grilled in the style
of a pizza chef. Enjoy it with a fond de veau sauce that has the delicious flavor of tomatoes for a summery
feel. The meal is accompanied by a fragrant viennoise of potatoes and chorizo. Cutlassfish is covered with
scallop mousse before being rolled up and roasted while being drizzled with aromatic oil. It goes wonderfully
with rich shellfish sauce accented with wine.
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Light Dishes Anytime

Sake + Dried Wakame Seaweed
Accompaniments - Dried Bonito
- Dried Horse Mackerel
- Three Kinds of Kagoshima Deep-fried Fishcake
- Mixed Nuts
- "MOCHIKICHI" Rice Crackers
+ Rice Crackers (Halal Certified) @)
- "AND THE FRIET" Dried Friet Premium Salt

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.

+ Udon Noodles Garnished with Chicken

Refreshments - Garden Salad

(Non-oil Shiso Dressing, Thousand Island Dressing)
* Served with a choice of dressings.

- Cheese Plate

(Goat Cheese, Blue Cheese, Fresh Cheese, Hard Cheese)
* Type of cheese is subject to change without notice.

- Fruits
« Plain Yogurt with Fruit Jam

Light Dishes + Beef Hamburger with Tomato Sauce
- Awaodori Chicken & Mushroom Curry with Steamed Rice (London Route)
- Vegan Curry with Fruits and Spices (United States Routes) @) ﬁﬂﬁfa &
+ Rice Bowl with Seafood Kamameshi Style O
- Rice Bowl with Grilled Salmon & Nori in Soup Stock

@ Prepared specially for vegans.

Light Dishes Anytime

Japanese Cuisine ~ fllff Washoku ~

Kobachi Dressed Squid & Bitter Melon with Tuna

Shusai Grilled Threeline Grunt with Salted Rice Malt [168 kcal]

Steamed Rice Steamed Rice, Miso Soup & Japanese Pickles “—--l
e\We offer Japanese pickles from "Kyo-tsukemono Nishiri” that make the most of . dl
seasonal ingredients. kLl
eYou can also choose rice porridge.

Accompaniment Dried Nori Natto (Fermented Soybeans) Salted Kelp

for Steamed Rice

International Cuisine

P The selections below are served on flight NHO06, NHO08, NH110, NH112.

Main Dish Mozzarella Cheese & Pancetta Omelet with Cold Tomato Coulis [331 kcal]

»The selections below are served on flight NH126, NH108, NH010, NH160, NH012, NH211.

Main Dish Quartet of Cheese Carbonara with Grilled Bacon [454 kcal]
Breads - Two Kinds of Bread Served with Butter
(Accompanied with a choice of strawberry jam, marmalade or honey.)

* You can also choose cereal.

Fruits

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 appeared in the Tokyo Michelin Guide for over a decade.
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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